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Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

TQF2

Program Specification

Bachelor of Science
in Food Science and Technology Program
(International Program)

Revised Program B.E. 2563 (A.D. 2020)

Name of Institution Mahidol University
Campus/Faculty/Department International College
Section 1

General Information

1. Code and Program Title

InThai  wingnsInemansUiadin a1vvIneImansuazmalulagnisennns (MangasuiuIvi)
In English Bachelor of Science Program in Food Science and Technology

(International Program)

2. Title of Degree and Field of Study
In Thai  Full Title IngeansUadin Gnermanswazmaluladnisennis)

Abbreviation .U. (nendanstazinaluladnisennisg)

In English Full Title Bachelor of Science (Food Science and Technology)

Abbreviation B.Sc. (Food Science and Technology)

3. Major Subject

4. Total Credits Required No less than 180 credits



Degree Level M Bachelor’s 1 Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

5. Program Characteristics

5.1 Degree Level An integrated curriculum, 4-year Bachelor’s degree program
5.2 Type of Program Academic program

5.3 Language English

5.4 Admission Thai and international students

5.5 Collaboration with Other Institutions  This program is MUIC program
5.6 Degree Offered One degree of one major
6. Record of Program Status and Approval / Endorsement

6.1  The revised program 2020 was revised from the 2018 curriculum.

Program start: Trimester | Academic Year 2020

6.2 The Curriculum Development Committee approved the program in its meeting on
November 5, 2019

6.3 The Academic Committee approved the program in its meeting no.5/2019 on
December 12, 2019

6.4 The MUIC Faculty Committee approved the program in its meeting no. 12/2019 on
December 17, 2019

6. 5 The Scrutiny Committee approved the program in its meeting no. 5/2020 on
March 03, 2020

6.6 The Deans approved the program in its meeting no. 7/2020 on April 8, 2020

6.7 The MU council approved the program in its meeting no. 555 on April 15, 2020

7. Expected Date for the Implementation of Program under the Thai Qualifications Register
(TQR) Record
Academic Year 2022



TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

8. Career Opportunities after Graduation

1.

Mahidol University International College

Science Division

Graduates can work in quality control or quality Assurance positions in food manufacturing

and related markets.

Graduates can work in Food Product Research and Development departments.

Graduates can work in trading and services departments in private and governmental

sectors.

Graduates will be demanded in food manufacturing and related markets.

Graduates can work in customer relations for food companies

Graduates can work in the field of food science and technology in academic organizations

either in Thailand or outside Thailand.

Graduates can continue their study in the field of food science and technology and related

fields including business administration, production management, supply chain

management, marketing, food policy etc., in Thailand and abroad.

Graduates can pursue entrepreneurship in food area and related business.

9. Name, Surname, Identification Number, Academic Position, Educational Qualifications,

and Latest Academic Products in the Past 5 Years of the Lecturers in Charge of the Program

Educational

Qualifications

Academic
No. | Name-Surname » (Field of Studyy/ Latest Academic Products in the
Posttion Institution/ Past 5 Years
Year of
Graduation
1 Ms. Chanida Associate Ph.D. (Agricultural Hansawasdi, C. & Kurdi, P.(2017).
Hansawasdi Professor | Chemistry), Potential prebiotic oligosaccharide
1.D. No. Hokkaido mixtures from acidic hydrolysis of
31023002 1xxxx University, Japan, rice bran and cassava pulp. Plant

2000

Foods for Human Nutrition 72: 396-
403.DOI 10.1007/s11130-017-0636-z.
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

M.Sc.
(Biotechnology)
Mahidol University,
Thailand, 1997

B.Sc.
(Biotechnology),
Mahidol University,
Thailand, 1995

2 Mrs. Nirutchara
Laohaprasit

1.D. No.
310170152xxxx

Assistant

Professor

Ph.D. (Food Science
& Technology)
University

of New South
Wales, Australia,
2005

M.Sc. (Food Science
& Technology),
University of New
South Wales,
Australia,

2002

B.Sc. (Food
Technology),
Chulalongkorn
University,

Thailand, 1999

Laohaprasit, N., & Srucharoenpong,
K. (2018). Development of Chinese
steamed bread with Jerusalem

artichoke (Helianthus tuberosus L.)

tubers. Food Research 2: 263-269.

3 Ms. Valeeratana

Sinsawasdi

Ph.D. (Food
Science), University

of Florida,

Sinsawasdi, V., & Jayuutdiskul, C.
(2020). Primary school students'

preference for flavoured milk and
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
1.D. No. USA, 2012 sweetened drinkable yoghurt
310060243xxxx products. Proceedings of the 5th
M.Sc. (Food

International Conference on Food

Science), Universit
| ), University and Applied Bioscience 2020,

of Hawaii,

USA, 1998

Chiangmai Grandview Hotel &
Convention Center, Chiang Mai,

BSc (Food Science Thailand, 6-7 February 2020.

and Technology),
Chiang Mai
University,

Thailand, 1994

4 Ms. Thunnalin - Ph.D. Jain, S., Winuprasith,
Winuprasith (Biotechnology), T., Suphantharika, M. Digestion
.D. No. Mahidol University, | behavior and gastrointestinal fate
174980000xxxx Thailand, 2014 of oil-in-water emulsions stabilized

by different modified rice starches
(2020) Food and Function, 11 (1),
pp. 1087-1097.

M.Sc. (Food and
Nutrition for
development,
Mahidol University,
Thailand, 2009

B.Sc. (Food and
Nutrition), Mahidol
University,

Thailand, 2005.

5 Ms. Hathaitip - Ph.D. Tangjit, N., Dechkunakorn, S.,
Sritanaudomchai (Biochemistry), Anuv\/ongnukroh’ N,
1.D. No. Mahidol University, | Khaneungthong, A., &
51014022550 Thailand, 2006 Sritanaudomchai, H. (2018). Optimal

xeno-free culture condition for
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
M.Sc. clinical grade stem cells from
(Biochemistry), human exfoliated deciduous teeth.
Chiangmai International Journal of Stem Cells
University, 11: 96-104

Thailand, 2001

B.Sc. (Biochemistry
& Biochemistry
Technology),
Mahidol University,
Thailand, 1997

10. Study Site Location  Mahidol University International College, Salaya Campus

11. External Factors and/or Development Considered in Program Planning

11.1 Economic Circumstances/Development

The UN Food and Agriculture Organization projected that the global population could
swell to 10 billion in the next 50 years. Feeding that many additional people will require new
technologies and practices that are scalable, profitable, and ecologically sustainable. And thus,
experts in the area of food science and technology have been and will be in high demand.

On the other hand, food industry is highly competitive. The Thai government, for
example, has announced a new model for industrial development in order to enhance the potential
of Thai businesses and enable them to compete in the constantly-changing 21st century by
cultivating more of innovation-driven projects.

This model is called “Thailand 4.0” and its key concepts include changing from the
manufacture of “Mass Products” to “Innovative Products” through technology, creativity, and new
methods, and changing from a “production-based” to “service-based” economy using the digital
system as part of the transformation. This plan covers five key industries, including Food and
Agriculture and Biotechnology, and aims to integrate related businesses in the food production
supply chain, from upstream agricultural activities, processing, packaging, storage and marketing, to

logistics and distribution.



Degree Level M Bachelor’s 1 Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (Interational Program) Science Division
Several financial incentives programs have open opportunities not just for large
companies, but also SME and start-ups entrepreneurs. Thailand National Food Institute (NFI), for
example, has several programs to boost innovation and future food development for SME. With
great varieties of agricultural resources and has aimed to become global hub of food innovation.
Universities always have an important role in producing graduates who will work in the food industry.
For Food Science and Technology at the Mahidol University International College, we

foresee more demand of food scientists who have additional knowledge in many different areas.

11.2 Social and Cultural Circumstances/Development
Rapid change both technologically and culturally all over the world has contributed
to an increase in interest in food, both in term of its nutrition and taste. The proliferation of social

media has enabled consumers to learn more about food industry as well as food service.

12. Impacts of Factors in 11.1 and 11.2 on Program Development and Its Relevance to

Institutional Missions

12.1 Program Development

From external factors as described above, together with input from former and current
students, there are 3 different goals. First is the goal to continue study at a graduate school in areas
related to Food Science and Technology. Second group of students are those who want to pursue
their career in food manufacturing industry such as Production, Quality Assurance, Research and
Development, including those who aim to food entrepreneuship and related business. And lastly,
those who want to pursue exploration of more specific and diverse disciplines offered within MUIC
with the foundation knowledge of food science and technology degree.

To meet both external and internal demands, the revised curriculum offers I-Design

concept for the students in order to boarder their skills in any other areas of their choices.

12.2 Its Relevance to Institutional Missions
Mahidol University has always focused on the application of science for the benefit of
humankind.  The curriculum has been developed under the guidelines of Thai Qualification
Framework for Higher education (TQF) and Mahidol Graduate attributes (T-shape breadth and depth,
Globally talented, Socially contributing and Entrepreneurially minded. It is designed to be very

practical and application-oriented, growing from first principles to the newest insights from worldwide

7



Degree Level M Bachelor’s 1 Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (Interational Program) Science Division
research. Most importantly, it enables lifelong learning to ensure that Mahidol University graduates
are able to contribute throughout their lives and not simply acquire popular short-term trends that
may dominate academia during their tenure here. Creating wholesome food products for public with
sustainability and low environmental impacts are for the benefit of mankind. (Also reply to MU

Graduate Attributes; See Appendix 2.)

13. Relations to Other Programs Offered by Other Faculties/Departments in the Institution

13.1 Course(s) offered by other faculties

- Some courses are partly conducted at the Institute of Nutrition, Mahidol University,
Salaya campus.
- Some courses are offered by lecturers from MU Faculty of Science and Institute of

Nutrition, MU, and Food and Drug Administration, Ministry of Public Health, Thailand.

13.2 Course(s) offered to other programs

Students from other MUIC programs are able to register for courses offered by Food Science
and Technology Program as General Education courses, Minor courses, |-Design Elective and Free

Elective courses.

13.3 Coordination

Division Chairman is a responsible person to coordinate with other relevant divisions.
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Degree Level M Bachelor’s 1 Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College
TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
Section 2

Specific Data of the Program

1.  Philosophy, Significance and Objectives of the Program
1.1 Program Philosophy
Graduates will be world citizens who expertly apply knowledge and skills in Food Science
for the benefit of mankind and the betterment of global society. In concert with Thailand 4.0 vision,
the Food Science program produces graduates with lifelong learning habits through Mahidol

University's constructivist learning philosophy and MUIC's liberal arts philosophy.

1.2 Program Objectives
1.2.1 Program Objectives
- Graduates are able to produce safe and high quality food products in an industrial
scale for general public
- Graduates are qualified and accepted to graduate programs in world-class
universities.
1.2.2  Program-Level Learning Outcomes (PLOs)
At the end of the program, successful students will be able to:
1. PLO1 Integrate knowledge of Chemistry, Microbiology, Processing, Engineering
and Quality Assurance into solving the problems related to food industry
2. PLO2 Demonstrate ability to work effectively with others in any organizations
throughout the food supply chain
3. PLO3 Evaluate both local and international food issues in highly dynamic
science and technology environment for continuous improvement in quality of
life to the whole society
4. PLO4 Implement research methodologies to extend and redefine existing
knowledge and/or professional practice in Food Science and Technology and/or

related field



Degree Level M Bachelor’s I Grad.Dip. O masters O Higher Grad.Dip. O poctoral

TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

1.2.3 Alignment of Program Objectives and PLOs

Mahidol University International College

Science Division

Program Objectives

PLO1

PLO2 | PLO3 | PLO4

Graduates are able to produce safe and high quality food

products in an industrial scale for general public

Graduates are qualified and accepted to graduate programs

in world-class universities

2.

Improvement Plan

Improvement/

Modification Plan

Strategy

Evidence/ Indicators

1. To maintain the high

quality of curriculum

1. Evaluate systematically.

2. Be recognized and accepted in
national association accredited for
food science curriculum

development

1. List of evaluation
committee

2. Report of curriculum
evaluation

3. Maintaining status of
an active member
status in Agro-Industry
Academic Council

Association (AIAC)

2. To revise curriculum
according to international
standard users and social

and economic changes

1.Revise every 5 years

2.Review curriculum to match the
current situation

3. Survey employers’ satisfaction

of graduates

1. Document of
curriculum revision

2. Report of
employers’ satisfaction
especially on

curriculum content

3. To create opportunities
for both students and
faculty to national and
international levels of

food science societies

engagement

1. Encourage opportunities for
students and faculty to participate
in competition and conferences.
2. Encourage faculty to participate

academic services

1. Number of events

participated

2. Number of projects
and number of hours
work outside of

campus

10



Degree Level M Bachelor’s 1 Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

Improvement/ Strategy Evidence/ Indicators

Modification Plan

4. To develop new faculty | 1.Encourage new faculty to 1. Number of research
to be leader in research conduct research grants/research

and g¢ood advisor for 2.Provide faculty with research publication

students opportunity 2. New research

3. Having research advisory system | equipment
3. Number of students

as advisees (senior

projects)

11
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
Section 3

Educational Management System, Program Implementation and Structure

1. Educational Management System
1.1 System (Semester/Trimester/Quarter System)
Trimester
1.2 Summer Sessions
Yes
1.3 Credit Equivalence Ratio (In Reference to Semester System)

One trimester credit is equal to 12/15 semester credit

2. Program Implementation

2.1 Academic Calendar
Monday — Saturday from 08:00 a.m. — 06:00 p.m.
Trimester:  1st Trimester : September - December
2nd Trimester: January - April
3rd Trimester: April - July

2.2 Admission Requirements
Normal Track
1) Graduate from high school or equivalent

2) Achieve one of the English test scores:
a. TOEFL (iBT) = 69
b. IELTS (Academic) = 6.0
c. PTE (Academic) 2 50
3) Achieve one of the Mathematics test scores:
a. SAT (Mathematics) 2 500

b. ACT (Mathematics) = 18
4) Pass the MUIC Entrance Examination
Fast Track

1)  Graduate from high school or equivalent

12



Degree Level M Bachelor’s 1 Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

2) Achieve one of the English test scores:
a. TOEFL (iBT), overall 2 69 and writing 22
b. IELTS (Academic), overall = 6.0 and writing = 6.0
c. PTE (Academic), overall 2 50 and writing 2 50
3) Achieve one of the Mathematics test scores:
a. SAT (Mathematics) = 600

b. ACT (Mathematics) = 25

2.3 Limitations for Certain Groups of Newly Enrolled Students
1) English writing and communication skills
2) Mathematical background

3) Adaptation of students to university study and atmosphere

2.4 Strategies to Resolve Students’ Limitations in 2.3
1) Provide series of English writing and communication courses to students to gain more
knowledge and skills.
2) Provide courses in elementary mathematics.

3) Provide students with activities and clubs.

2.5 A Five-year Plan for Admission and Graduation

Academic Year 2020 2021 2022 2023 2024
The number of students enrolled 20 20 25 25 30
The number of graduate students - - - 20 20
Cumulative number 20 40 65 70 80

2.6 Budget Plan

The estimated number of students in the program is 20 per academic year. The numbers below

display incomes and expense over one academic year.

Tuition fee per 1 student per academic year 213,840.00 Baht

Expense per 1 student per academic year 173,302.75 Baht
Estimated number of students in the program 20 students

13



Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (Interational Program) Science Division
Tuition fee 4,276,800.00 Baht
Total income 4,276,800.00 Baht
Instructor/teaching cost 1,597,204.58 Baht
Curriculum administration 427,210.19 Baht
Operating 1,165,118.71 Baht
Utilities 47,381.49 Baht
Depreciation 229,140.01 Baht
Total expenses 3,466,055.00 Baht
Net income 810,745.00 Baht

2.7 Academic System
M in Class
[ Distance Learning Mainly Through Printed Materials
[ Distance Learning Mainly Through Broadcast Media
[ Distance Learning Mainly Through Electronic Media (E-learning)
[ pistance Learning Through the Internet
[ Other (Please Specify)

2.8 Credit Transfer and Cross-institutional Enrollment

According to Mahidol University’s and MUIC’s Regulations

3. Program and Faculty Members

3.1 Program
3.1.1 Number of Credits

Total required number of credits must not be less than 180 credits

14
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

3.1.2 Curriculum Structure

1) Foundation Courses None credits

2) General Education (GE) Courses 38 credits
1. English Communication 12-16 credits

2. Life Appreciation 4 credits

3. Global Citizenship a credits

4. Critical Thinking a credits

5. Leadership a credits

6. Digital Literacy a4 credits

7. GE Electives 2-6 credits

3) Food Science Courses 114 credits
- Core Courses 50 credits

- Required Major Courses 56 credits

- Elective Major Courses 8  credits

4) |-Design Electives 20  credits

5) Free Electives 8 credits

3.1.3 Course List
Course Code Explanation
IC  International College
BI Biological Science
CH Chemistry
CS  Computer Science
FS  Food Science and Technology
EG  Faculty of Engineering
GC  General Education in English Communication
GH  General Education in Humanities
GL  General Education in Foreign Language
GN  General Education in Natural Science
GP  General Education in Physical Education

GS  General Education in Social Science

15
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MA  Mathematics
ME  Non-credit General Education course in English Communication
PY  Physics

SC  Sciences

A. Meaning of 4 letters:
- The first 2 letters, IC, are the initials of the International College which is in charge of
the instruction
- The last 2 letters are the initials of the Dision/Program which is in charge of the

instruction.

B. The 3 digits after the course initials
- The first digit indicates the year of study in which the students should take the course.
- The last 2 digits indicate the order of the course offered in each course category
- Total credits indicate by the number.

- Course Names

Course Names

Foundation Courses Non-credit

Note I: For B.B.A. students, students whose Mathematics placement is below ICMB 200
Business Mathematics are required to take ICMA 100 Foundation Mathematics and pass the
course with the grade of "S" before moving to ICMB 200 Business Mathematics.

For B.Sc. and B.Eng. students, students whose Mathematics placement is below ICMA
106 Calculus | and/or ICMA 151 Statistics for Science | are required to take ICMA
100 Foundation Mathematics and pass the course with the grade of "S" before moving
to ICMA 106 Calculus | and/or ICMA 151 Statistics for Science |.

Note Il: Based on their achievement on the essay portion of the MUIC entrance exam, students
whose English placement is below ICGC 101 Academic Writing and Research | will be
placed into the “ERS Track”. These students will be required to take ICME 100 English
Resource Skills and pass the course with the grade of "S" before moving to ICGC 101

Academic Writing and Research |.

16
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ICMA 100 | Foundation Mathematics 0 (4-0-0)
ANNAIANTIINGIU o (€-0-0)
ICME 100 | English Resource Skills 0 (4-0-0)
VINYEUNAIANINYISINgY o (-0-0)
General Education Courses 38 credits
English Communication 12-16 credits

Note I: Based on their achievement on the essay portion of the MUIC entrance exam, students will

be placed into 3 following tracks: ‘ERS Track’, ‘GC Track’ and ‘Advanced GC Track’.

® ‘ERS Track’ — Students who are placed into ‘ERS Track” will be required to take ICME
100 (a non-credit course) and complete 16 credits in English Communication: ICGC 101,
ICGC 102, ICGC 103 in order, and finally, any 200+ level English courses.

® ‘GC Track’ — Students who are placed into ‘GC Track’ will be required to complete 16
credits in English Communication: ICGC 101, ICGC 102, ICGC 103 in order, and finally, any
200+ level English courses.

® ‘Advanced GC Track’ - Students who are placed into ‘Advanced GC Track’ will be
required to complete 12 credits in English Communication: ICGC 111, ICGC 112 in order,
and finally, any 200+ level English courses.

Note II: Students in ‘ERS Track’ and ‘GC Track’ must take ICGC 101, ICGC 102 and ICGC 103 without

interruption beginning in their first trimester of enrollment.

ICGC 101 | Academic Writing and Research | 4 (4-0-8)
NIRUTIVINITUAZNITINY © & (&-o-w)
ICGC 102 | Academic Writing and Research |l 4 (4-0-8)
NIRUTIVINITUAZNITINE o & (&-o-w)
ICGC 103 | Public Speaking 4 (4-0-8)
ma‘mmhﬁﬁﬁﬁnmz < (€-0-)
ICGC 111 | Academic Writing and Research | (Advanced) 4 (4-0-8)
NSWLUTNVINTUAENTIVEY o (SAUE) < (€-o-a)
ICGC 112 | Academic Writing and Research Il (Advanced) 4 (4-0-8)
NSWLUTNIVINTUAENTIVEY b (SzAUE) < (€-o-a)

17
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Mahidol University International College

Science Division

ICGC 201 | Global Realities 4 (4-0-8)
dennuduadwedan & (@-o-)
ICGC 202 | Literary Analysis 4 (4-0-8)
137UARINTA < (@-o-a)
ICGC 203 | Creative Writing 4 (4-0-8)
AauznsUszRus < (@-o-a)
ICGC 204 | Advanced Oral Communication 4 (4-0-8)
ms%msﬁamwm%ugq & (€-o-w)
ICGC 206 | Literature Into Film 4 (4-0-8)
INITIUNTTUGN MU & (€-o-w)
ICGC 208 | Language and Culture 4 (4-0-8)
ANNUTRAIUTTT & (@o-a)
ICGC 210 | First and Second Language Acquisition 4 (4-0-8)
MsBEuiNTYILINRaE AT TFDS < (o)
ICGC 211 | Topics in Comparative Literature A: Poetry 4 (4-0-8)
WTonnsIAAUIauBy n: nIUNUS < (€-o-c)
ICGC 212 | Topics in Comparative Literature B: The Short Story and the Novel 4 (4-0-8)
Fdemnssuaiieudieu o Sosduuarunien @ (€-o-w)
ICGC 213 | Topics in Comparative Literature C: Drama 4 (4-0-8)
MTONINITIUAALUTIUTIEU A: AzATLIY < (o)
ICGC 214 | Literary Non-fiction 4 (4-0-8)
ANIARLTNITIUNTIY & (€-0-w)
ICGC 215 | Writing for Research 4 (4-0-8)
mMsleuiien1side & (o)
Life Appreciation 4 credits
ICGH 113 | Moving Pictures: A History of Film 4 (4-0-8)
ampdeuln: UseiRmansnneuns @ (€-o-w)
ICGH 117 | Drawing as Creative Expression 4 (2-4-6)
MsMaLduionsHARIANAS19aTIA @ (o-&-o)

18
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Mahidol University International College

Science Division

ICGH 118 | Photography Visualizing in the Digital Age 4 (2-4-6)
nsenenmlugaaiva & (o-a-o)
ICGH 119 | Listen! Soundscapes, Well-Being and Musical Soul Searching 4 (4-0-8)
@ nsuaavintden nveades ausuasIndyIMLIAunS < (€-o-w)
ICGN 105 | Ecology, Ecosystems and Socio-Economics in Southeast Asia 4 (3-2-7)
Tneine ssuvinalaziesugiadnuluelions Jusandeala & (n-lo-ev)
ICGN 108 | Essentials of Culinary Science for Food Business a4 (3-2-7)
WMIAERSVRINTUTIIMTENTUTINIOIMNS & (en-lo-e)
ICGN 109 | Food for Health 4 (4-0-8)
mmmﬁaqmmw < (€-o-z)
ICGN 110 | Maker Workshop 4 (3-2-7)
lseufjuRnuinUsshivg & (en-o-6)
ICGN 112 | Stargazer a4 (3-2-7)
1UDINTI UBILSN & (en-lo-e)
ICGN 113 | Plants, People and Poisons 4 (4-0-8)
Y dyuduasiiy & (€-0-x)
ICGN 115 | Human Evolution, Diversity and Health 4 (4-0-8)
FINUINTUYYE ANUVAINUAIERALFVNIN & (€o-)
ICGN 120 | Chemistry of Cosmetics and Dietary Supplements 4 (4-0-8)
\nflvaaAdedionsuare1vsiasy & (@o-a)
ICGN 124 | Climate Change and Human Society 4 (3-2-7)
ﬂ’]iL‘UgEJ‘uLLUﬁQﬁﬂ’]WQﬁ@’]mﬁLLazﬁlﬂﬂm & (on-lo-ev)
ICGN 125 | Games and Learning 2 (2-0-4)
NULAZNSSEUS © (o-o-)
ICGP 101 | American Flag Football 1(0-2-1)
unanwauea ® (o-b-0)
ICGP 102 | Badminton 1(0-2-1)
WUASIUAY ® (0--0)
ICGP 103 | Basketball 1(0-2-1)
UELNAUDA e (o-o-e)
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Mahidol University International College

Science Division

ICGP 104 | Body Fitness 1(0-2-1)
WnLua ® (o-o-0)
ICGP 105 | Cycling 1(0-2-1)
INTYIU ® (o--0)
ICGP 106 | Discover Dance 1(0-2-1)
AAANLIOT WAUD o (0-o-0)
ICGP 107 Golf 1(0-2-1)
noan @ (o-o-@)
ICGP 108 | Mind and Body 1(0-2-1)
lopy o (o-o-a)
ICGP 109 | Selected Topics in Sports 1(0-2-1)
Soaanin1an1sivn ® (0-o-0)
ICGP 110 | Self Defense (Striking) 1(0-2-1)
desiuda (Msglav) o (o-o-0)
ICGP 111 | Self Defense (Grappling) 1(0-2-1)
Fydesfiud (Mswioa) ® (o-o-)
ICGP 112 | Soccer 1(0-2-1)
Wnuea ® (o-b-a)
ICGP 113 | Social Dance 1(0-2-1)
dane e (o-o-@)
ICGP 114 | Swimming 1(0-2-1)
Jreth ® (o-b-0)
ICGP 115 | Tennis 1(0-2-1)
Wula e (o-o-e)
ICGP 116 | Volleyball 1(0-2-1)
108188U08a ® (0'-0)
ICGS 102 | Business Sustainability and the Global Climate Change 4 (4-0-8)
mmé"ﬂ'éumqqiﬁﬁ]LLazmiLUgwuﬂaaamwgﬁmmfsﬂ,aﬂ @ (€-o-w)
ICGS 115 | Sociology in the Modern World 4 (4-0-8)
dauanelulanaiiell & (€-ox)
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ICGS 125 American History, Popular Media and Modern Life 4 (4-0-8)
UseTRmansowsnn Aevenieunasiinasln & (€-o-a)
ICGS 126 | Introduction to Psychology 4 (4-0-8)
InInefuuusi & (€o-w)
ICGS 127 | Positive Psychology 4 (4-0-8)
I9INYNTIUIN & (@o-a)
ICGS 128 | Global Gastronomy and Cuisines 4 (4-0-8)
AARNSEIMTLaTeIMTTLan & (€-o-a)
ICGS 129 Tea Studies 2 (2-0-4)
YIANE o (v-0-@)
ICLL 100 | Self Development 2 (2-0-4)
NITHAIUIAULD b (o-0-@)
Global Citizenship 4 credits
ICGH 116 | World Cinemas 4 (4-0-8)
Ameunsszaulan < (€-o-a)
ICGH 120 | Thai and ASEAN Cinema 4 (4-0-8)
AU Insuaye LTy & (@-o-x)
ICGH 121 | The End of the World? Development and Environment 4 (4-0-8)
visolanazfisgaau mewamnuazdsuindon & (€-o-x)
ICGH 122 | Introduction to Asian Philosophy 4 (4-0-8)
Usrgyieidetunusi @ (€-ow)
ICGH 123 Faiths, Ecological Justice, and the Tropical Rainforests 2 (2-0-4)
ALATNG mmqaﬁismL%qﬁnﬂt,l,azﬂﬁu%u b (o-o-c)
ICGL 101 | Elementary German | 4 (4-0-8)
NPNYDTIUTEAUAU & (@-o-)
ICGL 102 | Elementary German |l 4 (4-0-8)
A NYDTHUTTAUAU o @ (€-o-w)
ICGL 103 | Elementary German Il 4 (4-0-8)
A NYDIHUTTAUAU o @ (€-ow)
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ICGL 111 | Elementary Japanese | 4 (4-0-8)
AT @ & (€-o-®)
ICGL 112 | Elementary Japanese |l 4 (4-0-8)
AUuTEAU & (@ow)
ICGL 113 | Elementary Japanese |ll 4 (4-0-8)
ANGUUTEIURY o & (@ow)
ICGL 121 | Elementary French | 4 (4-0-8)
MymlSueasEiuiy o < (€-ox)
ICGL 122 | Elementary French || 4 (4-0-8)
MymlSueasEiuiy o @ (€-ox)
ICGL 123 | Elementary French lIi 4 (4-0-8)
M uAaTERUSY o & (@-o-w)
ICGL 131 | Elementary Chinese | 4 (4-0-8)
AYITUTLAUIU o & (€-o-x)
ICGL 132 | Elementary Chinese |l 4 (4-0-8)
ATYTUTEAUIU o & (€-ox)
ICGL 133 | Elementary Chinese Ill 4 (4-0-8)
ATYTUTZAUFU o & (€-ox)
ICGL 141 | Elementary Spanish | 4 (4-0-8)
AAUUTEAUIU & (€-o-)
ICGL 142 | Elementary Spanish |I 4 (4-0-8)
AAUUTEAUIU o & (€-o-)
ICGL 143 | Elementary Spanish llI 4 (4-0-8)
AMAUUTZAUAU & (&-o-w)
ICGL 160 | Introduction to Thai Language and Culture 4 (4-0-8)
ez Tanssulneded & (e-o-w)
ICGL 161 | Elementary Thai | 4 (4-0-8)
awlnefiug o & (€-0-®)
ICGL 162 | Elementary Thai I 4 (4-0-8)
awlnefiug o & (€-o-x)
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ICGL 163 | Elementary Thai lll 4 (4-0-8)
awlnefiugu & (€-0-®)
ICGL 170 | Diversities in Multilingual Societies 2 (2-0-4)
Auvanrangludenunynw © (v-0-@)
ICGL 201 | Pre-intermediate German | 4 (4-0-8)
AWUYDIUUNDUTLAUNAN @ & (@o-a)
ICGL 202 | Pre-intermediate German II 4 (4-0-8)
ABNYDTIUNDUTLAUNAN b & (€o-w)
ICGL 203 | Pre-intermediate German III 4 (4-0-8)
ABNYDTIUNDUTZTAUNAN & (€o-w)
ICGL 211 | Pre-intermediate Japanese | 4 (4-0-8)
awduneuszdiunas < (o)
ICGL 212 | Pre-intermediate Japanese || 4 (4-0-8)
Awduneusziunans o < (o)
ICGL 213 | Pre-intermediate Japanese lll 4 (4-0-8)
awduneusediunas e < (o)
ICGL 221 | Pre-intermediate French | 4 (4-0-8)
M WTAAANEUSTRUNEN o @ (o)
ICGL 222 | Pre-intermediate French Il 4 (4-0-8)
AT AAdRaUsEAUNA1 b & (€o-w)
ICGL 223 | Pre-intermediate French lll 4 (4-0-8)
AT uAdRaUsEAUNAIR @ & (€o-w)
ICGL 231 | Pre-intermediate Chinese | 4 (4-0-8)
AMYPIAUNDUILAUNEN ® & (&-o-w)
ICGL 232 Pre-intermediate Chinese I 4 (4-0-8)
AMYPIAUNDUIZAUNEN o & (e-o-w)
ICGL 233 | Pre-intermediate Chinese |II 4 (4-0-8)
ATYITUNDUTEAUNAN & (€-o-w)
ICGL 241 | Pre-intermediate Spanish | 4 (4-0-8)
AAUUNDUILAUNEN o & (€o-w)
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ICGL 242 | Pre-intermediate Spanish |l 4 (4-0-8)
AMWEUUNDUTZAUNAN b & (@o-a)
ICGL 243 | Pre-intermediate Spanish |Il 4 (4-0-8)
AAUUNDUTZAUNAN & (@o-a)
ICGN 126 | Plant Society 2 (2-0-4)
GNEOTL © (o-0-c)
ICGS 106 | Fashion and Society 4 (4-0-8)
wilunasdany & (@o-c)
ICGS 111 | Exploring Religions 4 (4-0-8)
d1979rmaun & (@o-w)
ICGS 112 | Geography of Human Activities 4 (4-0-8)
Qilmansfianssuuywd & (¢-o-)
ICGS 123 | Tourism Concepts and Practices 4 (4-0-8)
wnAnmsvieafieauasnsluly < (€-o-)
ICGS 130 | Political Science 4 (4-0-8)
Sgenans & (@ow)
ICGS 131 Introduction to International Studies 4 (4-0-8)
nsPnEsEINsUsEmAT LU & (€-o-®)
ICGS 132 | Career Preparation in a Globalized World 4 (4-0-8)
mMaw3euaundeuioUszneverdnlulanianiAvag @ (o)
ICGS 133 | Foundation of Mediterranean Cultures 4 (4-0-8)
ﬁugmi’wmiimLmamaﬁﬂﬁau < (€-o0-c)
Critical Thinking 4 credits
ICGH 101 | Biotechnology: from Science to Business 4 (4-0-8)
waluladTinmaningrmansgssna & (€-0-x)
ICGH 102 | Famous Arguments and Thought Experiments in Philosophy 4 (4-0-8)
TorauowaynsnnasInuRailasluwInaU v & (@o-w)
ICGH 103 | Losic, Analysis and Critical Thinking: Good and Bad Arguments 4 (4-0-8)
PTININYT MINATIEH UaznsAndmndinnsal: msdravmraiiuadlid | < (o)
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ICGH 105 | Technology, Philosophy and Human Kind: Where Are We Now?! 4 (4-0-8)
welulad Usway uasangwewi: togitl w 9ail & (€-o-®)
ICGH 106 | The Greeks: Crucible of Civilization 4 (4-0-8)
N30: WINADULIAIDITYEITY @ (@-0-)
ICGH 107 | Contemporary Art and Visual Culture 4 (4-0-8)
AalysnadenasriAuinusssy & (€o-w)
ICGH 109 | Creative Thinking Through Art and Design 4 (2-4-6)
AuAnaseasIAlieRaUzuaznIsERNUUY @ (o-a-o)
ICGH 110 | Drawing as Visual Analysis 4 (2-4-6)
3N mAaUziiodennuAnuaiunuIng & (o-@-o)
ICGH 115 | Cinematic Languages and Its Application 4 (4-0-8)
MwINMEURSarn1TUssenaly & (€-0-x)
ICGH 124 | Life Drawing and Anatomy 4 (2-4-6)
NSMALEUNAINAULAZAIEINIA & (o-&-o)
ICGH 125 | How Can We Know What Is Good? Moral Reasoning and Behavior 4 (4-0-8)
r3lnednelsinedlsh wanalarngAinssuLTaRSesIIY & (€-0-a)
ICGH 126 | Behavioral Ethics: Why Good People Do Bad Things 2 (2-0-4)
Fumansngingsy: vhluaufvhasld © (o-0-&)
ICGN 107 | The Chemistry of Everyday Life 4 (4-0-8)
willudinusedniu & (€-o-)
ICGN 111 | Physics for CEO 4 (4-0-8)
HanddmIugiesdns & (@-o-a)
ICGN 123 | The Earth's Dynamic Structure 4 (3-2-7)
lassasanadinvadlan @ (on-lo-o)
ICGN 127 | Practical Mathematics 2 (2-0-4)
ALlnAYERS LTRSS © (o-0-c)
ICGS 103 | Economics in Modern Business 4 (4-0-8)
wiswgmanslugshagalny & (€-o-x)
ICGS 113 | Perspectives on the Thai Past 4 (4-0-8)
VirupRnaUsz iRransineg < (@-o-a)
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ICGS 134 | Is Democracy Good? 4 (4-0-8)
UszansUlnefniolal < (€-0-)
ICGS 135 | Entrepreneurial Accounting 4 (4-0-8)
oyBiilefuszneuns & (€-o-®)
Leadership 4 credits
ICGN 114 | The Scientific Approach and Society 4 (4-0-8)
WA maasiuday & (@o-c)
ICGN 128 | Climate Emergency, Biodiversity Crisis, and Humanity at Risk 2 (1-2-3)
A0IUNTAIRNAUAUENINEINIA INGAMIUAUNAINNAIENITINN © (e-lo-a)
WAL YADUY WA
ICGS 104 | Essentials of Entrepreneurship 4 (4-0-8)
ﬁugmmm@u@ﬂizﬂaumi & (€-o-)
ICGS 118 | Skills in Dealing with People Across Cultures 4 (4-0-8)
vinwglunsujuRdatugauseinuisssy & (@-ow)
ICGS 121 | Abnormal Colleagues: How Do | Make This Work? 4 (4-0-8)
eusiuanidneund asudlvaanunisaledisls < (€-o-)
ICGS 136 | Social and Health Issues in Thailand a4 (3-2-7)
Taymeineg auderuuazaunmlulsemelng & (en-lo-ev)
ICGS 137 | Witchcraft and Gender Representation 4 (4-0-8)
AMBUNNALAZNITLARIDDNNIILNA & (@-o-x)
ICGS 138 | Business Event Essentials 4 (4-0-8)
fugrunuBoudidagsiae & (€-o-x)
ICGS 139 | Leadership and Change for a Global Society 4 (4-0-8)
B uarmswasuwdadhudanulan @ (€-o-w)
ICLL 101 | Professional Development 2 (2-0-4)
NITWAUNIVITN o (v-0-@)
Digital Literacy 4 credits
ICGH 111 | Media Literacy: Skills for 21st Century Learning 4 (4-0-8)
siwihiude: inwruiinsiSousluanissuil ve & (¢-0-a)
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ICGN 116 | Understanding and Visualizing Data 4 (3-2-7)
N ladeyALAENITUARIHALTN N & (en-lo-e0)
ICGN 118 | Everyday Connectivity 4 (4-0-8)
dumesidaludinuseiniu < (€-o-a)
ICGN 119 | Computer Essentials 4 (4-0-8)
oufimesilossu < (@-o-a)
ICGN 129 | Programming for Problem Solving 4 (4-0-8)
mMsdeulusunsudfiontswdtom & (€-o-a)
ICGN 130 | Cryptography: The Science of Making and Breaking Codes 2 (2-0-4)
VB NISUNTE: A1ERTWAINISIUSARaENSABN A © (o-0-c)
ICGN 131 | Digital Search Literacy 2 (2-0-4)
nns3isnsavAulusEUUATIR © (o-0-c)
ICGN 132 | Digital Security and Privacy 2 (2-0-4)
anuvaendowazanududiudiluguuuudisa © (o-0-@)
ICGN 133 | E-Business: Technology and Digital Strategies 4 (4-0-8)
gsnadidnnselind: aluladuaznagnsnava & (€-o-®)
ICGN 134 | Introduction to Artificial Intelligence 2 (2-0-4)
{Jaujapilizﬁwﬁ%mmzﬁw © (o-o-)
ICGS 140 Fake News, Censorship and the Politics of Truth 4 (4-0-8)
1Uaey mimwmﬁmmzmuﬁmLmeﬂm‘%q < (@o-c)
ICLL 102 | Skills for a Digital World 2 (2-0-4)
inwgaunsulanfaiia © (v-0-@)
General Education Elective Courses 2-6 Credits

Students need to take any GE courses to fulfill their 38 credits requirement of General

Education: 2 credits for students whose English Communication track are placed into ‘ERS track’ or

‘GC Track’ and 6 credits for students whose English Communication track are placed into ‘Advanced

GC Track’. Partial credits of GE course that exceed the GE requirements cannot be counted towards

Free Electives.
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Major Courses 114  credits
Core Courses 50  credits

ICBI 121 Biology | 4 (3-2-7)
P INen & (e-lo-¢1)

ICCH 101 | General Chemistry | 4 (4-0-8)
Al o < (@-o-a)

ICCH 102 | General Chemistry |I 4 (4-0-8)
Al o & (@-o-a)

ICCH 103 Integrated Laboratory Techniques in Chemistry | 2 (0-4-2)
U dAnsuuuysanmsiall o © (o-a-b)

ICCH 200 | Analytical Chemistry A 4 (3-2-7)
LPIATIZN @ (en-lo-ev)

ICCH 221 | Organic Chemistry | 4 (4-0-8)
Bun3diedl o & (@-o-a)

ICFS 215 Human Nutrition 4 (4-0-8)
lnvumansvoywd & (€-o-x)

ICFS 216 General Biochemistry for Food Science and Technology 2 (2-0-4)
Fuaivhludmsuinemansuazimalulanisems © (o-0-c)

ICFS 217 Physical Chemistry for Food Science and Technology 2 (2-0-4)
wITHANdd S UIneImaniLazmaluladnisoinis © (o-0-c)

ICFS 231 | General Microbiology 4 (3-2-7)
TNy & (en-o-e1)

ICMA 106 | Calculus | 4 (4-0-8)
LABRGE o < (€-o-)

ICMA 151 | Statistics for Science | 4 (4-0-8)
anpdusunINeImans @ (€-ox)

ICMA 213 Calculus I 4 (4-0-8)
LAaAad o < (€-o-a)

ICPY 101 | Physics | 4 (4-0-8)
Wand o & (@-o-a)
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Major Required Courses 56 credits

ICFS 112 Principle of Food Science and technology 2 (2-0-4)
wénmsesdumainermansuazmelulansoims © (o-0-c)

ICFS 314 | Food Analysis 4 (3-2-7)
NTIATIZHDNNT @ (e-lo-¢1)

ICFS 317 | Food Chemistry 4 (3-2-7)
LANNITIMT @ (on-lo-o)

ICFS 318 Food Ingredients Functionality 2 (2-0-4)
Hertudunanes © (o-0-c)

ICFS 333 | Food Microbiology 4 (4-0-8)
RYIINY1DIMNT & (€-0-x)

ICFS 334 | Food Microbiology Laboratory 2 (0-4-2)
U UANTN199aT7Ine 1013 © (o-a-b)

ICFS 341 | Food Processing 4 (3-2-7)
nsuwuszuenis < (an-lo-o)

ICFS 342 Food Storage and Shelflife Extension 4 (3-2-7)
MIAUSNYILAYNITAUDLBIMNS & (on-lo-ev)

ICFS 344 Smart and Green Agro-Industry 2 (2-0-4)
QAANMNITUNYATAUNTNLALNTY © (o-o-&)

ICFS 351 Food Engineering Principles 2 (2-0-4)
MANNITNIAINTTUDINNT o (o-o-)

ICFS 352 Unit Operations in Food Engineering 3 (3-0-6)
Mg JURNSMIFINTINeIMS o (n-0-)

ICFS 361 Principles of Quality Assurance in Food Processing 4 (4-0-8)
wann1suseiuamnmlunszuIunIswlsIUvemns & (@o-c)

ICFS 362 | Food Safety and Sanitation 4 (4-0-8)
ANUUADANYUALEUIAUIARIMNS < (€-o-c)

ICFS 364 | Food Law and Standards 3 (3-0-6)
NVNIBAITOINT on (on-0-o)

ICFS 391 Scientific Research and Presentation 2 (2-0-4)
NN IINYIAENILAZNITUNAUD o (o-o-)
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ICFS 491

Seminar in Food Science and Technology

FUNUNTINYIFNERTAITIAS

Mahidol University International College

Science Division

2 (2-0-4)
o (v-0-&)

Students may choose one of the following two options.

Research option: internship in Food Science and Technology and senior project in Food Science

and Technology (ICFS 451 and ICFS 497) for a total 8 credits

ICFS 451 Internship in Food Science and Technology 4 (0-12-4)
NSHNNUNITINEIAansuazmaAlulagnIse1mI3 & (o-elo-)

ICFS 497 Senior Project in Food Science and Technology 4 (0-8-4)
1ATIUNITINEImansLazmaluladnI5e191Is @ (0-&-@)

Work integrated education option: work integrated education (ICFS 464) for a total of 8 credits
ICFS 464 | Work Integrated Education 8 (0-24-0)
NSISYULALNNTYINULUUYTINTT & (o-oc-o)

Major Elective Courses 8 credits

ICFS 320 Food Chemistry and Quality 4 (3-2-7)
LA THAT AN @ (an-lo-0)

ICFS 323 Foods for Sports and Exercises 4 (4-0-8)
gnsilen1sAiuuaznIseentdiny & (@o-a)

ICFS 345 Food Product and Process Design 4 (4-0-8)
NN590NLUUNARAUINUAZNTEUIUNITNARDIYNT & (€-o-c)

ICFS 365 Food Safety and Sanitation Management 4 (4-0-8)
Aruaenfbuaraudnunsvete Loy < (e-o-a)

ICFS 366 Consultancy and Auditing in Food Quality and Safety Management 4 (4-0-8)
Viﬂ?ﬂmLLazﬁUwLﬁuizwgmmwLLazmmUaamﬁmaqmms & (@o-c)

ICFS 374 Experimental design in Food Product Development 2 (1-2-3)
NN990NLUUMIATIAMTUNTRAIUINEAS U © (o-b-6n)

ICFS 375 Integrated Sensory and Consumer Sciences for Product 4 (3-2-7)

Development

mMAdemaszamduiauasnsguilnailenswaunndn s & (n-lo-ev)
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ICFS 376 Science of Thai Culinary Arts 4 (3-2-7)
Aavzlazingrmaniuesnisusenaus1msing & (on-lo-ev)
ICFS 411 Food Product Development 4 (4-0-8)
NTNAUINARNA UM < (€-0-c)
ICFS 413 | Marketing of Food Product and Services 2 (2-0-4)
NINAINVBIDIMNTHALNITUINITOIMNG o (o-o-&)
ICFS 414 | Operations Management in Food Business 2 (2-0-4)
NM5IANSTUNISHAALAZUSNT0IMNT © (o-o-&)
ICFS 418 Fruits and Vegetables Technology 4 (3-2-7)
wialuladinuagualdl & (en-lo-ev)
ICFS 419 Meat, Poultry and Marine Product Technology 4 (3-2-7)
weluladransnsiainitedns dnidnuasdmiin & (en-o-0)
ICFS 422 Dairy Products Technology 4 (3-2-7)
wialuladuansiueiug & (en-o-0)
ICFS 423 Beverage Technology 4 (3-2-7)
weluladipsoshiy & (on-lo-o)
ICFS 424 | Fat and Qil Technology 4 (3-2-7)
wnaluladiunes sy & (on-o-o)
ICFS 426 | Bakery Product Technology 4 (3-2-7)
wialulagnandusivuuey & (on-lo-o)
ICFS 427 Confectionary and Chocolate Technology 4 (3-2-7)
waluladvuumnuuazdealnan @ (on-lo-ov)
ICFS 432 Sensory Evaluation of Food Products 4 (3-2-7)
n5UszIUN U TE AN AT INER A0S & (on-o-¢)
ICFS 436 | Food Fermentation Technology 4 (3-2-7)
wialuladn1mine1ns & (en-o-e)
ICFS 437 [ Application of Modern Biotechnology to Food Products 4 (3-2-7)
nsUszendldimalulagdinmadielilundndueiems & (on-&-6)
ICFS 438 Cereal and Starch Technology 4 (3-2-7)
wialulagvasSyNsiazani sy @ (en-lo-ev)
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ICFS 439 | Food Product Innovation 4 (4-0-8)
arufilosfudmivuinnssuenms & (¢-0-a)
ICFS 452 | Food Packaging 4 (3-2-7)
U539TU9189113 & (en-o-a1)
ICFS 463 Field Trip 2 (0-6-2)
ViAUANW © (o-o-b)
ICFS 471 Trends and Novel Techniques of World Foods and Cuisines 4 (3-2-7)
wnlthuazmadelivesemnsuagnisUssewnsilan & (on--0)
I-Design Elective Courses 20 credits

The purpose of the I-Design electives is to promote multidisciplinary learning. Students are

encouraged to explore courses offered by diverse disciplines across MUIC, Mahidol University, and

partner institutions. The I-Design electives can be satisfied upon the completion of the following

course categories:

1. Minor courses offered by any program in MUIC

AN

Certificate courses offered by any program in MUIC

Any major courses offered by any program in MUIC

Any major courses offered in Mahidol University (including undergraduate and graduate

level courses). Courses must be approved by the student’s advisor and the Curriculum

Administrative Committee.

5. Any major courses offered at partner institutions (who have MOU with Mahidol University

and/or MUIC). Courses must be approved by the student’s advisor and the Curriculum

Administrative Committee.

Free Elective Courses

8 credits

Students can take any courses offered by MUIC and/or Mahidol University as free elective courses

with the approval from the advisor. A course within the student’s major that is too closely related

or redundant to core/required/elective courses is discouraged and may be disapproved by an

academic advisor.

32



Pyt
&

2
Lirinau

Degree Level M Bachelor’s 1 Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
Modules for Food Science students
1. Food Innovation and Design Module (20 credits)
Students who wish to complete a Food Innovation and Design module must complete these

following courses.

- ICFS 320 Food Chemistry and Quality 4 (3-2-7)
= ICFS 345 Food Product and Process Design 4 (4-0-8)
- ICFS 439 Food Product Innovation 4 (4-0-8)
- ICMB 222 Principle of Marketing 4 (4-0-8)
= Any 4 credits course from major electives 4 (x-x-x)

2. Culinary Science Module (20 credits)

Students who wish to complete a Culinary Science module must complete these following course.

- ICFS 171 Discovering Culinary Techniques 4 (2-4-6)
- ICFS 172 World Cuisines 4 (2-4-6)
= ICFS 373 Food Safety for Food Service Industry 2 (2-0-4)
= ICFS 374 Experimental Design in Food Product Development 2 (1-2-3)
= ICFS 375 Integrated Sensory and Consumer Science for Product Development

4 (3-2-7)
- ICFS 413 Marketing of Food Product and Services 2 (2-0-4)
- ICFS 414 Operations Management in Food Business 2 (2-0-4)

Minor

Students may choose to take minor offered by other programs in MUIC. In order to obtain minor,

students are required to complete all requirements as specified by each minor.

Food Innovation and Design Minor (20 credits)
To minor in Food Innovation and Design, students except Food Science major need to

complete 20 credits of these following courses

- ICMB 222 Principle of Marketing 4 (4-0-8)
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= ICFS 345 Food Product and Process Design 4 (4-0-8)
= ICFS 365 Food Safety and Sanitation Management 4 (4-0-8)

= |ICFS 366 Consultancy and Auditing in Food Quality and Safety Management
4 (4-0-8)

= |CFS 439 Food Product Innovation 4 (4-0-8)
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3.1.4 Study Plan

Year 1
Trimester |
ICBI 121 Biology | 4 (3-2-7)
ICGX xxxx General Education 1 4 (X-x-X)
ICGX xxxx General Education 2 4 (x-x-x)
ICMA 106 Calculus | 4 (4-0-8)
Total 16
Trimester |
ICGX xxxx General Education 3 4 (X-x-x)
ICCH 101 General Chemistry | 4 (4-0-8)
ICCH 103 Integrated Laboratory Techniques in Chemistry | 2 (0-4-2)
ICFS 112 Principle of Food Science and Technology 2 (2-0-4)
ICMA 151 Statistics for Science | 4 (4-0-8)
Total 16
Trimester llI
ICCH 102 General Chemistry |l 4 (4-0-8)
ICGX xxxx General Education 4 4 (x-x-x)
ICGX Xxxxx General Education 5 4 (x-x-x)
ICPY 101 Physics | 4 (4-0-8)
Total 16
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Year 2
Trimester |
ICCH 221 Organic Chemistry | 4 (4-0-8)
ICGx xxxx General Education 6 4 (X-x-x)
ICMA 213 Calculus i 4 (4-0-8)
ICXX xxx Free Elective 1 4 (X-x-x)
Total 16
Trimester |
ICFS 216 General Biochemistry for Food Science and Technology 2 (2-0-4)
ICFS 217 Physical Chemistry for Food Science and Technology 2 (2-0-4)
ICFS 231 General Microbiology 4 (3-2-7)
ICGP xxx General Education-PE 1 1(0-2-1)
ICGX xxxx General Education 7 4 (x-x-x)
Total 13
Trimester llI
ICCH 200 Analytical Chemistry A 4 (3-2-7)
ICFS 215 Human Nutrition 4 (4-0-8)
ICGX Xxxxx General Education 8 4 (X-x-x)
ICGX xxxx General Education 9 4 (X-x-x)
Total 16
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Year 3
Trimester |
ICFS 317 Food Chemistry 4 (3-2-7)
ICFS 333 Food Microbiology 4 (4-0-8)
ICFS 334 Food Microbiology Laboratory 2 (0-4-2)
ICFS 341 Food Processing 4 (3-2-7)
Total 14
Trimester I
ICFS 314 Food Analysis 4 (3-2-7)
ICFS 318 Food Ingredients Functionality 2 (2-0-4)
ICFS 342 Food Storage and Shelflife Extension 4 (3-2-7)
ICFS 351 Food Engineering Principles 2 (2-0-4)
ICFS 361 Principles of Quality Assurance in Food Processing 4 (4-0-8)
Total 16
Trimester llI
ICFS 344 Smart and Green Agro-Industry 2 (2-0-4)
ICFS 352 Unit Operations in Food Engineering 3 (3-0-6)
ICFS 362 Food Safety and Sanitation 4 (4-0-8)
ICFS 364 Food Law and Standards 3 (3-0-6)
ICFS 391 Scientific Research and Presentation 2 (2-0-4)
Total 14
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Year 4; Research Option only

Trimester |
ICFS xxx
ICXX xxx
ICXX xxx
ICFS 491

Trimester Il
ICFS 451
ICFS xxx
ICXX xxx
ICXX xxx

Trimester Il
ICXX xxx
ICFS 497
ICGP xxx
ICXX xxx

Major Elective 1

I-Design Elective 1

I-Design Elective 2

Seminar in Food Science and Technology

Total

Internship in Food Science and Technology
Major Elective 2

I-Design Elective 3

I-Design Elective 4

Total

Free Elective 2

Senior Project in Food Science and Technology
General Education-PE 2

I-Design Elective 5

Total

38

Mahidol University International College

Science Division

4 (X-x-x)
4 (X-x-x)
4 (X-x-x)
2 (2-0-4)
14

4 (0-12-4)
4 (x-x-x)
4 (x-x-x)
4 (x-x-x)
16

4 (x-x-x)
4 (0-8-4)
1(0-2-1)
4 (x-x-x)
13
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Year 4; Work Integrated Education Option only

Trimester |
ICFS xxx Major Elective 1
ICXX xxx I-Design Elective 1
ICXX xxx I-Design Elective 2
ICGP xxx General Education-PE 2
ICFS 491 Seminar in Food Science and Technology
Total
Trimester ||
ICFS 464 Work Integrated Education
Total
Trimester llI
ICFS xxx Major Elective 2
ICXX xxx I-Design Elective 3
ICXX xxx I-Design Elective 4
ICXX xxx I-Design Elective 5
ICXX xxx Free Elective 2
Total

39

Mahidol University International College

Science Division

4 (X-x-X)
4 (X-x-X)
4 (X-x-X)
1 (0-2-1)
2 (2-0-4)
15

8 (0-24-0)

4 (X-x-X)
4 (X-x-X)
4 (X-x-X)
4 (X-x-X)
4 (X-x-X)
20
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3.1.5 Curriculum Mapping: Course Contribution to PLOs

See Appendix 4

3.1.6 Course Descriptions

Foundation Courses Non-credit
ICMA 100 | Foundation Mathematics 0 (4-0-0)
ARIAANENTIING I o (g-0-0)

Prerequisites: Placement test

ITIAUNBU: NTHBUINTEAU

Expressions and equations; linear functions; polynomials and nonlinear functions; radical and
rational functions; the data analysis

a L3 & v a 174 & o 1 a 1% & o 6 & o a L4
Anaduarannis NeAYuLTLEY WWUWNLL@S‘WQWHUIML‘UQL&U NINTUNTUANULALTHINTURTINYE N1TATIZI

S
U

ICME 100 | English Resource Skills 0 (4-0-0)

VINYEUNAIANINISINgY o (@o-o)

Prerequisites: Placement test
INTIAUNBU: NITABUINTEAU
A remedial course preparing students to read and write academic English at a level suitable for

entering the Intermediate English Communication I.

nangnseseuANnToutnAnwnlun13 LAl EUN SN MMM S ITlTE UM T AU on1 5L

ANW1918391N15F0E1INBIBINGUITAUNEN o fBll

General Education

English Communication 12-16 credits
ICGC 101 | Academic Writing and Research | 4 (4-0-8)
NSWIUTITINITUEZNITINY @ & (€o-a)

Prerequisites: Placement Writing Test
IdsAuneu: NMsERUTBLTsUINTEIU

An introduction to the academic writing process through the development of the writer’s voice

through sentencing, structure, and rhetorical devices; focus on strategies for using and integrating
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researched sources; methods to compose well-structured essays based on themes relevant to
the world today

NTUUEUININTLUIUNSYULTIVINITHIUAITHAILINITIANTAVDIUNTBU NIUAITRAITUILATIAT
waznaismanmaad sjuunagnlunislilesnunuumasoyaits Bnadoubssmuiiiasiaiied

¢ v Y aa Y o o
ﬁmUﬂimGﬂﬁJW']sU@VlLﬂEJ'JGU@Qﬂ‘UIafﬂ,u‘ﬂ‘Uﬂ‘Uu

ICGC 102 | Academic Writing and Research |I 4 (4-0-8)

ANSRYULTNVINITHALNITING o & (€-o-a)

Prerequisites: ICGC 101 Academic Writing and Research |

J1dsAuneu: ICGC 101 NTWEULTNIYINITHALNITINE @

The integration of skills in academic research and writing to analyze and create persuasive

compositions; techniques to identify strengths and weaknesses in argument; development of

students’ knowledge and preconceptions of global issues through a progressive series of essays

and journal assisnments

msTinurlunsitemdvnisuarmadeuiiolnseivaraiesiisznauiiituinle wadelunns

seygaudanazqaseulunisltiiios msiamnauduazanudlafefuussfulgmszsulanves
o

AL SHUNIUUITEIANULAZUNTANSNlR S UL UG

ICGC 103 | Public Speaking 4 (4-0-8)

nswAluAans1Iue @ (@-o-a)

Prerequisites: ICGC 102 Academic Writing and Research |l

dsAunou: ICGC 102 N1SWEULTNYINITHALNITINE o

Fundamentals of key skills for confident and effective public speaking through a series of prepared
and unprepared speeches; introduction and application of techniques to inform/persuade
audiences; utilization of Academic Writing and Research | and Il to create and deliver speeches to
a professional standard
ﬁugnmmﬁﬂwﬁﬁﬁ@ﬁw%ﬂ'rﬁw“miuﬁa'mimzaemﬁu%LLazﬁUszﬁ‘m%mwshué"lé’u%jumusuaqqum
natwdedliuazuuuiameniin masugdwegnslfinadalunistnas Anvuda msldnmadeunds

WINTUAENTIVY © KAT b AT LA ILAUAUN INAUAULINTFILIT AN

ICGC 111 | Academic Writing and Research | (Advanced) 4 (4-0-8)

NSWLUTNVINTUALNTIVEY o (SAUE) < (€-o-a)

Prerequisites: Placement Writing Test

AU9AUNBU: NTEBUTDILUIATEAU
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Theories and practical methods to enhance students’ creative and descriptive abilities; emphasis
on the development of a writer’s voice through sentencing, structure, and rhetorical devices;
strategies for using and integrating researched sources are introduced by way of explaining
theories; concepts and writing conventions

o hagIsn1suJURANeLiuANa10150lUN15AS AT IALALNTUTTENEYDILTEU LUUNITARIUINT
° v a 1 Y a v % a
‘mLauaﬁuamw&mmugﬂLL‘UUUS%IEJ@ IAssasatazAanslanig ﬂa’Jﬁl‘uﬂ’]iﬁLﬁﬁLLﬁ%UUim’]ﬂﬁLLMaQ“UBMUaVI

Iasudmiunsidednauelnenisesune ngul wuiruAn waztannadlunsideu

ICGC 112 | Academic Writing and Research Il (Advanced) 4 (4-0-8)

NSWLUTNIVINTUALNTIVEY b (SzAUE) < (€-o-a)

Prerequisites: ICGC 111 Academic Writing and Research | (Advanced)

dsAuneu: ICGC 111 NMSWEMTIININTHALNITINY o (S8AUE9)

A focus on high levels of academic literacy and presentation skills in reading, writing, and public
speaking for experts or near-expert users of English; utilization of advanced strategies to exploit
secondary research and argumentation; application of advanced skills in critical thinking and
rhetorical knowledge through class discussions and written and oral assignments
satiunsBouilussiugauasinuensinauelugiuuuniseiu msdou wasmsyalufiansisaedmsu
fidenvglunisldnvdinguuielndifes msldnagnstugaiieliussloninnmsidouasnsidansy
ﬂ’]ﬂ%ﬁﬂwx%’juqﬂumiﬁﬂL%ﬂ%WWﬂﬁLLazﬂﬁﬂmiLﬁlﬂlﬁU’J’WI?T@ﬂB\huﬂ’]i’aﬁﬂi’]EJIU%UL%EJULL@%ﬂ’liLsU‘EJULLaS

NT1TNA
Y

ICGC 201 | Global Realities 4 (4-0-8)

o < a
d1579Auuasavadlan < (€-0-)

Prerequisites: ICGC 103 Public Speaking or ICGC 112 Academic Writing and Research Il (Advanced)
Awdfafuniou: ICGC 103 mawslufiansisa vie ICGC 112 MaToudinnsuasnsias b (sefuge)

An exploration and a critical analysis of key texts on poetry, literature, and legislative documents
in order to understand the complexity and challenges of the world we live in; themes encouraging
students to consider values, human rights and government; class discussions, journal writing, and
presentation activities to demonstrate how students can contribute to the betterment of society
ﬂ’l'ﬁﬁ’]ﬁﬁ]LLﬁ%%Lﬂ'ﬁ’wﬁLﬁlaﬁ’]ﬁ’]ﬁfy‘Lﬁ&’JﬁUUVlﬂfj IITUNITH LLazLaﬂmimﬂﬂgwmaLﬁ@lﬁlﬁﬁ’fl%ﬁamm
Fudeunazanuvimevedlaniisiends nsvdugiSoufinnsanioy Aduyvery uazdguna ofusely
Fudou madutiufin wernmmiauonaruiiowandiifuidiFouansadidninlunsuiuugdany

loagnals
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ICGC 202 | Literary Analysis 4 (4-0-8)
19TUARIA T < (€-o-c)

Prerequisites: ICGC 103 Public Speaking or ICGC 112 Academic Writing and Research Il (Advanced)
Judaduniou: ICGC 103 msyaluflansnsa vide ICGC 112 Maloudiininsuaznside o (szfugs)
A review of literary works from selected literary genres; an exploration of how literature informs
our perceptions of the world by way of analytical and critical thinking; an analysis of short stories,
poetry and drama; scaffolding of strategies for students to understand the function of a variety of
literary forms

MsAn¥IsIUNITLARAEeNIN miz‘?w5::miimﬂaﬁuaﬂﬁqmmﬁﬁﬂmmmLf“]lmﬁuiaﬂimmiﬁm%miwﬁ

a a ¢ & = = ') ¢ A Yy v =
A EIVITULY NITILATITULIBDIAU UNNT AZASAT mmiwwu’maqwﬁtwaiwﬂLiﬂUL“UWIﬁ]ﬂJ’gULLUU

'Jﬁiﬂ,JﬂﬁﬁiJﬁMa']ﬂWa']EJ
ICGC 203 | Creative Writing 4 (4-0-8)
Aauznsuseiius & (@-o-)

Prerequisites: ICGC 103 Public Speaking or ICGC 112 Academic Writing and Research Il (Advanced)
Fdfafunou: ICGC 103 mwnluftansisas v ICGC 112 MaTudfinnisuaznsie o (sefuga)
An examination of fictions, poetry, drama, and the media production through readings, speeches
and films; comparisons of writing in different genres; a creation of the work of publishable quality
by means of the consideration of audience and genre

Msfnwiasgiuaiens unnd azas wazn1Indadenuniseu qunnal waznIweund n1s

Wiguimeumadeuluuiisieg nsasisanugunniasnsawewnslalagfiansananguanazssian

ICGC 204 Advanced Oral Communication 4 (4-0-8)

NN3E0A13AILINNTUGS < (€-o-)

Prerequisites: ICGC 103 Public Speaking or ICGC 112 Academic Writing and Research Il (Advanced)
daAunauL: ICGC 103 mmmiu‘ﬁ'mmsmz %39 ICGC 112 MIWeUTNIVINITUALNTIVY b (S6Uga)
Theories of persuasion, non-verbal techniques, and voice control for advanced presenters;
strategies to develop high levels of voice control and expressions; activities including debates,
presentations, and occasional speeches; the development of students’ abilities to express
themselves confidently in a variety of academic and professional environments through
impromptu and prepared speeches

noufnsidutnila nadadeiaunwinaznisaiuaunsididesdmiudu seniadugs nagnslunis

WansrUUAIUANdsLaEMILanteenTEaUgs Aanssulaun nseduseldni mahiaueuaznsnan
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gunsnalluloniasiieg nsiauwiauaunsavesdniseulunisuanseenegadulaluanuvainuae

YDIANMNWINGOUNITIVINTUAL IV TN WUVTHALL U U IS ae S el Tun nauuasiuuanznt

ICGC 206 | Literature Into Film 4 (4-0-8)

INIITUNTTUGNNEUAS & (€-o-)

Prerequisites: ICGC 103 Public Speaking or ICGC 112 Academic Writing and Research Il (Advanced)
Judaduriou: ICGC 103 msyaluflansnsa vide ICGC 112 Madoudiininsuaznside o (sziugs)
An introduction to the technical aspects of translating literature into films; an exploration of the
interplay between literature and films through an analysis of short stories, novels, and plays and
their film versions; an exploration of the challenges merging both mediums
n1sdnauesunalialunsuuadIssunssugnimeuns n13d1593n sV AuiussEnInnsTTuafiu
ANBUASHIUNTT AT SRS 09EU 18N KaTUNATATLATATNEURS AINUTI TNEYEINTSRELHA LAY

A0 A28NU

ICGC 208 | Language and Culture 4 (4-0-8)

ANV IRIUSTTY @ (@-o-)

Prerequisites: ICGC 103 Public Speaking or ICGC 112 Academic Writing and Research Il (Advanced)
Judadurou: ICGC 103 msymluflansnsa vie ICGC 112 Msdoudaininsuazn1side o (szfuge)

An examination of the interplay between language and culture; having texts and class discussions
to focus on the importance of understanding the link between culture and languages; a
completion of a research paper on the topic

AsfarsananudenlesseninanivuasTausssy nsldiieniuazniseiuselutudeuiiels

AMUEIAYAUNITYINANI AR ITEINTNUSTIULAZA I WLNaWATEluTTos19Y

ICGC 210 | First and Second Language Acquisition 4 (4-0-8)

NSFEUINMWILINLaEA 1YY @ (@-o-a)

Prerequisites: ICGC 103 Public Speaking or ICGC 112 Academic Writing and Research Il (Advanced)
Awdfafuniou: ICGC 103 mMaweluftansisa vie ICGC 112 MaToudinnsuasnsias b (seiuga)
An introduction to how children develop their first language; comparing and contrasting of the
second language development; theories of language development from behaviorism to more
recent cognitive and functional approaches; the implications of theories
nswmuauilavesifeusuitmsiAndnizeusnwinsn maieuifisuanumiieunazunnsiig

fumsitsuinwfiass ngudnsimun g inssutedlvgunanudnifeiiunssuiunmsisous

WAZKNANUAABVITIINANN ANWINANTENUVDING BFINAT
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ICGC 211 | Topics in Comparative Literature A: Poetry 4 (4-0-8)

L4 a Tl ] aa s
PIVONINITTUAAUTIULNGU N: NIUNUS & (€-o-a)

Prerequisites: ICGC 103 Public Speaking or ICGC 112 Academic Writing and Research Il (Advanced)
Judaduniou: ICGC 103 msyaluflansnsa vide ICGC 112 Maloudiininsuaznside o (szfugs)

An in-depth study of poetry, including: metrics, forms, themes, ethnic voices, throughout history;
an evaluation of poetry from different genres through a series of discussions, workshops and a
term research paper

n1sAnwinddnusluedn lawn duda dundnwal wiv n1sisensesvesfnugludseifaans n1s

UszdluunnIdnususeiansneg funmsedusy nsusesasdielfiinig wasnuidelunanisdnw

ICGC 212 | Topics in Comparative Literature B: The Short Story and the Novel 4 (4-0-8)

PUDNIITTUARUSIUTIEU ¥: 1IpsduazwItens @ (@o-c)

Prerequisites: ICGC 103 Public Speaking or ICGC 112 Academic Writing and Research Il (Advanced)
Adfafuniou: ICGC 103 mMawsluftansisas vie ICGC 112 MaTouddinnsuaznsias b (sefuga)
A study of elements of fictions in short stories and novels through class workshops on characters,
dialogue, plot and atmosphere; class discussions to analyze the effect of historical and social
developments on selected themes
miﬁﬂmam‘ﬂizﬂawaqﬁaqLwiqmﬂLéaaéguLLazmﬁmaNmmsUﬁwuL%qﬂﬁﬁ’ﬁmﬂu%’juﬁauLﬁaaﬁuﬁa
azas Unaunn 1sedes wazussennia mseiunelutuSeudfaseiimansenuvesdTauinisms

UsziRmansuazdsnululseiduinidan

ICGC 213 | Topics in Comparative Literature C: Drama 4 (4-0-8)

Y = = a =
MIVBNIITTUAALUTYULNYU A: dEATLIN & (€-0-a)

Prerequisites: ICGC 103 Public Speaking or ICGC 112 Academic Writing and Research Il (Advanced)
daAunaU: ICGC 103 mmmiu‘ﬁ'mmsmz %38 ICGC 112 MIPeUTNIVINITUAZNITINY b (56Uga)
An exploration of ways to understand and appreciate drama by reading, watching, and analyzing
theatrical performances; staging and enactment of a theatrical production; readings, essays, and
theater workshop activities to prepare students for a final stage performance
msfnwumaiiadilasandifazasiad Tnenise ANTUANY LagllATIERAaUEN1Twans N1530
ANLAZAITHARAZAT DIUUNAI LLazﬁﬁmsimﬂﬁﬁamiéfmmiazm iemsuununSoudmsunig

WAAINAUAATINEVDILITEY

ICGC 214 | Literary Non-fiction 4 (4-0-8)

AIARLTNITIUNTIU & (€-o-x)
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Prerequisites: ICGC 103 Public Speaking or ICGC 112 Academic Writing and Research Il (Advanced)
Andiafuniou: ICGC 103 mawnluftansisas vie ICGC 112 MaToudsininsuazsias o (sefuga)

Exploration of creative nonfiction, a flourishing genre of writing a step away from academic work;
reading of compelling, informative, and insightful but also entertaining, imaginative, and risky
nonfiction work; overview of various techniques utilized within this field of writing and media;
analysis and response to a variety of texts

MsdTvEnsAnSEsEssh Ussamesnudeuiiiuvenetuainadnnis miémmumiﬂﬁﬁﬂsgﬁu
awanla Tinmsiasdeyaidedn widsnslimnumndnmay afreduaunsuasiamiudos Mwsmves

wiatiaa199 Mgl snulisuazds NMTATIZRLAZNIINDUALDIRHOUNAUTIAIN AT

ICGC 215 | Writing for Research 4 (4-0-8)

ANSEULNBANSTIVY @ (@o-c)

Prerequisites: ICGC 103 Public Speaking or ICGC 112 Academic Writing and Research Il (Advanced)
JUeAunau: ICGC 103 mm}miuﬁmmmz %38 ICGC 112 MIWeUTNIVINITUAZNTIVY b (S6Uga)

A student-centric approach to developing research writing skills; an overview of the conventions
of the world of research with an emphasis on academic honesty and academic style; use of
sample papers to provide students with models to prepare effective abstracts, literature reviews,
research paper outlines and short academic articles

LN sainwenslisunidelaeiiindnwilugudnans amsinvessssudonufualulanus
mAdelaiuina@edndmaivinsuazgUuunu s nsldunanudusneeslidndnuly

WusmnuulunsmIeudavinundngs n1sNUmUIsIUNIIY 1A5951911338a UNANIABINSLUUAULS

28190 UsEANS W
Life Appreciation 4 credits
ICGH 113 | Moving Pictures: A History of Film 4 (4-0-8)
Awadenlin: UseiRmansnneuns @ (@-o-&)

Prerequisites: -
JUeAunau: -
An investigation of European, American and Asian film as art, philosophy, social commentary,

propaganda, self-expression, well-being and social harmony; a focus not only on techniques, style

and technological advances but on interpretation, comparison and criticism
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nsavAunmeunselsy awstiukaziadelusuiads YSugyr msininddinuuaznislavanyiuie L
Wigsgadumumaia suuvukagauimiimanalulagvinduy uidaaadusenising ns

WS UMIBUKAENTININWITUAIE

ICGH 117 | Drawing as Creative Expression 4 (2-4-6)

ANFIALAULNDNITHEAIANUAS19ETTA @ (o-&-o)

Prerequisites: -

FysAuNaU: -

Develop creativity and cognitive learning; utilize visual communication, design and art principles;
experience multiple tools, techniques, medium, experimental mark making; research, analysis,
observation, gesture, principles and elements of design and composition; examine, analyze,
observe and reinterpret the human figure, plant and still life forms; research, interpret, evaluate,
analyse contemporary artists; personal evaluation; personal expression
fimuneuAnadasIAuasnsiin msthnsaeanssmenmluldliAnusylewd ndnnsveanisesnuuy
wagAaUy msdudaUszaunisainnsliiaiesdle wadla defivainvats nsvaaesnslifaniivainvane
TunN151LEU NITAUATT NITALATIZE AITAILNA YT NENNITLAZEIAUTENIUYDINITODNLUULAY
03AUsENBY ATIRABU TATIZY Aunauazdnenennneneaywd fuuazvulls Auat Aoy Usedi

AATeRFatuTivady N15UsslusIeyYAna N1SLANIDBNRNITAY

ICGH 118 | Photography Visualizing in the Digital Age 4 (2-4-6)

Y

nseenmlugpaiva & (o-a-o)

Prerequisites: -

INTIAUNDU: -

Basic skills and aesthetic principles of photography, how the camera works, types of cameras and
digital image capture, techniques in taking pictures, in camera editing, specialized forms of
photography, simple editing adjustments, the aesthetics of picture taking
Finwziosuuazndnnisiuaundseanivesnsaisnm ndesenwihauesisls Ussanveandas

fEAMUAENTTUNINARTE InaTian1saten1n walansuTunaesaen i JULUURNIZYRININ N3

USULAININBENIY dUVSEAERTURINTTEEA TN

ICGH 119 | Listen! Soundscapes, Well-Being and Musical Soul Searching 4 (4-0-8)

@ nsuenavinton nveades qunsuasIndyaIuLInun3 @ (€-o-w)

Prerequisites: -

AUIAUNDU: -
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An examination of sound and music as sources of pleasure, aesthetic experience, well-being as
well as stress; discussion of music’s expressivity and the emotions it induces; cases studies linking
music experience to aspects of perceptual training, personal development, public health and the
appreciation of nature

nMsfnwidsanaznadugiuzinawesnuiuseg UszaumsaliBsquviemans qunnzuazananaon
MseAUTIENTLANIEENRAZENTAITELNEY nTdifnwiseinsidelosszaunisal wastunisiinnig

FU3 MSHRILIALLEY AN51TUATLAYAUNTENINVDITITUIIR

ICGN 105 | Ecology, Ecosystems and Socio-Economics in Southeast Asia a4 (3-2-7)

Tneine szuvinataziesugiadnuluelons Jusandeala & (n-lo-ev)

Prerequisites: -
ITIRUNDU: -
Human impacts on Southeast Asian ecology; human impacts on Southeast Asian’s biodiversity and
natural resources; fundamental ecological and resource management principles;, current
sustainable development issues; sustainable development practices for Southeast Asia
nansynuInuyuditideszuuindueiens fusenidesls nansznuveaNyudienINmAINIAINNS
Fanmuagninenssssunaluiedensfueanidsdld udnnisiiugiunisdinainguagnisdanis
n3nens Yymnswaunidedulutiagtu wwmemstauegisdsBudmiuginaedons usonides
16

ICGN 108 | Essentials of Culinary Science for Food Business 4 (3-2-7)

WMIAERSVRINTUTIMTENTUTINIDIMS & (en-lo-e)

Prerequisites: -
JyUsAUNDU: -
Changes during preparation, heating, and storage of raw materials and of finished products,
foodservice and commercial packaged food industries; chemical, sensory, and nutritional natures
of food, food safety concepts, changing trends and interests, legal requirements of food
establishment
nswasuuUasmesingiuaudundniasiemsvaziduston Mdsiuanuieu wagszninnisiiy
$hen nswUAsunlasnaeiififinansznusesims medszamduda mesueulasnduraseImsuas

AUAMANNNLATUINIT UAZNVNIDINNT VBIFINAUTNTANUBIMNT WAL TEAURAAIINTTUNITHER

ICGN 109 | Food for Health 4 (4-0-8)

M TNOFUN N & (@-o-w)
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Degree Level M Bachelor’s (I Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

Prerequisites: -

JdeAunau: -

Knowledge of general human nutritional requirements; the health benefits of various foods;
quality and safety of the various types of food including processing; health and nutritional value
audlluGeafeiuusslovivesensuazlavuinisluimgud aunwuazaaUasniovesensi
AU9INNTLUILNTNERLAZNNTOUBND NS NANTENUABFUNINLALAMAININOINNT

ICGN 110 | Maker Workshop 4 (3-2-7)

lssUfuRnuinysshivg & (n-lo-ev)

Prerequisites: -

FysAuNDUY: -

Mechanical design consideration, 3D drawing, safety in design; motion in 1 and 2 Dimension; sound
and oscillation motion, mechanical properties of materials; basic electronics, circuit analysis,
soldering; microcontroller, basic programming

ﬂ’ﬁ@@ﬂLLUU‘VI’Nﬂaﬂ’]ﬁ@% 15N INENLR ANUUaanAY msm%uﬁiwﬁumzamﬁﬁ GRNIGH ﬂ’ﬁé}u
AALURYDIIER) 2asliihidowiu mssenuuuaes madeudensas 199IAIUAN Uarneulusungy

WomIUANTEUY

ICGN 112 | Stargazer 4 (3-2-7)

1DIATT WD & (on-lo-ov)

Prerequisites: -

JeRunau: -

Basic ideas of astronomy, astrophysics and cosmology; the progress of human understanding of
the universe; the impact of scientific method on astronomical observation; the Earth & Moon; the
Solar System; the lifecycle of stars; Black Holes; galaxies; and the current understandings about
the origins and future of the universe

ﬁugmmmimmfmmam%ﬂﬁﬂ?? NSSYUTONANYDINYWEVIRARALNITHAUIAILATIIIN NTEUVIUNS
IneenaEns lan wizdunsuarszuuaiey 1995TINT09AANY NMUANT NaUAILaYN1IALATINIAIT

manslutagiu

ICGN 113 | Plants, People and Poisons 4 (4-0-8)

Yy uywduayity & (€-o-w)

Prerequisites: -

AUIAUNDU: -
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Degree Level M Bachelor’s (I Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

The plant world; the way plants grow and reproduce; modern technologies used for improving
agricultural methods; the basics of plant biology; the distinctions among major groups of plants;
the social implications of plant use and abuse

nsdrsanlanvesiio Fn1sUgniivuaznisvhen meluladasfelmifitunlfideusulgaidnimiens
nuas fuguieatuiiivenvesiin anuuanssssrinenguiinndn mansenumadinuvesnsliivuas

AsUselevuanNelun19nte

ICGN 115 | Human Evolution, Diversity and Health 4 (4-0-8)

TINUINTUYYE AUVINNANELATAUNN & (e-o-a)

Prerequisites: -

JUeAunNaU: -

Changing modern society; human ability; human body; human distinctiveness; human diversity;,
human evolution; human health; human origins; primate diversity; scientific advancements
mswasuuUaslangalyl Asainsavesyed $1sMeNyed ANuUuANeNeNyEd ANuvaInviany

L4 U L4

Y8IUYYY TTAUINITVRINYYY GUAINVBINYWY Auflnveuyed AIUNAINNA18Y0ILNTIUA

ANMUANIVTIMINeAARNS

ICGN 120 | Chemistry of Cosmetics and Dietary Supplements 4 (4-0-8)

LWALUDILAS DIF DAL DINTHETY e (@o-a)

Prerequisites: -

ITIRUNDU: -

Chemistry of cosmetic products; basic sciences behind common aesthetic medical procedures;
basic biochemistry of human skins; basic functioning of vitamins, minerals, and specialty
supplements

wilveaedosdions Insmaniiowuvasismanieuny Fuadidosfuvesinansd Mo

YRIDIWNILETUUTELAN FAU WITWAZRIMTLETUD

ICGN 124 | Climate Change and Human Society 4 (3-2-7)

mauﬂﬁauLLUaaaquﬁmmmLazé’mm & (on-lo-ev)

Prerequisites: -

IdaRUNaU: -

Human activities and the global climate; consequences for human society; consequences for the
essential life support systems; perspectives on human health and diseases; adapting to global

climate change; mitigating global climate change; an optional field visit included

50



Degree Level M Bachelor’s (I Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

AANTIUVRIYLELATNNINIA HANTENUARAIAN WANTENUABTEULLNONATIN yuNBwogunINeuIslY
vosyudiaglsn n1sUSuimsemaiUisuwlasuegilonnia mMsainsiudsunlaegiiennia 53y

- A & = a o
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ICGN 125 | Games and Learning 2 (2-0-4)
NULAEANTITEUS ® (o-0-c)

Prerequisites: -
JUeAunNaU: -
History of games, combinatorial games, games of chance, game theory

UseiRmansvonny inaudienisdn inuuvislenia nguging

ICGP 101 | American Flag Football 1(0-2-1)

unanwauea ® (o-b-a)

Prerequisites: -

ITIRUNDU: -

A ball based sport course emphasizing techniques, non-contact game play, including dodging,
throwing, and catching and development of teamwork management, communication, and
terminology

néngnsignuea tneiiumadanisidunuiilifiniseny saansvaunan n1seiieUn msduuay

AMIWAILITEUUNITIANITNTYIU T U nMsdeansiaznsidimaliaiianie

ICGP 102 | Badminton 1 (0-2-1)

LUATUAY o (0--a)

Prerequisites: -

ITIRUNDU: -

A racket based sport course stressing technique, strategies, grip, serving, positioning and
movement, game play in both singles and doubles

wangnsnstaduinusnng (wuadiudw) lnawduwaianagnsnisdulil n1sidsv nsmeiuntuas

N3LARULVININITEUNU L UUAE IAZ WU UAREY
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Degree Level M Bachelor’s (I Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
ICGP 103 | Basketball 1(0-2-1)
UNELNAUDA @ (o-o-@)

Prerequisites: -

JUeAunNaU: -

A ball based sport course emphasizing attentiveness, dribbling, passing, shooting, rebounding, ball
control, game play, and development of game strategies
ué’ﬂqmﬁmmﬂéuqﬂ‘uaaimaLﬂumﬂﬁ%ﬂumﬂgmqﬂuaa Nsdegnuea NsIARBU N13ATUANGNUBA

ﬂ'ﬁLfﬂl‘NLmJLL@%ﬂWﬁﬁWUWﬂﬁQWé%@QLﬂN

ICGP 104 | Body Fitness 1(0-2-1)

Aniua o (o-o-a)

Prerequisites: -

INTIAUNDU: -

A comprehensive course in one or more exercise techniques: strength/resistance, cardio,
plyometric, stretching, high-intensity interval training, and calisthenics; to maintain health and
wellness
nangnsiaseunquifsatumaianiseenidineegwliosviunaianievainvatemaia Ay
LL%QLL'N/WN@J(;IJWUV]’]H ASALD NAULBLUASA NMBUSUISHULEALEY N1SENN1T0DNAIEINIERE1INLN LY

NSNENY LTHDINWIGUANLAZEUN N

ICGP 105 | Cycling 1(0-2-1)

INTYIY o (o-o-e)

Prerequisites: -

ITIRUNDU: -

A course designed on cycling instruction for safety, fitness, riding techniques, posture,
communication, knowledge of equipment and hazards, for recreational and commuter cycling
néngmsfieenuutaniieasunstdnseuiiienudasnds mseenidane walan1sdinseu v

nsdeans Anudinedivgunsaluazdunsiedmiun1stdnseu iensiindeundeulauagnisiiung

ICGP 106 Discover Dance 1 (0-2-1)

[y

AAANLIDT AU o (0-o-a)

Prerequisites: -

AUIAUNDU: -
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Degree Level M Bachelor’s (I Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

A dance based course of current forms and techniques in one or more categories: African/Jazz,
Worldwide Dances/Latin Dances, Professional Performance Dance, Modern Dance, Hip-hop/Funk
néngnInaiiusivessuuvuiagliuasinaiinegaiosnilesvinnvienanvansuszian uevsiu/uia
WuswhlanAdusiagiin nswiusinisuansseduiionndn nswushasioln Sneon/msed

ICGP 107 | Golf 1(0-2-1)

noaw ® (0-®)

Prerequisites: -

ITIRUNBU: -

A club based game course designed on developing correct grip, stance, posture, swing, and
knowledge of equipment, rules, regulations, and etiquette
néngnsnaiFeuianaluasilaiunseonuuuaniieiamngudnual vimslunsdu msunds vimedy
wazrudifeiugunsal suilsutetfunazasseussaiigndes

ICGP 108 | Mind and Body 1(0-2-1)

loAy ® (o-v-0)

Prerequisites: -

ITIRUNDU: -

A course stressing meditation postures, techniques, movement, and breathing to achieve positive
mental state

MaNgRsTRiuSsimImshans waia nmsedeulm wazmsmelaelilaanitznidnlaia

ICGP 109 | Selected Topics in Sports 1(0-2-1)

A a
LSDIULANIZNINITAR ® (o-o-@)

Prerequisites: -

JUeAunau: -

Learning concepts, rules and strategies through planned and structured movements by way of
sport or activity to enhance a healthy lifestyle

Bouduundn ndninaminaznagnslagiunisiadeulmmauuunin waglasaiienisiadouln Tnens

A A a A4 a a a aadda aa Aa
LaUﬂWqﬁiaﬂf\]ﬂiiﬂJLW@LWNUiSaWﬁﬂqW“UEN'JQ%'JWI/]&IETUJ‘I']W‘V]@

ICGP 110 | Self Defense (Striking) 1 (0-2-1)

desiuda (NMsglaw) o (o-o-0)

Prerequisites: -

AUIAUNDU: -
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Degree Level M Bachelor’s (I Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

External martial arts (striking) course emphasizing hard physical impact and exertion, muscular
strength and tension, maximizing speed and power, through body coordination
W daUznsdesiudiniguen (M33law) WunsiegsrerUsslinn1anienIn Lazn130eniainie Ay

WIHILTIVBINAULLD LATAUAIVDINAINLLD HUAINLEY BASNAIUNIUNTITUSLAN U UURITI9N Y

ICGP 111 | Self Defense (Grappling) 1(0-2-1)

desiud (NMsvdgasjy) o (0-o-0)

Prerequisites: -

JeAunau: -

Internal martial arts (grappling) course stressing timing, awareness, precision, and techniques, using
body leverage for throws, take downs, pins, and submissions

Aavznisednislu (Mawlesn) naidudesnsiuinat 11333 anuusiug uaznadalagldng

gNTEAUTNNLLIND NISIWREY MIYUFT Msasihvinvwaginulgla

ICGP 112 Soccer 1 (0-2-1)

Wnuea ® (0-b-e)

Prerequisites: -

JeRunau: -

A ball based sport course stressing alertness, ball control, including dribbling, passing, trapping,
shooting, ball movement, game play, and development of strategies through drills and
competitive play

MaNgRsNIsiaugnUealaLtunswIEInSaN NMIAIUALANUER muﬁqm'ﬂﬁm@ﬂ N584gn NSANgNUA

n3vidsen Msedeulmvedgnuea NIsEUNNLAEMIRRIUINaYNEHIUNTENFouLasNITIYITY

ICGP 113 Social Dance 1 (0-2-1)

Aand ® (o-o-@)

Prerequisites: -

JeRunau: -

A dance based social sport or activity course of choreographed movements, styles and regulations
from International Ballroom (Standard) and International Latin dances
Mé’ﬂqmﬁmﬂ']ﬁl,éfuﬁf’mwéhﬂw%ﬁaﬂiiumsaammumsLﬂ?{aulmsuaqmLéfu SULUU waztadeAuain

NSAUTIVBITEAVUIUIYIFA (HIUUINTTIN) KATNITHUTIMUUALAUSTAVUIUIYIR

ICGP 114 | Swimming 1(0-2-1)
ehtJivy ® (0-o-0)
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Degree Level M Bachelor’s (I Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

Prerequisites: -

JdeAunau: -

A water based sport course stressing swimming techniques, breathing, and knowledge of
buoyancy, propulsion, and water safety

Mé’ﬂqmﬁmmqﬁﬂ afumaiiamsteth namela LLaxmmiﬁmﬁ’Uﬂﬁwqqﬁa ussduLndeuLAz AN

YanaNuyIeau

ICGP 115 | Tennis 1 (0-2-1)

WUNE ® (o-v-®)

Prerequisites: -

JUeAunNaU: -

A racket based sport course of techniques, strategy, grip, serve, game play, ball tracking, timing,
shot control, through drills, live ball hitting sessions, and competition

wanansnisutstuusning (wuila) Wneldweia nagns Ju 1@ @uny nsfinaiugn n1sduan s

AIUANNSYIARLUY NSHNGeN nsRvealunudiaznisuyadu

ICGP 116 | Volleyball 1(0-2-1)

19aLa8U9a o (0-o-a)

Prerequisites: -

JUeAunau: -

A ball sport course emphasizing passing, setting, serving, developing strategies, positions, game
play, teamwork management, and communication

wingmstinnsidugnuea datunsdsgn msievgn MaATI MawuInagns sumisdidy n1siaung

AsUSMIsNUlLRLLaEn1SE0ENS

ICGS 102 | Business Sustainability and the Global Climate Change 4 (4-0-8)

U A a a a
AuiBunegIiuaznsasuLUasan mgiiennielan @ (€-o-w)

Prerequisites: -
JUeAunau: -
Study on the role of business in the society; the basic concept of sustainability; global governance;
sustainable development; social inequalities and social inclusion; environment sustainability;

climate change; climate change mitigation; climate change adaptation; green marketing; business

sustainability
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NSANIUNUINTYBIINILUFIAL LUIRANUINYTEIANEIEY s353NAUIakaN MINAIUIBE1NEIEY A
ldwiisanisdiauuaznissindsay Anudiduresdwinaey nswasuulasanmgiiennialan; N3

UFussenisidsundasaningionnia n1susuduazSulledunansenuaziinainnisidsunla.

anmniennia nsnaaliiedinaeu N15vigsiveedegu

ICGS 115 | Sociology in the Modern World 4 (4-0-8)

daauAnentulanadelyal @ (@o-a)

Prerequisites: -

JeAunau: -

Sociology as a principle for understanding the modern world, life appreciation; a field of study
explaining social, political, and economic phenomena; social interactions and social organizations;
sociological perspectives; methodologies and sociological insights; topics relevant to the modern
world including culture, socialization process, family, social inequality, gender relations, racism,
ageism, modern media, and social change; global social problems; evaluation of societies;
influencing and improving life’s quality

FpuAngndundnnslunmsienudilalanafelni wazdurudinveudaryana arv1iviesute
U5 N30inedinu N15iilaanasiAsegna URduiusvnedinuuasasAnnieding yuuemndnuinen
suifouiBuazdeyaldednnedenuinet wdefiAsdesiulanasielnisufeimusss nsvuiunisda
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UFuUgenunInEin
ICGS 125 | American History, Popular Media and Modern Life 4 (4-0-8)
UsyTRmansowsn Aevenieunariinasln < (€-o-x)

Prerequisites: -
JUeAunau: -
Exploring modern American history through the lense of popular media and the state’s power
projection through hard and soft power; introducing the concept of life in the roaring twenties
and the Great Depression, investigating available media sources during the war time from World
War I, World War II, and the Cold war; understanding historical events impacting the American life

including feminist and LGBT movement, the Vietnam War, African-American civil rights movement;

discussing the importance modern digital media platforms and social media
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ICGS 126 | Introduction to Psychology 4 (4-0-8)

ANINYIVUBULLUN e (@o-a)

Prerequisites: -

FysAuNDUY: -

Human behaviour and mental functioning; the nervous system; consciousness; sensation and
perception; psychogenetics, life-span development; thinking, memory, language, conditioning and
learning, motivation, personality, and stress

¥

WOANTINNYWEUALNITINNUVDITA SrUUUsEam ANUATENTNS e19190nanSredn Haain1suazn1ssus

&

Melaae InRugNTIN MITAWITLYIEIN N15AR AUNTITT w1 MsUFuanzuasnsitens 1segdla

UATNAN WAZAIULATEA

ICGS 127 | Positive Psychology 4 (4-0-8)

ARINYTIVIN & (€-o-a)

Prerequisites: -

JeRunau: -

Concepts of success; societies emphasis on financial wealth and the accumulation of material
things versus the importance of having a loving family, developing rewarding relationships with
friends and colleagues; career achievement and the respect of others; regularly feeling positive
emotions, developing morally and spiritually, engaging in worthwhile activities; staying physically
fit; success as a multi-faceted and intensely personal concept; the exploration of well-being from
the field of positive psychology; developing understanding of what comprises a successful life
with an emphasis on greater self-expression and overall well-being

LALAnEeInLd T faufiduausiidamanisiulasmsarandwesmainguuisuiiisuiu
anuddnlumsiinseuataifievgu mawwumuduiusiuiiouasiieusinnuuuunmsiineiaiiiogs
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anudnsalunseuanudndruyarasgadudunazivatauiyy nsdriasosmnudusgfinaninine
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ICGS 128 | Global Gastronomy and Cuisines 4 (4-0-8)

ANERSNITDIMNTHATDIMISTVALAN @ (@o-&)

Prerequisites: -

JUeAunNaU: -

Understanding the interconnection between gastronomy, culture, society, and local and global
food systems; highlighting the global food production and consumption trends; examining diverse
cultures through the food and food preparation; emphasis on multicultural context in cooking
practices; understanding the current trend in various healthy diets and cuisines
lafnuduiusseninee s Tansss dweu waransensduTiodukasilan wWufirnnens
NE® LLﬁ%ﬂ’]iU%IﬂﬂEﬂWﬁi%ﬁUIﬁﬂ ASIVEDUAIIURAINNAIE NI TRIUSITUUDIDINNT LLﬁSﬂWiﬁ@LG\%‘EﬁJ N

TusTsININITUTemIs anudibawihlindagiuvesemsuazlasuinis

ICGS 129 | Tea Studies 2 (2-0-4)

YIANEN © (9-0-)

Prerequisites: -

JUeAunau: -

What is tea, main tea varieties, main tea types, climatic conditions for sustainable growth of tea,
important tea growing countries and regions, tea processing, tea and health, tea tasting and
evaluation, tea utensils and preparation, tea and food pairing

¥foogls Ammmainvatevdnvesyn Ussavmdnvesen anmgiennaninadenisiaigiiulnves
o881 Ussinanazginialgnuiiddny n13ulssuan vuazgunm nsduuazyszifiusaviiv

UNTRIYIYANITIAATEN NITTUANIUAZRINNT

ICLL 100 | Self Development 2 (2-0-4)

ANTWAIUIHULD o (v-o-&)

Prerequisites: -
Av1UsAUNDU: -

Life skills for 21°* century workplace through learming or training activities in various topics including

creativity, growth mindset, leadership, and emotional intelligence or other selected personal
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Degree Level M Bachelor’s (I Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College
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development activities approved by the academic advisor and Curriculum Administrative
Committee

finweTindmsunsihauluemsseil we Aunisiioudvdedsnssulumidesng safaSosmudn
a519a33¢ nysuANARKUULAULY anududin wazaueielnainnisersual WisAansIuNIIRL
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Global Citizenship 4 credits
ICGH 116 | World Cinemas a4 (4-0-8)
AMneunssEeulan @ (@-o-@)

Prerequisites: -

JeAunau: -

An introduction, practice and an application of languages to critical thinking and analysis of key
world cinema texts; principal critical methods and theoretical debates of film theory; theoretical
perspectives including structuralism, semiology, Marxism, feminism, psychoanalysis, post-
structuralism, and cultural studies; questions of narrative and narration, realism, formalism,
modernism, postmodernism, postcolonialism, gender, sexuality, and ideology

nswuzdl MsUfURwaznsUssendlinwilunishnuaginseitannudfyroinineunsseaulan 35
vanlunsimnduazmsanifeadmauiluemguinmeuns yunoudmgud liud Tassadedon doy
nendnsundad an3ten Indesen nddlassaiedeuas TausssuAng AanEesnsussesuay
msianiEes dallen gunuuiley gavivaliy gandsiuats gandsorantden e nsuanseenIuwALaz

9AUNNT0l

ICGH 120 Thai and ASEAN Cinema a4 (4-0-8)

ANYURS INBLaL DT & (€-o-c)

Prerequisites: -
JeAunau: -
An introduction, practice and an application of languages to critical thinking and analysis of Thai
and ASEAN film texts; examine key film languages and textual examples, including narrative
theories; genre, film theories; an analysis of key film texts; the development of skills in research,

writing and analytical thinking
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nsuuzidy MsuiRnarmsuszgndlinwlumsfauaziiaszideanuvenmeunsingiara gy uid
ININY N15FI5I9NTWIMALAIDENTBANUFIAYIMNAINEUAT FINDIMNUHNITANTOI UTEan Ngud)

ANBUNT NITIATIZRTOAILAIAUDININEUAT NITHAIUITINEZAIUITY NISITYULAENIIANTILATIZY

ICGH 121 | The End of the World? Development and Environment 4 (4-0-8)

w3elandriegnay MItauIkazdsInday & (€-o-x)

Prerequisites: -

JUeAunNaU: -

An integrated and system oriented view on applied ethics with an eye on development, the
environment and technology; emphasis on the intersection between the central notions of justice,
nature and technology, particularly under consideration of sustainability; critical analysis of current
states of affairs in terms of diverse political traditions, the history of colonialism and the dialectic
between globalization and segregation; examples and cases studies include issues of public health,
education, food technology, global institutionalization, energy management, the international
monetary system, trade, labor migration, and violations of human rights
yupATyYTANNSLALITIsEUURRaseMansUsEgndTunsAL Auedenuazmalulad guduaiiu
Aeaiusgninaunand Agvesnnugisssy sssuvdnazimalulad Tnolamizegredanisiilafaies
AnudiBu nsiesgiddnnddeaniunisaiagiuluFesssnundeuninisniesivainuans
Usgifemansyroraniauuaziniwifsznindanfdmiasnisuduen Megnwaznsddnelulsziau

1399A15150UAY N5ANET Walulagnise nis msdassaatduseaulan NSTANIINE 991U TEUUNITRY

FENINUTENA N1IA1 NITBNSNLSIURAZNTaRLTIRAV T BeY

ICGH 122 | Introduction to Asian Philosophy 4 (4-0-8)
Uswgieidetunusii < (€-o-x)

Prerequisites: -

JUeAunau: -

A differentiation between the main schools of Asian philosophy, including Buddhism, Hinduism,
Confucianism, Taoism, Jainism, among others; summaries of foundational concepts and themes;
the influences of these philosophies on the beliefs and cultures as well as the politics, economics
and legal frameworks around the world
nssuunAILANessErinsdinauAeudnluusvy ey Taufsmauinms maundug dnsudie

MBI AAUYULAZRUY aJUnTeuANARLATLALNUEIY BVEnavesUTugvainddennuielas

TusTsH TINAINTLEe IesugRakaznsaUNgMIenIlan
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ICGH 123 Faiths, Ecological Justice, and the Tropical Rainforests 2 (2-0-4)
ANNATNSY AUYRATITUTIHALAEUIRUTY © (o-o-c)

Prerequisites: -

F1daAunDU: -

Biological diversity; ecological justice; environmentally ethical actions; environmental justice;
faiths; indigenous peoples; impacts; interconnection; interdependence; religions; religious diversity;
social equity; social justice; threats; tropical rainforests

ANUMAINMAIENATINM AgAsTandsling mansgiideaiesssudunnden  AnugRsTTILE
Aaandou AR AuRudles nansyny Audenlesiety Asfeniendeiy maEun Ay

VAINTAIENNAELT Auiieunnedsny anugfsssuluday duanay UiAvi

ICGL 101 | Elementary German | 4 (4-0-8)

AENYDTHUTLAUAY @ (@-o-&)

Prerequisites: Placement test

INTIAUNBU: NTABUINTEAU

Greetings, introducing oneself or others, German alphabet and phonemes, personal information,
numbers from 1 — 100 and price quotations, expressing wishes, telling the time and making
appointments, quality of items, measurements; verb forms, pronouns, sentence structure, gender
of nouns, accusative case and plural forms, negation

Vinme wuzdei Msnyskazriigideslunuieesiu Teyadiudd faY o 9 eoo WAEMILEALDITIAN
LAAIA1NUIITOUT UBALIA AT TANUY 5ﬂ@m3%@ﬂ§ﬂ%aﬂ mmﬁ’m-ifﬂmq E‘U‘U@ﬂﬂ%iﬂ d77NUY

lassasiauselen InAveul nIsUMsNLaUNUNY NsUfws

ICGL 102 | Elementary German |l 4 (4-0-8)

A NYDTHUTLAUAY b e (@o-a)

Prerequisites: Placement test or ICGL 101 Elementary German |

TIAUNDUL: NITADUIATEAU 139 ICGL 101 M IUDTUIZAUIU o

Ordering and paying for meals in a restaurant, preferences of food and drinks, giving and asking for
directions, reading a map, preferences of work conditions, job advertisements; essay writing, yes/no
questions, imperative forms, compound verbs, preposition with dative case, modal verbs I, German

sentence bracket
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dauardnememisluiuemns 0mMTHaIATERNNTUYEY NBULAYAIUITEINANI BIUMKUT dnYuY
Yo3unYey UseniAasuadaseu mslswsesniy Aauineudnly/ldly susuudds nsenUseay

9 ¥ o a a ' & = £
Ynunildiunssuses nienan n3e11ie (o) 2aauildlulseloantvieesiu

ICGL 103 | Elementary German |l 4 (4-0-8)

AV WYDTTUTLAUAU @ (@o-&)

Prerequisites: Placement test or ICGL 102 Elementary German |I

AUIAUNU: NSEDUINTZAU 139 ICGL 102 NMEILYDTIUTEAUAU b

Health advice and problems, healthy and unhealthy lifestyles, events and accidents, travel reports,
curriculum vitae (CV); possessive articles in nominative, accusative and dative case, perfect tense,
connectors, modal verbs ||

Tymuagnisuugisuguan g‘dLLUUﬂﬁﬂ%ﬁ?ﬁmﬁﬁuaﬂﬁﬁ@iaqmmw WAN1T0dk avaURMe 1897UNNT
Wune UseiRdruiilagge (CV) Auaninnnuduidizes nsun1snuaznIsuses naauysal fdeu

A581%78 (o)

ICGL 111 | Elementary Japanese | 4 (4-0-8)

d‘ ! U 2V
MYYUTTAUIU @ < (@o-c)

Prerequisites: Placement test

ITIAUNBU: NTABUINTEAU

Hiragana and Katakana characters; fundamentals of basic Japanese grammar (noun-ending
sentences, particles, demonstratives, verb-ending sentences, non-past and past tenses);
scaffolding of basic vocabulary; basic communication about personal topics (self and others);
description of Japan; designing written products in the target language; expressing existence,
preferences, and agreement; comparing cultures

PNYIFINULLALAININUE hmmaﬁugmmmfﬂﬂu (Wsgloaflawhedemumn duady dovasswuny
Useloafiasinesensen masfnuazliliniaedin) nisldsdwiiugu aunniiugiuietuidesdan
yAnawaIRLLEILAY DY) UTIBeIfeiulsEmadUu madeundluntvitving nsuansded

U3Ingeg ANUYEU NSANMIRAzN1IANaY MaUTeuiisuimusssy

ICGL 112 | Elementary Japanese I 4 (4-0-8)

MY UUTEAUAY b & (€ow)

Prerequisites: Placement test or ICGL 111 Elementary Japanese |

dsAuneu: NsEUInTEAU vise ICGL 111 nMwdJuseiuii o
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Kanji characters (approximately 50); fundamentals of basic Japanese grammar concepts (particles,
verbs of giving and receiving, na-adjective-ending sentences, i-adjectives-ending sentences, non-
past and past tenses, and classifiers); scaffolding of basic vocabulary; basic communication about
daily life topics; designing written products in the target language; expressing simply points of view,
describing people and daily life activities; comparing cultures

SnwsAud (Ussanm ¢o #1) udnhensaiftugiuntwdiu @nady nienfifertunisliuaznisiu
Ustloafiassinsaefaudni na Ussleafiasinedediqudny i nnasinuazldliniasin uas
Snwazurn) nsldddwiiugie aunuiiugiwisrfuisesdinusesifu nmaideuauly

Ay n1swanInUAnLined1iteY N15UsTEIBYARaLasianssuludInUszdniu 13

WIsugUInusIu
ICGL 113 | Elementary Japanese llI 4 (4-0-8)
A UIERURY & (€-o-)

Prerequisites: Placement test or ICGL 112 Elementary Japanese |I

Aradunew: Msaeuinseiu 13 ICGL 112 Mudiuseiuiu o

Kanji characters (approximately 50), fundamentals of basic Japanese grammar concepts (verb
conjugation (masu-form, te-form, nai-form, and dictionary form), and related sentence patterns;
polite style of speech, and plain style of speech, particles); scaffolding of basic vocabulary; basic
communication about various topics; designing written products in the target language; expressing
points of view, describing people and various activities; comparing cultures

Snwsfud (Ussaa ¢o /1) ndnlaensaifiugiuatwidguu (Madunen Tusy masu te LagKUY
waunsy wazdselemduiiisades 1usslonaunuistnsunfisssuauazogagnin Auasu) nsld

AFNINUgIY aunuiiugiuiediuidenisg msWesunulumendivuny waasnnudadiu n1s

US818UARALAZNANTITUMY N1stUSeuieu TGy

ICGL 121 | Elementary French | 4 (4-0-8)

MENSUAATEAUNY e (@o-a)

Prerequisites: Placement test
JyUsAUNDU: N1TABUIATEAY
Fundamentals of basic French grammar (pronouns, present tense conjugation, gender/number,
adjectives, prepositions); scaffolding of basic vocabulary; basic communication about personal

topics (self and others); identifying and describing French speaking countries; designing written
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products in the target language; expressing existence, preferences and agreement; comparing

cultures

Thgnsaliugrunwielsaaa (F1ud n1siunsenIadagdu we/fiay AauAn Aynun) n1sAnse

<3
(% (%

ganmANYiiugIL aununituguiedtuitediuynns (Vesdiowazidy) Tuuniazaiuieialsemai
Tdnwrsaea nsenaulunvidimvung wansfedaiiusinged ANuYey NsAUmELAZNITANAS

=) ) v
NI U UIRIUTITY

ICGL 122 | Elementary French || 4 (4-0-8)

MBS UAFTEAUAY o @ (@-o-&)

Prerequisites: Placement test or ICGL 121 Elementary French |

Fgdaduniou: nMsaeuinseiu vide ICGL 121 wruAaseiuil o

Fundamentals of basic French grammar (present and future tense, adjective gender, place &
agreement, more complex prepositions, more complex questions), scaffolding of simple
vocabulary; simple communication about daily life topics (in France and in their country); designing
written products in the target language; expressing simply point of view, describing people and
daily life activities; comparing cultures

hgnsaifiugrunwidiaea Hagiuuazounannia Aaudny e aniufiuagaandiudie Aynun
Badiow) nsedetenminiitugiu nsdeanstoriuinfuiiausesriu QuussmenSuaauazUssing
9830uL09) N153suulunivindinuiy n1swaninudaiu n1susseteyana wazianssuly

aa o Ll a [
PINUTL1IU LUSYUNYUIRUTTTU

ICGL 123 | Elementary French lIl 4 (4-0-8)

AENSTUAATEAUAY o & (@-o-a)

Prerequisites: Placement test or ICGL 122 Elementary French |l

Fdadunou: nsaeuTnseiu vive ICGL 112 nwrSuaaseiudil o

Fundamentals of more complex French grammar (present and future tense, adjective gender,
place & agreement, more complex prepositions, questions and past tense notions); scaffolding of
more complex vocabulary; longer communication about daily life topics (in France and in their
country); designing written products in the target language; expressing point of view, describing
people and daily life activities; comparing cultures

hensalnwisfamaidudouinnty (Haqtiunareuiannia aadwvivene danuiaznsiiugie M

'
o '3 o

UNUNLBIERY ANQIULAZDAANIA) NSARsBganfANINduUTouNINTU NSHRA1TNENITULAYIAY
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FInUszdriu lulsumanasUsesimevasnuiad) N15euaulun1wntdIngg NSLanIAUAnLTAY NS

a aa o w ) a (%
‘UiiEJ'WEJ‘UﬁﬂﬁLLagﬂﬂﬂﬁillsLusU'lm‘UiBQ’nu NNSUSH U UIRIUTITY

ICGL 131 | Elementary Chinese | 4 (4-0-8)

AENFUTLAUAU @ @ (@-o-&)

Prerequisites: Placement test
FysAUNDU: N1TABUIATEAY
The Chinese phonetic system (Pinyin), the Chinese basic writing system (Stroke order); Chinese

characters (approximately 100); fundamentals of basic Chinese grammar (interrogative pronouns,

the EI'(] particle, yes/no questions with qu, demonstrative pronouns, classifiers, adverbs 'H_7,, %B
); scaffolding of basic vocabulary; basic communication about personal topics (self and others);
describing China; designing written products in the target language; expressing existence,
preferences and agreement; comparing cultures

dneansn1wdu (MUdL) NanNUANUFIUNITTEUNIIAU (@19UT0) §nE3TU eoo A1 awngal

[

fugunwniu Ugaanasswu deunia BY dsgloadiowild 19 deuassnuim dnvazuiu f

a L4 _m %B a ! o w ¢ gj r.glj a (% dl' ! ool
Aawal T, &P ) msAnsdegendfnyt aunuiduiug uieliuizedsnduyana 199nuleILazyou
ANNsNEITUUTENATY Nssunulun ey NMSLERIDIN1IANTIeYURIAnigTg AMUTaULAL

AU DY NsUSsURBUTAIUS TS

ICGL 132 | Elementary Chinese |l 4 (4-0-8)

AMBIFUTLAUAU o @ (@-o-&)

Prerequisites: Placement test or ICGL 131 Elementary Chinese |
10sAUneU: NM3ERUIAIZAU 39 ICGL 131 MMWITUTLAUIU
The Chinese phonetic system (Pinyin); the Chinese writing system; Chinese characters

(approximately 100); fundamental Chinese grammar concepts (interrogative pronouns, classifiers,

the * EI'(] ” particle, “ EI/\J ” phrases, adverbials, continuous action sentence structures and
reduplication of verbs); scaffolding of basic vocabulary; basic communication about daily life
topics; designing written products in the target language; expressing simply points of view,
describing people and daily life activities; comparing cultures

dnAansn1LIIU (MUBY) S2UUNTTEUNIBIAY FISNEIIU eoo A1 NaNLIBINTAINUIY (Ugaanassw

WY ANYUEUIY ANDUNIAKAIA “BY” n3eiiemal Ussloauananisdelieavasnisnaeyin n1aen
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AIN381 ) NTARFAREBAAIANTINLEIN aunuIugIUAe i uTInUsed Ty nsilsuanuluniwidming

MILAAIALARTLEEE Y N1SUTTEIBYAAaLasAInssUludInUsEaTu nMsSeuiieuTausssy

ICGL 133 | Elementary Chinese I 4 (4-0-8)

AENFUTLAUAU en @ (@-o-&)

Prerequisites: Placement test or ICGL 132 Elementary Chinese I
10sAUnDU: NM5ERUIRTZAU 139 ICGL 132 AMWITUTEAUAU b
The Chinese phonetics (Pinyin); Chinese characters (approximately 150) ; Fundamentals of basic

Chinese grammar concepts (interrogative pronouns, modal verbs, complex sentences, the modal

particle “le” (?), complements of state, complements of result, complements of duration);
scaffolding of basic vocabulary; basic communication about various topics; designing written
products in the target language; expressing points of view; telling directions; describing oneself and
other people’s abilities; comparing cultures

dnmaniniwndu (Mud) §nwsiu edo A NANLIBINTAUNUFIUAIWIAY (Uan1assnuiu A1gieLasy

Yagg “le” 7 UslgAMINULDU UMLESUNSEIUBNENIN UNLASUNSUNUBNNARNS UNLASUNSEIUaN
s8Ea7) NMIARRBYIARANTINUEIY aunuiiug uluitedeg Msweunulunvidmue nsians

ANUAALTIY NISUDNTIFNIA NFUTTYILANUANITAVDINULLIUAZE DU N1SIUTBULTIBUTMUETTY

ICGL 141 | Elementary Spanish | 4 (4-0-8)

AMEEUUTLAURUY o @ (@-o-&)

Prerequisites: Placement test

JeAunau: N15EUINTTAU

Fundamentals of basic Spanish grammar (pronouns, present tense conjugation, gender/number,
adjectives, prepositions); scaffolding of basic vocabulary; basic communication about personal
topics (self and others); identifying and describing Spanish speaking countries; designing written
products in the target language; expressing existence, preferences and agreement; comparing
cultures

[

Tgnsaliugrunrwialu (Massnuy nsiunsedagdunia we 91w ARudnd dArynun e
FIUIU MANENT ATYNUN) NMTARFREBARANY dunuTuiugIieIfutedIuyAns (VoInmuLBILaE
v ° a =2 g v = o a o I
o) Iuunuazetuigiusemanldnyialy msdsunuluatvidmng nsuantadaiiusinged

AINUYTBU ﬂ’lﬁLﬁUéﬁlﬂLLﬁ%ﬂ’]'ﬁmﬂaﬂ NsUTIUUTRIUSITY

ICGL 142 | Elementary Spanish II 4 (4-0-8)

MEEUUTEAURU @ (@o-&)
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Prerequisites: Placement test or ICGL 141 Elementary Spanish |

F0IRUNIU: NMIERUINTEAU 138 ICGL 141 NMWALUUIZAUAY o

Fundamentals of basic Spanish grammar (pronouns, present tense conjugation, reflexive verbs,
gender/number, adjectives, prepositions); scaffolding of basic vocabulary; basic communication
about personal topics (self and others); identifying and describing Spanish speaking countries;
designing written products in the target language; expressing existence, preferences and
agreement; talking about daily habits

lamﬂiajﬁugmmmawu (Frassnun nsiunsenialagdu N3LILAAINATDUNAU LA T1UIU
ATt Synun) nsnresenddYius L aunduiuguinfuitediuyana (esmueuas
Fow) SuunuazedursieUssmaiildaimay madeusulunividmane wansddeiusinges

ATINYOU ANUTIUMIBLAENNIANAY WA iuTInUsedniu

ICGL 143 | Elementary Spanish |II 4 (4-0-8)

AENAUUTZAUAY & (e-o-a)

Prerequisites: Placement test or ICGL 142 Elementary Spanish |l

TIAUNDU: NITADUIATEAU 139 ICGL 142 nMedluseiuau o

Towns, quarters and cities; directions; past experiences; present perfect tense, past tense
indefinido; verbs ser, estar and hay; vocabulary of places; time markers for past tense; verbs
empezar a+ infinitive; verbs ir / irse

= a a a LY ¢ a a . . . =
YUY L9 Uawkilod Aenne Ussaumsalluedn nseaniadagduanusal n3e1n1aedn indenfinido n3en
U [

ser,estar kag hay AAnLAgIduanIun Amaldszuiarluniasin N3e1 empezar a + infinitive N381

ir/irse

ICGL 160 | Introduction to Thai Language and Culture 4 (4-0-8)

Muaziausssulnelosiu e (@o-a)

Prerequisites: -

JysAUNDU: -

Fundamental vocabularies and structures for various communicative situations in everyday use
and introduce basic aspects of Thai culture

o v L3

mfnvikazlassaseiiugIu welvtdnAnwanunsadeansialuiinuszdniu warTausssulvedoswiu

ICGL 161 | Elementary Thai | 4 (4-0-8)

MINENUFIY & (€-0-®)

Prerequisites: Placement test
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FUIAUNDU: NTADUINTLAU

Listening and speaking skills on the following topics: introducing oneself one’s friend and family,
basic food and drink ordering, places, directions, transportation, buying tickets, clothing items,
colours, and sizes, bargaining, counting and using classifiers, reading and writing Thai consonants,
vowels placed after, before, above, and below the consonants, Thai numbers, live and dead
syllables

finwgnsiliwazyaiieafuiderolul nsuusing nsdiemwasiadosiuosiu aniufl fiemna
BIUNIAUL N15TORA LHefN 8 Yua NM3ResessInn mstuavuarlddnvauy mssuaznsidou

nyruglne aszidoununds newnin wille vislandyuuy walve Auduuazaine

ICGL 162 | Elementary Thai |l 4 (4-0-8)

MeiugIU o & (€-0-x)

Prerequisites: Placement test or ICGL 161 Elementary Thai |

F10sAUNU: MIFUInTEAU 138 ICGL 161 NMWNYTEAUAU o

Listening and speaking skills on the following topics: one’s schedule, making appointments,
favourite leisure activities, ordering food, drinks and desserts with special requests, presentation
of one’s plan for activities during school break, continuation of Elementary Thai | in reading and
writing skills, consonant clusters, tone marks, words with special spelling rules, reading short
paragraphs

‘:4' YY) & yaa ) a A Y]
ﬂ']iﬁ\iLLﬁgﬂqiié\IJ@LﬂfJ?ﬂUﬂﬁle@@@iUu G]']i'mﬂ’]{[ﬂ]sﬁ'gfﬂ AMTUANUIY NAINTIUNVUYDU NITEIBINT

VAR BATYDIMNULALIANYANLAY NITUNAUBWNUNINTIUAMSUNISUANIASEU NNBENITBIULAY

& o a

nsfeusallieranivnwingiiugiu e Amuna nsldassaend Aaznalaglingnaeifivey 81y

Fomnuludentidu
ICGL 163 | Elementary Thai lll 4 (4-0-8)
awlnefiugu & (€-0-®)

Prerequisites: Placement test or ICGL 162 Elementary Thai |l

dsAuneu: MIaeuinTzay %39 ICGL 162 M lneszAual b

Listening and speaking skills on the following topics: going to see the doctor, looking for a house
for rent, seasons, travel and festivals

Vinwegnsilsuaryaiiedfuidenalul mslunuunnd nsminiinende ganiauaznisviesiien 9N

UTZINRAS

68



Degree Level M Bachelor’s (I Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
ICGL 170 | Diversities in Multilingual Societies 2 (2-0-4)
mwwmﬂwmaﬁlué’mmwnmm © (o-o-&)

Prerequisites: -

F1daAunDU: -

Multilingual societies; cultural diversities; cross-cultural communication; Chinese-, German-,
French-, Japanese, and Spanish-speaking cultures; Chinese-, German-, French-, Japanese, and
Spanish languages; cultural conflicts; cultural gaps; cultural shocks; cultural discoveries; cultural
awareness; cultural harmonies; foreign visitors to Thailand; working with Thai people
é’muwwmm AURAINVANENITRIUSTTY NsAoas TS usTSY ‘E'Guuﬁ’i'imawizmﬁﬁmmmwﬁu
AYNEETITU AN ST mmzﬁﬂuuazmwmﬂu ALY AWINS e mmﬁﬂuuazmmmﬂu
AUTAREINITTRIUTITL T99795ENINETRIUSTIY ALFAUATEAUNNITAILETTU ASAUNUTING TRIUSTSY
AVIUATEVEINNITAILSTIN AMUNANEEIITaLsTTY thrisadieasmnifiundssmelng nsineu

Sunuaulng

ICGL 201 Pre-intermediate German | a4 (4-0-8)

AW VYDIUUNDUTZAUNAN ® & (€-o-@)

Prerequisites: ICGL 103 Elementary German Il or Placement Test

F10eRUNU: ICGL 103 NMYIERTIUTEAUAU o SON1TAOUINTZAY

Clothing and accessory, appearance, shopping for clothes and accessory family members, present
and past families, statistics, festivities and culture, dates, presents; comparative forms of adjectives,
modal verbs past tense, dependent clauses (cause and condition), personal pronouns, accusative
and dative cases

HeorhuaziedasUssdy sUdnwal Sodeiuanaonsedy aundnlurseunia aseuasilutlagtuuazefin
adf M3adunasiarTausTay Juil vosTy msm%'smLﬁau%uﬂdﬁmaqﬁwamﬁwﬁ N3e1YILN1ADAN

ayUsgloaiilianysal (wauaziouly) YTwassnuny NITUMINUALNTTUTEN

ICGL 202 Pre-intermediate German | 4 (4-0-8)

AYYDTUUNDUTEAUNAN b & (@-o-a)

Prerequisites: ICGL 201 Pre-Intermediate German | or Placement Test

dsAuneu: ICGL 201 M NYRTIUNDUIEAUNAN o UIONITABUIATLAU

Media usage and Internet-shopping, advertisement, expressing surprise, meeting someone for the
first time, country and city life, cultural capitals in Europe; direct and indirect questions, adjective

without article, relative clause and pronoun, modal verb in simple past, sub-clause with als
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nslddeuaznisvedusmisBuneside lavan uansmnuuszuainla wulasdnawduasawsn FInly
yuunkazlulies Weamatmeinusssuluglsy Aaulagasauazlagdon nsldmandniilagysieain

Ay Yssleavengusiazassnuny ansendigluednniasssunn sydselenddld als

ICGL 203 Pre-intermediate German I 4 (4-0-8)

ANWYDTUUNDUTEAUNA o & (€-o-@)

Prerequisites: ICGL 202 Pre-Intermediate German Il or Placement Test

AUsAUNDU: ICGL 202 M¥IERTHUNDUTEAUNAN b TN TaaUInTEAU

Professional biographies, job announcements, festivities and customs, emotions, movie synopsis,
products and inventions; reasons with weil and denn, nominalization, preposition with dative, sub-
clause with wenn and um zu, passive voice

Uszinsiiau Ussniemnanu culedasssuazyuusssuiion e1sualamidn Sesdenmeuns
nandusiwaznsUsERYg nsuansmanalagld weil waz denn nisvilidudiuiy ynuniasnIsuses

auUseleadeld wenn waz um zu NFIUIAN

ICGL 211 | Pre-intermediate Japanese | 4 (4-0-8)

AMYUUNBUTEIUNGN © & (€-o-)

Prerequisites: ICGL 113 Elementary Japanese Ill or Placement Test

Fradunew: ICGL 113 adiusziusiu s viensaauinszdu

Kanji characters (approximately 50);, fundamentals of basic Japanese grammar concepts (verb
conjugation (masu-form, te-form, nai-form, and dictionary form), and related sentence patterns;
polite style of speech, and plain style of speech, particles); scaffolding of basic vocabulary; basic
communication about various topics; design of written products in the target language; expressing
points of view, describing people and various activities; comparing cultures

NYIAUT (Useua &o A1) wé’ﬂhmmaﬁugmmmzﬂﬁu (n158un3e1 Tugd masu te wazluy
wauynsy wagdselemduiiisades 1iustlonaunuiegrsunfsssunuazesisgnin duasy) nsld

AdwfugIy aunuiugiuieaduiidenisg madsunuluaividivung nsuaninnudaiu

US88UARALAZNANTTUAY N1stUSeuieuTmuesTY

ICGL 212 | Pre-intermediate Japanese |I 4 (4-0-8)

MY UUNBUTEAUNG1N b < (€-0-)

Prerequisites: ICGL 211 Pre-Intermediate Japanese | or Placement Test

dsduneu: ICGL 211 MwgUunaussiunaly e 15eNsaauinTenu
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50 Kanji characters; explaining the state of things; describing necessary things to do in advance as
preparations for the future; expressing own intentions, plans, and schedule; expressing own guess
and inference; asking someone to take a message or conveying a message; stating standards or
norms, when one explains the manner of doing a certain action or work; explaining a condition in
which a certain action is performed; stating everyday habitual actions

Snusiid ¢o M aSunzanuzvetdwing Anudduvasnsnseying inaunulilueuian venay
$el0 WNUNNT WATANTINIAN WARINISAA LA TeR et yolviduandomnuvionienendeny veon

WnsgIULazsIsUHeNUURveIN1INTZIINANY kazn1svinay ussereReulalun1sufuRassine ven

wWinadnsivimniu
ICGL 213 | Pre-intermediate Japanese IIl 4 (4-0-8)
AMYYUNDUTEAUNA o & (&-o-a)

Prerequisites: ICGL 212 Pre-Intermediate Japanese Il or Placement Test

Araduneu: ICGL 212 awduneusziunand b videmsasuiasysu

50 Kanji characters; expressing judgments under certain conditions; stating a purpose or an aim;
describing changes in human ability and conditions; describing an action performed by a third
person, or an action when one feels annoyed or troubled, using passive verbs; expressing
something with the most important information emphasized; describing natural phenomena,
happenings, and events, together with their causes; clearly telling what speakers consider as
questions, by using a question with an interrogative as a component of a sentence; using
appropriate expressions for giving and receiving of things and actions, depending on the
relationship between the giver and the receiver, in terms of social status; telling usage, evaluation,
necessary time, expense, etc

§nwsfud o i msdmdulamuaniunisal uansinguszasdvdoidvane usseneaasullases
ﬂ’ﬂllﬁ’]ll’]iﬂLLazﬁﬂWW?J@QlIHHEj Uiiﬁﬁﬂﬂ?ﬁﬂizﬁ’]%@QQQﬂaﬁ a)] ‘Uii‘EJWEJﬂ%EJ’VU’eNQULﬁ@LﬁQMﬂ"Iﬂ%%@ﬁ

Uamlagldnssunnan usseelaeidudifoyandidy Usingnisalsssuand wanisal kazanvanisiia

¥
o a

gL nnsErtnaInNsaeUnNMmeUsEleAMAIN UsTEnen1siikar SukaEN1SNIEYNTENINUAAAMIEY

o A LY

AvagauivanugazaNduiusTenituena vendselevid n1sussidiuen Lainddgy Aldany

ICGL 221 Pre-intermediate French | 4 (4-0-8)

AMHSWAANDUTEAUNAN @ & (@-o-a)

Prerequisites: ICGL 123 Elementary French Ill or Placement Test

AuTaAunau: ICGL 123 NMWHSIARSEAUAY o WIDNISABUINTLAU
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Developing further knowledge of French grammar at the pre-intermediate level (present, past and
future, more complex interrogative sentence, negative sentence, comparative and pronouns);
scaffolding of more complex vocabulary; more complex and longer communication about
personal needs, solving simple problems; interacting in predictable context topics in French;
designing written products in the target language; expressing points of view, giving simple advices
and interacting in daily life activities; comparing cultures

msfmuANSiudnieiulsnsal e S aaasziunasmeudu a9ty einuazeuan Ustlen
Monufidudeunnnty Ustloadau nmawleuiiisuiazmassnuy) nsAnseseadnsiidudeunin
Tu miﬁamiﬁ%’u%’amazmamw’fuLﬁ'mﬁumméfamﬁmuqﬂﬂa nsundeynndngg nslaneuluiite
waunfiransalldlunwdsaea ns@eundluniwidivineg nsuanseenmeninudn Weusnuall

Fudoukasiiufdunusiuionssuluddnusedniu nmswssumeuneinusssy

ICGL 222 Pre-intermediate French I 4 (4-0-8)

AWINSIAANDUTZTAUNAN b & (€-o-®)

Prerequisites: ICGL 221 Pre-Intermediate French | or Placement Test

Fgdaduriou: ICGL 221 mMwduAaneussiuna1s o vien1saauinsesu

Extending further knowledge of French grammar at the pre-intermediate level (hypotheses and
conditions, future, conditional, pronouns, direct and indirect speech, imperative and gerundive);
scaffolding of more complex vocabulary; longer communication about solving problems and
expressing feelings; commenting on attitudes and justifying actions in predictable context topics

in French; comparing cultures

=Y

nsvergausindnieiulensalnwTuaalusedunatmeusiu (auufgiunazouly sulan
AATINUY AANIRSILAEN1NTRN Adazn1snsevimieuiu) n1sAnsseadAnyindudeulasnis
doansienuluiienisuidymuazniswansnnuidn uwansanudadiuluriauafvazmgualunis

A5z TuiTaUSUNAIAIANSalla N 1EINSILAd ASSeuiisuTmusIsu

ICGL 223 Pre-intermediate French Il 4 (4-0-8)

AWESWAANDUTEAUNAT on & (@-o-a)

Prerequisites: ICGL 222 Pre-Intermediate French Il or Placement Test
Fdaduniou: ICGL 222 mMwrlduaaneuseiunat b wien1saauinsesu
Developing further knowledge of French grammar at the pre-intermediate level (comparative,
complex interrogative sentence, gerundive, subjunctive present in regular and irregular forms,

passive voice); scaffolding of more complex vocabulary; longer communication about personal
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feelings, wishes and hopes; complaining and talking about difficulties, suggesting solutions;
comparing cultures

mMsfaLnNSiaAnAeiuhensalmwsaadlussfunananoudu (MaFeuifisuussloadan
filnadududou manszvimieniu Yifavmategiuluguuuuunduarlsiund nssuan) nsdnse
goafdnifiduteuuasnisdoarsiionuiuiuieifuauddndaud arudeanisuazaiiunts

nsfeasgukarnITHARefgIiuAINEINa1UIN ke Isuidym mauseumeuiausssy

ICGL 231 Pre-intermediate Chinese | 4 (4-0-8)

AEFUNDUTEAUNAN © & (€-o-@)

Prerequisites: ICGL 133 Elementary Chinese Il or Placement Test

10sAUnDU: ICGL 133 AMBITUTLAUAU e HIDN1TAOUINTLAU

Chinese characters (approximately 300); identifying pre-intermediate level Chinese grammar
concepts (complements of duration, expressing approximate numbers, comparative sentences,
complements of quantity, exclamatory sentences); developing listening, speaking, reading and
writing skills through an integrated approach; communication about various topics; comparing two
cities in various aspects; comparing the seasons in China and Thailand; activities and festivals in
each season; organizing a trip

F8nusIu moo i1 Liensalfouseiunans (umasunienfeafuszezial nsuandiatlngyszan
UstloaSeuiiieu umiaSunienieniuuiina Usslongmu) mswamnvinuesnu nsils n1swa nseny
nMsidgulaguuimsysanns msdeansluidesieg msissuiiiou o Wedlususiigg nsedug

gonavedlveuayiu Aanssunasinaniaiieglulsazggnia N13IANSAUNIY

ICGL 232 Pre-intermediate Chinese |l 4 (4-0-8)

AMEFUNDUTTAUNAN o & (@-o-a)

Prerequisites: ICGL 231 Pre-intermediate Chinese | or Placement Test
AuUsPunau: ICGL 231 MBIIUNBUTEAUNAN © VIBNSABUIATEAU

Chinese characters (approximately 300); identifying pre-intermediate level Chinese grammar

concepts (past experiences, complements of frequency, the structure of %‘E ...... EI"] reduplication
of adjectives, S-P phrases, complements of result Il, simple passive sentences); developing
listening, speaking, reading and writing skills through an integrated approach communication about

various topics; sports or entertainment; expressing unlucky stories; describing appearance and

clothes; Chinese style weddings (1)
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FIONWIIU oo 7 MEINsaineusraunald ( Useaun1sallusis UNEsuNSeNgInuAINURYe9NIS

o v = Yo v ¢ v = a a v e
nszvh Uszlealassane z2.. B asldmaaudmituudou 28 P uniaSuniervennadws Uszlen
NFTUNANKUUNEY MIHAUIINYEATY 1158 NITNA 115871 MTTEULALLEINIYIUING N15FeaTIY
Wdor199 Akazauduliie Msveniaseseiuseay n1sesuleuanualazidenl NsuANIUAY

USENAIU (MU o)

ICGL 233 Pre-intermediate Chinese I 4 (4-0-8)

AEIFUNDUTEAUNAN & (€-o-@)

Prerequisites: ICGL 232 Pre-intermediate Chinese Il or Placement Test
TIAUNBU: ICGL 232 NMEAUNDUTZAUNAN b NTN1TAUINTEAU
Chinese characters (approximately 300); identifying pre-intermediate level Chinese grammar

concepts (continuous actions or states, Chinese style weddings, Chinese construction quadrangles,

existence emergence sentences,“ *EI, ”sentence |, ,“ :]:E',” sentence |l, “ *&’ sentence, adverb “ X
”) ; developing listening, speaking, reading and writing skills through an integrated approach;
communication about various topics; travelling by airplane; Beijing Opera performances; outdoor
activities; reunions with old friends

v v a

FIDN¥ITIU oo A7 LEINTAINEUTEAUNANE (N5MBLPIYRINSEILAENISNTEYIN N1SHASIURILUTELNE]
a a a a a ° | a a
U (MoUNl b) FoudAUTEAULUUIU UseleAuanini1sansiagvesdniee Uselen B B waznen

Awrwal ) msimundiunisila nsya Mseu wazinwesumsileuluuysans nsdednsiy

dere) Maiunidlasiesesiu gusnsiuvesdnis Aanssunanauds manulgiiteuss

ICGL 241 | Pre-intermediate Spanish | 4 (4-0-8)

AU UNDUITAUNAN © & (€-o-a)

Prerequisites: ICGL 143 Elementary Spanish Ill or Placement Test

F10sAUnDU: ICGL 143 MBIALUUIZAUAU o HIDN1TAOUIATZAU

Habits; pronominal verbs; porque/para; furniture and parts of the house; appearance; family,
irregular verbs in present tense; present progressive

ueRisn NMsfiun3enanuassnung n1sld porque/para BatAfutiu iwesdinesuasdiusieg ves

Uy danvaienieuen Aseuasl nseinatdagiuiiiay nseantatagumdiiiuly

ICGL 242 | Pre-intermediate Spanish |l 4 (4-0-8)

AU UNDUITAUNA © & (€-o-a)

Prerequisites: ICGL 241 Pre-Intermediate Spanish | or Placement Test

Audarunau: ICGL 241 MWEUUNIUSEAUNAN @ NIDNITEBUINTLAU
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Leisure activities; intentions and projects; pain, discomfort and symptoms; parts of the body;
vocabulary of food; ir a+ infinitive; present perfect; differences between ser and estar; personal
pronouns for objects; verb gustar

Aenssudunuinig anudslanazlasanis anududan lauvieuazennis AUA199UD9T19NE AN
\Agafuemng JUn3en ir a + infinitive n3einnadagliuasysal 4o unneinssening ser wag estar ygu

ATINUINNUAINNTTY N3ET gustar

ICGL 243 | Pre-intermediate Spanish Il 4 (4-0-8)

AEAUUNDUTTAUNANE & (€-o-@)

Prerequisites: ICGL 242 Pre-Intermediate Spanish Il or Placement Test

TIAUNaUL: ICGL 242 nMwaluAsusEAuUNaN b %IDNITEIUINTZAU

Past habits, customs and circumstances; past and present actions; advice, instructions (imperative);
future situations and actions, conditions, hypotheses; past experience; imperfect verb tense;
indefinido verb tense; present perfect verb tense; contrast of past tenses

Avinsluedn sssullvaufiRnazan1ivwingay n1snseviluefnuwazdagiu muwuzdinisuenlvvin
(fd9) ounAn aanunsaiaznInsedi1 Heuly mimaaziu Uszaunisalluedn n3ennaauysal n3en

n"a indefinido nSen1adagtuanysel anudautdvaniasss

ICGS 106 | Fashion and Society 4 (4-0-8)

LNTULAEFIAL & (€-o-@)

Prerequisites: -

JeRunau: -

Design elements of fashion, fashion terminology, fashion reflecting its temporal and spatial
context, fashion and the development of art, fashion is a cultural expression, fashion is creativity,
fashion needs customers’ approval and endorsements, fashion and consumer behaviour, fashion
and consumerism, and ethical issues of fashion

AIUUTZNOUNINNITODNLUVVBILHTY AN ianIznI Ny uidufiasiiouus unmaiawazaniud
wildunaznisianvesialy widuidunsuanseonmetausssy widuiilunnufnasieassd widui
fosn1smsgenfulazmsatiuayuangnd widutaznginssuvesiuilan unduuazuilnaden Ussifiu

Y9585 TTUNEINULNYTU

ICGS 111 | Exploring Religions 4 (4-0-8)

AN579A8UN & (€-o-@)

Prerequisites: -
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INTIAUNDU: -

Major religions in the world: Hinduism, Buddhism, Sikhism, Chinese religions, Shinto, Judaism,
Christianity, and Islam; origins of the three religious groups, religions arising in India, religions of
China and Japan, and the religions of the family of Abraham; similarities and differences;
contemporary new religious developments and related issues; religious diversities present in the
world

Aauvanvadlanlaun Jug wns Ind Mau1e1eg 03U Jule gate ATaR uaz Baa1u Auilinves

Aawnsaungy aun enauiiinluduie Jusasgiiu waz Tunsenaresduusdy anumilouway

dd‘ 14

AULANANE NITHAUINNATAUITINELY LLﬁ%Ui%LﬁuguVILﬂEJTU’EN ANMAINRA1ENIAIautulan

JagUy

q

ICGS 112 | Geography of Human Activities 4 (4-0-8)

QilmansfianssuLywd & (¢-o-)

Prerequisites: -

JdeAunau: -

Global Learning Initiative class; a systematic study of patterns and processes of
geography; understanding human perceptions of surroundings and alterations of the earth’s
surface; diversity of cultures, beliefs, and ways of life; establishing global unity and harmony;
recognition of equality and respect between persons in diverse regional geographical settings;
raising awareness of one’s own humanity and human responsibilities; the interrelationship
between humans and the spaces they create; human activity as interdisciplinary by nature; the
physical and socially created environment people live in; human interactions shaping the human
understanding of the environment; the utility of resources; phenomena on the earth’s surface
relating to human actions; concepts and geographical methodologies; examination of social
organizations and environmental consequences; a broad dynamic domain reflecting such
developments and issues as social bias, discrimination, and stereotyping in the contemporary
world; associating a critical geographical perspective on the past, present and future achievement
of the social world

FuiFoumagoufnilan msfinvisuuuuuaznszuiumsmagimansegiadussuu nadilamsiud
YosuyufoannLndeNseufLaznsUdsulameuUdonlan msafrseunauindeiuayanindly
seAulan msseNsumuWiisnfulazaAINIEINsyaraTiegluanmuIndenmsgimansly

LAUNTNIANTAINTAY N1TENTEAUAINATENTNVDIYAAALULIDINYBETTTULALAIUSURAYD VDS

Y

af

(%

wLee AdUTUS ST LY ke iunfgnaslaeuyed Aanssuvesmyuwddaduaningin1snasnsain

76



Degree Level M Bachelor’s (I Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

5ITUYIR FINFOUNNEAMKAENFIRLTNY T dueY n1sHufdunusvosyuddeiglunisasng
A lavesyedradawinaon MsldarenineIns AnuduiusTeninaUsIngMsaluuiulaniaznis

N37URNUEE UUIANUAALAENANNITIA1AAT N15H15I1909ANTNFIALUALHANTEN UG
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Aunndeu voulwanainwuun gz reuliduisnsiauwarUseiiudaduonfinisdenu nsulauen

[y o

wagn1smsanlulansivade nsweulewuuemneglimansidrfgiuanudisannatuludnulanma

luadin Jagtuuavounan

ICGS 123 | Tourism Concepts and Practices 4 (4-0-8)

wuIAANTISYIRNeIazn1sun ULy @ (@-o-&)

Prerequisites: -

JUeAunNaU: -

Exploring tourism as a geographical system approach and looking at the characteristics of tourism
and the demand side first by examining driving forces shaping the strong growth of global tourism
and Thailand tourism; the reasons for travelling and selecting a travel destination; examining the
roles of tourism organisations both in the public and private sectors especially national tourism
organisations, travel suppliers, and travel intermediaries; introducing the concept of community
art event and creative tourism for promoting cultural diversity and social inclusion; and special
interest tourism in Thailand
nsdrsramsviesdiodluidesruugiicnansuarnsiansanaadnuuzeinsveiisinarguadng
vieudien lnsRiansananniadeiidmalinisvesiiviseiulanuaznisveuiienluysemdlnedulnetng
wdaunss mqwaiumilﬁuvmuazLﬁaﬂfqﬂwmwmamﬂ ﬁﬂmuwmmaaaﬂﬁﬂimiﬁmLﬁaaﬁg\‘imﬂ‘%’guaz
aaenyu Tnslanzesdnsmsveaiiedssiulseine guanduinsviead sanaziununaisiuns
vioaflen uuriunAsAaUsyuvulaynviouilsndaineassd Weduaiumnuvanvaionsimusss

waznslausveanTntudny waznsvisaiivanznguaulafievlulssinalneg

ICGS 130 Political Science 4 (4-0-8)

Symans & (€-o-w)

Prerequisites: -
JUeAunau: -
The understanding of politics and political systems of the current world; interactions and

connections of different ideas; systems of thought and conflict in contemporary society; analysis

of political phenomenon; collecting information, organizing information, organizing in groups,

1
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analyzing information, presenting clearly and concisely on political phenomenon, state typology,
political taxonomy, ideological persuasion, voting systems and outcomes

anutilaiFesmsiilewuazssuunsidleslulanagiiu Ufduiusuazanuduiusvesnuinnuand
wansineiy szuumNAnLazAutakgsludiausinalis N193ATIERUTINgNTAINIINITEEY N9TIVUTI
foya nmsdaszideudeya nsuvandudeya nmslinsgideya nstiausdeyaliesusingnisainig
nsiletegatnlaulagnsedyu N15IHUNUTEANY9ST MITAraAvYNIsles N1stngmnegaunseal

STUUNTAIATUUULALUATHAANS

ICGS 131 Introduction to International Studies 4 (4-0-8)

ANSANYITENINUTENATULULLN & (e-o-a)

Prerequisites: -

JeAunau: -

The field of international studies; interdisciplinary approaches; economic globalization; the Bretton
Woods system and neoliberalism; political globalization; the United Nations system, the
International Court of Justice, and Human Rights; cultural globalization; migration diaspora and
transnationalism; the internet and global media; development; modernization and dependency;
Global North and Global South; traditional and human security; food; health; energy; environment
ANIVBINTITANWITENINUILNA LUINBUUAINEINIT tan1ATatnaesugie 'iwuwimﬁugﬂﬁua:ﬁ
s lenadelnl TanAdainmenisilles ssuuvesesan1sanysey v i mMagfsssusenissemeuasans
uywery lamATatinmeiamsssy mslendrefiugiu mawdadunaznsiiund Sumedidauavdesziu
Ton naaun MaBsuudasgaruviuadouasnisiedis @nlanwieuwas@nlanls anusiunsuudaiy

WaEAUIIUAIYBILLEY 81115 AU WA FawInde

ICGS 132 | Career Preparation in a Globalized World 4 (4-0-8)

[

ASLSENANUNS LB UsENaUaTNlulantan1ATm e (@-o-a)

Prerequisites: -

JysAUNDU: -

Trends in national, regional and international job markets; self-assessment on career options;
career plan creation; principles in business communication; job search process and tools; resume,
cover letters; interview preparation and simulation; dimensions of culture
WILUHYBINAIALTINUTEAUIFA SEAUYINIAKALTZAUUIUIYIA N15UTHTUNIUFRN TN IEAULD
ATASIUNUUTENBUBTN Mé’ﬂmimsﬁamimﬂqiﬁﬁ] AsEUIUNNSILaLAS B9ilan1TNal U TRdausn

a ol

WNYAIATINUY NISIAIENFILATNI1TINEDINITANN AL ARAII NITTRIUGTTY
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ICGS 133 | Foundation of Mediterranean Cultures 4 (4-0-8)
NUFIUIAUSTTUNAN SIS & (@ow)

Prerequisites: -
JUeAunNaU: -
The Mediterranean as a source of Western culture; Egypt and the Fertile Crescent; Mohammed
and the Muslim World; the Promised Land: Moses' Israel; Jesus and the birth of Christianity; Greek
history and civilisation; Ancient Italy; arts in Florence and Venice; Modern Italy history; Italian food;

the World of Fashion in modern Italy; Italian film; Italian music
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Critical Thinking 4 credits
ICGH 101 | Biotechnology: from Science to Business 4 (4-0-8)
wAlulagdInmInNInemansdssia & (€-o-x)

Prerequisites: -

JUeAunau: -

Biotechnology, bioethics, and the law, biotechnology and the regulatory framework, genetic
testing, patenting life, biobanks and modern genomics research, genetically modified organisms,
human and animal testing; bioterrorism, biological weapons laws, bio-prospecting, pharmaceutical
pricing, the future of the human beings and post-humanism
ﬂ’]iﬁﬂ‘l‘&']ﬂ’igLﬁUV]'Nﬁ]%EJﬁ’i'ﬁZJIUﬁ']SU'Iﬂ’]'ﬁ{]JEJ N1INANB LLﬁ%ﬂ’]i%ﬂN’mNﬂWiLLWVIé LWﬂIUIﬁg“?J']ﬂ’]W%Q
‘L‘hmemif‘vméfmsmG]mafmEnmam%mﬂizqﬂﬂ%ﬁuédﬁ%% WieTudiuvesadiiin nmmeaama
fiugnssy egAnsUns adwSesuimsivhmihiisudn Lﬁu%’ﬂmt,l,azaLLaL%aﬁuqﬂﬁﬁmmmwa’mwmswm
Fanm MaveaesiuNyudLazdnd mInenshedinin enevediniw nqmneieafuenys msdse

MNTININ NITAITIANE IV DUIARTBINY WAz wIAAVE YTy

ICGH 102 | Famous Arguments and Thought Experiments in Philosophy 4 (4-0-8)

UDLAUDLATNITVAADIALAATLAIAITULIAIUS TN & (€-o-w)

Prerequisites: -

AUIAUNDU: -
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An examination of the most striking argumentative moves in Philosophy from Plato’s Allegory of
the Cave to Searle’s Chinese Room and beyond; a transfer and an application of paradigmatic
philosophical thinking to current open questions in politics and science
miﬁﬂmmmm?{aulmsuaﬁaLauamw%’ﬂifmﬁimmLﬁiuiuLLUWUQU%’mfgw&u’aLwiqﬂmqﬂﬁsLéaqgwmaaLwaIm
uislgmiesIuveadsanazdue n1suuldvesnszuIwinlauAanIeUTyyIuga1nIu1enIsides

wagIneeansvastagiu

ICGH 103 | Logic, Analysis and Critical Thinking: Good and Bad Arguments 4 (4-0-8)

=

AIININGT NTHATIZY UagNIAMININEISAL NMsdmeranfuazlid | & (@ow)

Prerequisites: -

JUeAunNaU: -

Basic formal tools from sentential and predicate logic; logical structures of arguments used in the
everyday contexts of life; an analysis of their strengths and weaknesses; common fallacies in
reasoning, including reasoning involving determining probabilities; a construction of good
arguments using the principles of informal reasoning
wdesdlefiugruethadumamsiudassngiiideusnatauissneiindeniavens Tassadansane
yosmssnamanafiltluuiunuesdinlsziriu malinneigaisulazandes assngitRfinuleslunis
Timawa udanslimguaiiertunisivuaandululd nsdadunsiramuaiilaglivdnnisues

v 1 [
nstivsRasg1alddunians

ICGH 105 | Technology, Philosophy and Human Kind: Where Are We Now?! 4 (4-0-8)
welulad Uswy uazangwend: togilu w qail & (€-o-w)

Prerequisites: -

JyUsAUNDU: -

An examination of major technological and scientific innovations across the globe and their
effects on human life and thought; a focus on agriculture, steel, the printing press, the
mechanical clock, magnifying lenses, antibiotics, electricity, steam and combustion engines, and
transistor
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ICGH 106 | The Greeks: Crucible of Civilization 4 (4-0-8)
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Prerequisites: -

ITIAUNDU: -

An introduction to an overview of the philosophy and thought of Ancient Greece and its influence
on contemporary civilization; theories about knowledge, propaganda, truth, art, psychology,
happiness, justice and democracy
MsuugthnmIvesUSrguaziuaAaninlunauardvsnareensesssudmaris nquifertuadws
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ICGH 107 | Contemporary Art and Visual Culture 4 (4-0-8)

AaUySINANYLAYNANIAIUSTTY & (€-o-@)

Prerequisites: -

JeAunau: -

Focusing on current issues in society as reflected in the new media utilized in art today; an analysis
of images and group discussions regarding social and historical contexts of contemporary art;
creative thinking skills; effects of globalization on the visual world; connections between global
and local issues; an investigation of broader social and cultural matters such as ideology, gender,
race, and ethnicity
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ICGH 109 | Creative Thinking Through Art and Design 4 (2-4-6)

ANUANAS19ETTALNBAAULLATNNTEDNWUY & (lo-@-o)

Prerequisites: -

IdaRuNU: -

Combining hands-on studio experiences with demonstrations, lectures and discussions; developing
creativity and gaining confidence in communicating one’s own unique vision; exploring a variety
of art and design mediums; understanding the elements of the visual language; implementing the
creative process and creative thinking to develop individual solutions to open-ended problems
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ICGH 110 | Drawing as Visual Analysis 4 (2-4-6)

A15NNINARULLNBFDAIUAALALIUAUINTS @ (o-a&-o)

Prerequisites: -

JUeAunNaU: -

Developing creativity and cognitive learning skills; utilizing visual communication, design and art
principles; mark making; observation, analysis, record, representational plant and still life forms;
practice, application, techniques for conventional pencil drawing tools: shape, form, perspective,
lines, shading, value, negative space, texture, composition; observation; scientific illustration,
realistic representational observation
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ICGH 115 | Cinematic Languages and Its Application 4 (4-0-8)

s 174
MY MEURSHaENITUTTENALY & (€-o-x)

Prerequisites: -
JeRunau: -
An introduction, practice and an application of languages to critical thinking and analysis; examining
key film languages and textual examples, including narrative theories; genre, film theories; an
analysis of key film texts; the development of skills in research, writing and analytical thinking;
applied knowledge to creative works; the presentation of original ideas and reflection on the craft

approach
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ICGH 124 | Life Drawing and Anatomy 4 (2-4-6)

ANSIALEUNTNAULAZNIBANTA & (o-&-o)

Prerequisites: -
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

JUeAunNaU: -

An introduction, practice and application of observation drawing to record the human form;
including key principles of composition, gesture and observation drawing techniques and design
skills for static, gesture and motion poses; understanding record and identifying the anatomical
make-up of the human form in muscles and skeletons; technical proficiency with suitable media
for observation drawing; studio practice; hand-drawing from observations
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ICGH 125 | How Can We Know What Is Good? Moral Reasoning and Behavior 4 (4-0-8)
w1agslangalsineylsh manawasngAnTTULTIRTEETIY < (o)

Prerequisites: -

FJUeAunau: -

A survey of philosophical, psychological and scientific contributions to the understanding of moral
values and agency; hands-on construction, scrutiny and analysis of ethical argument regarding
burning issues in applied ethics
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ICGH 126 | Behavioral Ethics: Why Good People Do Bad Things 2 (2-0-4)

F3eFEARSNERNTIU: YiluauRvindaldn © (o-0-&)

Prerequisites: -

JUeAunau: -

Foundations of behavioral ethics, assumptions of ethical decision making, process of ethical
decision making, cognitive errors in ethical decision making: incrementalism, self-serving bias,
tangible and abstract, loss aversion, framing, and overconfidence, social and organizational
pressures in ethical decision making, situational factors in ethical decision making
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ICGN 107 | The Chemistry of Everyday Life 4 (4-0-8)

WwiluIInUszaiu @ (@o-a)

Prerequisites: -
Fv1UIAUNDU: -
Portable electronics; the air we breathe; radiation from the sun; climate change; energy from
combustion; energy from alternative sources; water; polymers and plastics; nutrition; health and
medicine; genes and life
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ICGN 111 | Physics for CEO 4 (4-0-8)
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Prerequisites: -

INTIAUNDU: -

Basic concepts of physics impacting individuals and society on a daily basis: physical quantities,
Newtonian mechanics and dynamics, energy and heat, electricity and magnetism, light and sound,
and the electromagnetic spectrum
fugrunnunsiEndidnansenusoauuardesluiinusesifu Usinamanmenin namansdasiy
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ICGN 123 | The Earth's Dynamic Structure 4 (3-2-7)

Tassas1anadinvadlan @ (en-lo-ev)

Prerequisites: -
JUeAunau: -
Introducing fundamental concepts and applying general geology at the beginning level; basic
concepts of physical geology, emphasizing on surficial and deep earth processes, including
minerals; rocks and their formations, crustal deformation, plate tectonics; weathering and erosion,

formation of landscapes, geological resources and environmental geology
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ICGN 127 Practical Mathematics 2 (2-0-4)

ANRANEAS LT LA © (o-o-&)

Prerequisites: -

JUeAunNaU: -

Fibonacci numbers and the golden ratio, voting and election, data interpretation, probability,
cryptography, financial mathematics
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ICGS 103 Economics in Modern Business a4 (4-0-8)

\ATugAanStugInaga Ly & (€-0-x)

Prerequisites: -

JeAunau: -

Forces of demand and supply, elasticity, opportunity cost; market structures, pricing strategy,
business enterprise, consumers behavior; Thai economy, world economy, globalization and
technology, profit maximizing, firm and organization, government policies; business analysis and
managerial decision-making, competitive advantage, dynamic business environment
nann1sITugUasAlazgUNIL AMuEanEY Adunulania 1ATIEiIman NagnsaIuIIAI 8IANIgINg
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ICGS 113 | Perspectives on the Thai Past 4 (4-0-8)

PAaunRnaUsE RAEnsINe @ (@-o-&)

Prerequisites: -
JUeAunau: -
The origins of the Thai people in pre-historic times to the late twentieth century; an alternative
view incorporating the different regions and various ethnic groups making up present-day Thailand;
key issues in Thai history; an analysis of the classics of Thai historiography; an evaluation and
interpretation of a range of primary sources dealing with the Thai past; an understanding of how

history is written
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ICGS 134 | Is Democracy Good? 4 (4-0-8)

Uszvsulmemsely @ (@o-a)

Prerequisites: -

JeAunau: -

Democracy as a political system and a ‘normal’ form of governance throughout the world,
especially since the transitional Third Wave of democratization ending in the 1990’s; democracy
as a highly contested term; forms of governance; contestations in Thailand; arguments of Thai
Style Democracy; defining democracy; different forms of democracy; local perception of
democracy; critical debate on the merits of democracy; functionality; theoretical and in pragmatic
situations; qualitative and quantitative analysis; democratic performance
Uszrsulnglugnuzvosszuunsidleauazsuuuuunivesnsunasesilan Taslamzegdaiondugn
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ICGS 135 | Entrepreneurial Accounting 4 (4-0-8)

Unyditedusenauns & (€-0-a)

Prerequisites: -

JUeAunau: -

Fundamental accounting concepts; financial statements for small enterprises; financial statement
analysis; cost-volume-profit analysis; management decision making; business taxation
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Leadership 4 credits
ICGN 114 | The Scientific Approach and Society 4 (4-0-8)
WnsmInemansiudiay & (€-ox)

Prerequisites: -

v 1UeAUnNDU: -

Scientific literacy; the process of science discovery; verification, its limitation, and the influence in
various disciplines; human and animal research ethics; the critical analysis of current scientific
articles; the life cycle of scientific knowledge; modeling in science
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ICGN 128 | Climate Emergency, Biodiversity Crisis, and Humanity at Risk 2 (1-2-3)
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Prerequisites: -

ITIRUNDU: -

Anthropogenic activities; biodiversity crisis; biodiversity loss; biological diversity; climate change;
climate crisis; climate emergency; ecosystem functions; harmful and unsustainable practices;
humanity at risk; mitigation and adaptation; threats, impacts and consequences
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ICGS 104 | Essentials of Entrepreneurship 4 (4-0-8)

& < ¥
WugUAMNLTUKUIZNOUNT @ (€-o-w)

Prerequisites: -
JUeAunau: -
Creating new businesses, capturing new markets, enhancing organizational effectiveness;

entrepreneurship theories and frameworks, practices of promoting and managing start-ups; the

life-cycle of an entrepreneurial venture, concept implementation; entrepreneurial pathway,
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customer analysis, integrated marketing, funding, securing and managing capital, human capital
management under the disruptive environment
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ICGS 118 | Skills in Dealing with People Across Cultures 4 (4-0-8)

S 4 |
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Prerequisites: -

INTIAUNDU: -

The development of skills in dealing with people across cultures, covering topics such as: identity
formation and conflict; ethics and moral behavior; values and communication across cultures;
culture and tourism; culture and work motivation; culture in educational institutions
nswauineelunisuiasniiugaudrsiausssy nsafedadnualiazainudaids 93853 5001aL
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ICGS 121 | Abnormal Colleagues: How Do | Make This Work? 4 (4-0-8)
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Prerequisites: -

JeRunau: -

The stigma of psychological issues; the fear of the workplace gossips and job security; an avoidance
of getting treatment and counseling; a recognition of various disorders and devising strategies to
effectively communicate and work with people; improving the workplace productivity and
relationships

AnudmIosvesiymmsinines mnuinnfinavesnisgniunilufiviiauuazanuiuasdusy ns
wanwAssiaziunsguatazn1sUinw anuteilaléavesnnuiinunfinneg wazAnduvosnagndiile
iuaiiinsioansiar i niugBuogaiiussansam Wannanamivnenuwasanudiiug
ly

ICGS 136 Social and Health Issues in Thailand 4 (3-2-7)

Tayneinae duderuuazavnmlulssmnalny < (en-o-0)

Prerequisites: -
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INTIAUNDU: -

Social and health issues in Thailand; experiential learning approach; site visits to various
government and non-governmental organizations; small groups work; identification of issues and
characterize the factors affecting the issues; prioritization of the urgency of the issues and
determination of the possible solutions; proposing action plans addressing the issues
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ICGS 137 | Witchcraft and Gender Representation 4 (4-0-8)

ANSLULALAZNITLANIDDNYNILNA & (€-o-®)

Prerequisites: -

JUeAunNaU: -

The term "witch" used to suppress women: accusations of witchcraft to eliminate strong, assertive
women; accusations of demonic or magic sources demeaning to women; European, American and
African use of witch accusations to stifle women; other forms of oppression of women: the Chinese
foot binding, the Indian Suttee, the African genital mutilation; the meaning of gender; gender vs
sex; marginalization of women in patriarchal societies; women’s rights in the contemporary world;
differing concepts of women’s rights; global and national enforcement of women’s rights;
organizations concerned with gender and women’s issues: UN, ILO, etc; an application of gender
rights to other genders like LGBTQ
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ICGS 138 Business Event Essentials 4 (4-0-8)

HUFIUBLIUATIGINA & (€-o-x)

Prerequisites: -
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

INTIAUNDU: -

An introduction to business event industry, meetings, incentive travels, conventions, exhibitions;
decision making criteria, special events, business event organization management, venue
management, logistics for business event industry, stakeholders in business event industry and local
community engagement, standards in business event industry, ethics for business event professionals
arwiidestuienfugnannnssunisdanudaudidegsi nsUssguesdng nmsvieadionfioiduseta
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ICGS 139 | Leadership and Change for a Global Society 4 (4-0-8)

AiuazmsiUasunvadludsaulan @ (@-o-&)

Prerequisites: -

JeAunau: -

Concepts and practices for leadership development; developing leadership skills and challenges
of change in a global society; the need, vision, initiation for change, teamwork and collaboration
for the efficient management
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ICLL 101 | Professional Development 2 (2-0-4)

ANSNEAUIVITN © (9-0-&)

Prerequisites: -

INTIAUNDU: -

Professional skills for 21st century workplace through learning or training activities in various topics
including innovation management, start-up business, agile workplace or other selected
professional development activities approved by the academic advisor and Curriculum
Administrative Committee
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Digital Literacy 4 credits
ICGH 111 | Media Literacy: Skills for 21°* Century Learning 4 (4-0-8)
siwihiude: nweudinsiSousluanissuil ve & (¢-0-a)

Prerequisites: -

JdeAunau: -

An integration of the media literacy, the media production, and the media ethics; accessing,
analyzing, evaluating, questioning, and producing media texts; social, cultural, and political
implications of the media; representations in the media; the media as political economy; the
media aesthetics; the media and influence; audiences negotiating meaning
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ICGN 116 | Understanding and Visualizing Data 4 (3-2-7)
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Prerequisites: -

JeRunau: -

An introduction to data analytics; roles and examples of the data-driven decision making;
technology landscape; data kinds and types; data sources and collection techniques; data storage
and standard formats; data processing workflow; summary from data; different types of
visualization; data visualization tools

NMTRTERdeyaTuugIu unumkasitegensinaulanienisldleya alivimiveunalulad vilauag

Y Y

Usznnvesdaya IBassmdeyanasunaiiuivesdeya susuuansgiuvesdoyanaznisdaiu duneu
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ICGN 118 | Everyday Connectivity 4 (4-0-8)

[y

a & @ aa o
dumasIUaluTINUSEI1 U < (@-o-@)

Prerequisites: -
JUeAunau: -
The Internet, computer networks, and the World Wide Web (W3) in the daily life and organizations;

troubleshooting small network problems; identifying threats and avoiding dangers online; finding
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credible information on the Web; online communication tools, such as the social media and email,
for professional branding; the basic e-business concepts and tools

Suwedidn wdetereufiumes wasiladhaduludinusydrTusagluesdns nsudlalgmiinudesves
iwatngnauimesIwIAEn Mansevindetsanauiindunsldumesidanagnsndnidesomad
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ICGN 119 | Computer Essentials 4 (4-0-8)

ADLNILADSLUDIAUY @ (@-o-&)

Prerequisites: -

JUeAunNaU: -

Developing the digital literacy relating to the computer literacy and the information literacy; the
computer hardware and its general functions; the operating systems; software packages and their
daily use; computer security; the ethical use of the intellectual property
Wawiauikaginuwelunsidaeuimesiaznisidiiunaluladaisauneiaznisdeans n1siseus
A 4 s ¢ s aa o w a va a s 1 Y]
LUBIAUANTUTITALEIT LLaSSUEJWG]LL??VIW‘UIU‘?I’JG]‘Ui%T\]’]']u i%‘U‘U‘UQU@ﬂ’ﬁﬂ@MW’JLG}@ﬁWN‘] ITUUINWIAINU

Unoasduuupeuiiunes uaznslddeansaumealunisdoasegagnsieswinuasesssy

ICGN 129 | Programming for Problem Solving 4 (4-0-8)

nseulusunsuivenIsuATym @ (o)

Prerequisites: -

ITIRUNDU: -

Influence and impact of computer science on everyday life and society; the problem solving
process in programming: abstraction, problem decomposition, algorithms; programming basic;
privacy, ethical, and legal issues related to the software development
BuSNaLarHNANTENUTRINEINTABNNILN O IUTINUszdnTulayludinu nszulrunsuAtdymlunislou
Tusunsa MsAndsusssy Msuendestiym Sanesiu Augunadeulusunsy Ussiuduaand

g AUATESITULAEAUNYYINENNEITRINUN SN BRI

ICGN 130 | Cryptography: The Science of Making and Breaking Codes 2 (2-0-4)

NOWNNITINE: AIERTULIINISWISaRaENIIn AT © (o-0-c)

Prerequisites: -

FUIAUNDU: -
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Classical cryptography; cryptosystems; the shift cipher, the substitution cipher, the Hill cipher, the
permutation cipher, the stream ciphers; the RSA encryption; cryptanalysis
nuinmadnsialuuAaadn sTuuTTEdy saduLUUIADY SEdULUULNLT sTaduredda saduLuy

ISe9AULUABU STASULUUNTEWE NISINSWALUU RSA ASALASIENSIEaU

ICGN 131 | Digital Search Literacy 2 (2-0-4)
ns3IsMsauAUlusTUUAITA ® (o-0-&)

Prerequisites: -

JeAunau: -

The Information literacy relating to search term, the evaluation of the internet site and the quality
of data; use of information; the ethical use of the intellectual property; the use of computer
platforms; software, online services

nsfansaumaiiisdestunsdududeya msussiiuvesiuleddumesifnuazauninvesdoya n1sld

Toya A5581UsTUMTlnInddunislagyr msldssuuluinisneuiameseneg genduwis uazu3ns

aaulau

ICGN 132 | Digital Security and Privacy 2 (2-0-4)

LY

avuUaendouwazaududiudiluguuuuaisia © (o-0-@)

Prerequisites: -

JUeAunau: -

Privacy rights of data and safeguarding personal information by the protection organizations,
anonymizing of data, computer security relating to computer platforms, network, internet and
smart devices; password managements and shortcomings, authentication factors and technology
ansauunanaludeyanarnisunlesduasesteyadiuynnalivasnielagesans n1stadeteya Ay
Uasnasesuaaufinmesifidmisitestuszuufianisaenfiames inferedumesiin gunsal

SANNIINNAIANY NTIRNITTTANILLAZTRUNNTDY Uadenistudusiaulaznalulad

ICGN 133 | E-Business: Technology and Digital Strategies 4 (4-0-8)

ganadidnnselind: waluladuaznagnsnava & (€-o-x)

Prerequisites: -
ITaRUNaU: -
The Landscape of technologies in the digital enterprise and e-business; internet-based staples
such as web hosting, domain-name acquisition, the social media, the payment systems; electronic

business models and digital strategies; emerging trends in technology; legal and ethical issues
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ICGN 134 | Introduction to Artificial Intelligence 2 (2-0-4)

Uy Usehvgiunusi o (o-o-c)

Prerequisites: -

JUeAunNaU: -

The artificial intelligence terminology; machine learning types and techniques; guidelines for
building the machine learning model; neural networks; an evaluation in the Al system; the real-
world artificial intelligence; the future trends of the artificial intelligence; dangers and threats of
the artificial intelligence

Fdwvitiugutiyussing slnuarimaveamaouifendos wamemsimunmadouiiedes
lasstnsyszam n1susziliudssdnsnmeeslygussivg Jyaiusefuglutinussaniu wunlduves

Tyaylseivgluawian sunseuazioanaiuveslynyiusshivg

ICGS 140 Fake News, Censorship and the Politics of Truth 4 (4-0-8)

U17UaBY NIAIUANFDLAZNITHIDILNIAIINIT < (€-o-a)

Prerequisites: -

INTIAUNDU: -

Internet and hyper news flows; patterns of information consumption; knowledge of information
authenticity; socio-political effects of 'fake news'; impacts and methods of data collection;
censorship and contested 'digital space’, fact-checking, source evaluation and trust-building online;
social power of algorithms, quantification and profiling; citizens journalism and the traditional
media

fumesidnuaznsndslyavesinansodisminga suuvuvesmsuilandeya anuilubesanuidede
vostoya nansznunsdinNLaznsiiiosestnUasy nansenuLayIsnsiiudeya n1smunudeuas
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ICLL 102 | Skills for a Digital World 2 (2-0-4)

inwra1nsulanfavia © (9-0-&)
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Twenty-first century skills for digital economy through learning or training activities in various topics
including e-Commerce, Blockchain technology, and data science, or other selected activities
approved by the academic advisor and Curriculum Administrative Committee

inweluAnIssun be dmiuiAsYgNIRIakIuNTSsuIMTeRanssulumder1eg TIuauT8In15A

diinnseind waluladudeniau wazgineinisteya wienanssudus NinAnwiden delasuniseudd

1N01IINUINYIUALANLNITUNMTUIININANGAS

Major Core Courses

ICBI 121 Biology | 4 (3-2-7)

YN @ (@-o-a)

Prerequisites: -
Fv1UsAUNDU: -
Properties of life, classification, and scientific process; chemistry of life; cells and metabolism;

genetics; mechanisms of evolution

o

AuALTAveETIn N13dnseuudaddin suideuiTineimans ansalivesdin lwaduasluunuedty Wug
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ANans nabnuedITwuINg

ICCH 101 | General Chemistry | 4 (4-0-8)

Wil o @ (@-o-g)

Prerequisites: -

v rdeAunDU: -

Concepts of general chemistry; matters, atoms, compounds, reactions, gases, thermodynamics,
electrons in atoms, periodic table, chemical bonding; intermolecular forces, and spontaneous
changes

wwRaaaiivly @a1s exmen a1sUsenau ing saumnamans Sldnaseulusznon #151951% NuswLAdl
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ICCH 102 | General Chemistry |l 4 (4-0-8)
il o < (€-0-c)

Prerequisites: ICCH 101 General Chemistry |

Fyfafuriou: ICCH 101 iy o

Comprehensive general concepts and principles of chemistry; solutions, equilibria, acids and
bases, solubility, electrochemistry, chemical kinetics, chemistry of main-group and transition
elements, coordination compound, nuclear chemistry and selected topics in chemistry
wnAauarrannsveuaiiinly a1sazats aunainil nsauaziua nsazas Twiliadl saumandiadl iadl

YDISMUENLAENIIUTTY a1sUsznaulaeefiun wwililuedes uasrdenidenassniundl

ICCH 103 | Integrated Laboratory Techniques in Chemistry | 2 (0-4-2)

UfuAnsuuuysanmsiall o © (o-e-b)

Prerequisites: MU LabPass or lecturer permission

Fw1dadunew: MU LabPass w3alasuauny1nangaen

Laboratory practicals for general chemistry: measurements; stoichiochemistry;

solids, liquids and solutions; gases; thermochemistry; equilibrium; acids and

bases; electrochemistry; kinetics; chemical safety practice and regulations
UftRnsmaaiidmiuiainly nmsin YTmnamsduius veauds veavminazaisavany e

s = s a va Y o a Y] Y] a
Qﬂﬂﬁwaﬁqamﬁ ﬂllﬂa NIRNLUE VLCV\IW']L?‘W?'J AAUATNT ﬂ"liﬂgU(ﬂLLaSGUE]ﬂ']VﬁJ@LﬂU']ﬂ‘Uﬂ'ﬂqllﬂa@Wﬂﬂ‘VHﬂLﬂll

ICCH 200 | Analytical Chemistry A 4 (3-2-7)

aa '3
LALALATIEN N & (n-o-ev)

Prerequisites: ICCH 102 General Chemistry |I

Fpadunewu: ICCH 102 il b

Separation techniques and concepts of modern analytical methods essential for quantitative and
qualitative characterization; treatment of the analytical data; principles and applications of
chemical equilibria; electrochemical methods; separation methods; practical exercises involving
infrared spectrometry, UV-vis spectrometry, gas chromatography-mass spectrometry

wAdansuen wagndnmaigfuimaeneiaislmifsidulumsiessiduinuuagdnunim
msdansteya nguiuaznsuszgndiesannaindl Bmaadilwih msuen msfinfaRedeanaindy
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ICCH 221 | Organic Chemistry | 4 (4-0-8)
a a 6 =
AUNIULAL @ & (&-o-c)

Prerequisites: ICCH 102 General Chemistry |l

Fpaduneu: ICCH 102 Wil b

Concepts and mechanistic considerations of organic chemistry; molecular structures and
properties; methane and alkane chemistries; stereochemistry; acyclic compounds; alkyl halides;
alkenes; conjugation and resonance; alcohols; ethers and epoxides; alkynes
wwrAanazaudlanalnvesaiidunsd lassadsluananazaudfivesans Uservesdinuiazioaiau
awslawnil asusznaverlendn uoadaglad weafiu Asuginduuazisluluud ueaneged dweas Bwen

lan waala

ICFS 215 Human Nutrition a4 (4-0-8)

Tngummansveuyyd & (€-o-)

Prerequisites: ICFS 216 General Biochemistry for Food Science and Technology

Fgndadunewu: ICFS 216 Fuadiludmsuinemansuasnalulanisenms

Elements of human nutrition including vitamins, minerals, micronutrients, and antioxidants
including sources, metabolism, and functions in the human body; nutritive values of foods;
requirements for human health, nutraceuticals, and functional foods and their effects on human
health beyond basic nutrition

29AUTENUTDILNYUINITOIMISVRIN LI UTENBUAIY INTU LNFOKST @1501915 wavkouNoanTuaun
unaaTian WnUedty warnthiilusnaneuyed audmislaruinisveseins aisnduseguninues
uywd arsafnervsifivszlonidequninuazermisifioqunin TINiIHANTENUADGUATNLIY S

wanullaantnYuINITNUFIU

ICFS 216 | General Biochemistry for Food Science and Technology 2 (2-0-4)

Fnedirlddmsuinemansiazivnaluladgn1sems © (o-o-@)

Prerequisites: ICCH 101 General Chemistry |

Fpadunew: ICCH 101 Wil o

The principles of biochemical aspects of foods, topics including structure and function of
biomolecules with emphasis on water, carbohydrates, proteins, nucleic acids, lipids and enzymes,
metabolism and bioenergetics

NANN1IN19TNATA1UDINT WITeUsenausie Laseasiswasntnnuestaluianalagyutuisasin
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ICFS 217 Physical Chemistry for Food Science and Technology 2 (2-0-4)
wiNEnddmsuIvemansuazmalulagnisenms © (v-o-)

Prerequisites: ICCH 101 General Chemistry |

Fpadunew: ICCH 101 Wil o

The principles of physicochemical aspects of foods, topics including thermodynamics, thermal and
mass transfer and physicochemical properties

wdnMImMaaiiiEnd warduaidnuenns whdeuseneude weslulaunfind nsiedeudernuiouuar

s

U7 wagAuauURAMLAHENS

ICFS 231 | General Microbiology 4 (3-2-7)

9aTVINe Y & (en-lo-c1)

Prerequisites: ICBI 101 Biology

J1dsduneu: ICBI 101 333nen

Basic knowledge related to structure, physiology and ecology of microorganisms such as viruses,
bacteria, and fungi, aspects of microbiology importance in food science and technology; practical
exercises

arwditugruieaiulasiaing alsineuasininewesndundd wu lifa wwafiFe uazs unumYes
a¥inefidfyluinermaniuazmeluladnisems fufiRnmsuszneu

q o

ICMA 106 | Calculus | 4 (4-0-8)

LARANE < (e-o-a)

Prerequisites: -

JUeAunau: -

Brief review of trigonometry; limits and continuity; differentiation and its techniques; derivatives of
algebraic and trigonometric functions; graph sketching; applications of the derivatives;
antiderivative and integration; area under a curve and between curves

numuileitussinada alauazanusiellies syiuskaznsMayRusyeIflanTuNsatiniagiandy
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ICMA 151 | Statistics for Science | 4 (4-0-8)
anndmsutnInerans < (€-o-c)

Prerequisites: Placement test or ICMA 100 Foundation Mathematics

wdeRuneu: NsEUInTEAU 138 ICMA 100 ANRAIERSIING Y

Statistical ideas and concepts; probability, conditional probability; distribution functions; expected
value; estimators, good estimators; hypothesis testing

AuAainLarLuIAnneada anuunandy arutiazdulideuly feddunisuanuas ArAnands

MUsEUNeT MUTEINAA18E199 NINAdaUANYRFIU

ICMA 213 | Calculus I 4 (4-0-8)

LAARHE o < (€-o-)

Prerequisites: ICMA 106 Calculus |

deAuneu: ICMA 106 LAGARE o

Derivatives of logarithmic and exponential functions; techniques of integration; improper integrals
and indeterminate forms; applications of the derivative and integration; infinite series; functions of
several variables; limits and continuity; partial derivatives
auiusvesilerduaonifunasflerduandinds wadavesnsmuinug Usiuslinsswuy msuszgndld
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SRk

ICPY 101 | Physics | 4 (4-0-8)

?\I?mé ® & (@-o-a)

Prerequisites: -

FdeRuneu: -

Measurement, units and dimensions; vectors, linear motion, Newton's law of motion, rotational
motion, energy, momentum, static equilibrium, fluid mechanics

spUUNITIn e wardd ninwes mMsedeuiiviewndeuln Mefuty nnvesiafu nsviheu ndanu
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Major Required Courses

ICFS 112 | Principle of Food Science and Technology 2 (2-0-4)

PANNISLU P UM TINTAIARNS LAz nALUlaE N89S © (o-o-&)

Prerequisites: -

JUeAunau:-

The concept of food science and technology, the relationship between the science of food and
the well-being of humans; chemistry underlying properties and reactions of various food
components; applying of basic principles of microbiology to food processing and safety; basic
principles of large scale food production and its quality control
ANANAULAZLUIANYBINEIAERILAZINALLLATN1T0IMT ANLANTUSIZUININYIANERTUDIDINT
LLazmmLfJuaaUJﬁﬁsuaawwé ﬂmamﬁ’aLLazﬂﬁﬁ%mmqmﬁﬁugﬂmmdauﬂizﬂaumﬁGruaammi AN
19499171153 aunISluemsuazndnnisiinemsiiiide NsruIuNIINER WUTIULAENITAUBNDINNT

U99dU

ICFS 314 | Food Analysis 4 (3-2-7)

ANFIATIZNDINNT @ (on-lo-ev)

Prerequisites: ICCH 103 Integrated Laboratory Techniques in Chemistry I, ICCH 200 Analytical
Chemistry A

FwdeRuneu: ICCH 103 YJURN1sHuuysanmMsnIaeil e, ICCH 200 1adTA5189

Principles of chemical and instrumental methods for the qualitative and quantitative analysis of
food components and additives, chemical and instrumentals methods, practical exercises in
laboratory

MANNIMAATLAEN1TLEATHad M UNITIATIEMTIUTUULAL AN N VBIBIAUTENBUD NTLAL TNY)

= vaa = A A ] a wa
Wolue s MamaniinazinIesileludiuvesluinig

ICF S317 | Food Chemistry 4 (3-2-7)

WWIN1D1NS @ (en-o-¢)

Prerequisites: ICFS 112 Principle of Food Science and Technology, ICCH 102 General Chemistry |l
ICCH 221 Organic Chemistry |

SytaRuriou: ICFS 112 ndnnaidesdumeinermaniuazmeluladnisesis, ICCH 102 wailvhl o,
ICCH 221 Bun3dadl o

Chemical and physical properties of water, proteins, lipids, carbohydrates, vitamins and minerals;

their interactions and functional roles in foods; practical exercises included
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AavantAnniinieninvesn WWsiu ludiu aslulawmse hinfusazinfows Ufduiusuasunuimmiinig

luemis fufusn1suseney

ICFS 318 | Food Ingredients Functionality 2 (2-0-4)

HINTUAIUNALDINS © (o-o-&)

Prerequisites: ICFS 317 Food Chemistry

TIAUnaU: ICFS 317 L1ATIN15919113

Chemistry and functionality of food ingredients in the food product; utilization and challenges of
food ingredients in food industries; case studies from scientific literature and food industry
wiluarilsiduvesdiunanomnslundnsusionns nisldusslevivasanurimevesdiunate1msiu
PAAINNTTUDINNT ﬂiﬂjﬁﬂmmﬂuwmmmﬁwEnmam%uazqmammiummi

ICFS 333 | Food Microbiology 4 (4-0-8)

ATIINYIDIMIT e (@o-a)

q

Prerequisites: ICFS 231 General Microbiology

Arladuneu: ICFS 231 9a¥7ingwhly

Sources of microorganisms; factors affecting the growth of microorganisms in food; important
pathogenic microorganisms in food; spoilage microorganisms; control and inactivation of
pathogenic and spoilage microorganisms in foods; effect of food processing on microorganisms

and control; beneficial microorganisms in food; food fermentation and preservation
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PINDIMISLAZNITOUDUDINNT

ICFS 334 Food Microbiology Laboratory 2 (0-4-2)

UURNIIN99aTIINE18 M3 © (o-a-b)

Co-requisites: ICFS 333 Food Microbiology

U9AUT: ICFS 333 98T3INY10W3

Basic microbiological techniques and standard plate counts; microscopic examination of yeast,
mold, and bacteria; the enumeration of microorganisms in foods; most probable number method;
the detection and identification of important foodborne pathogens and spoilage microorganisms
in foods; inactivation of pathogens in foods; food fermentation and beneficial microorganisms;

sanitary practices; microbial standards and regulations
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ICFS 341 | Food Processing 4 (3-2-7)

nMsuusguens < (an-lo-o)

Prerequisites: ICFS 112 Principle of Food Science and Technology and ICFS 217 Physical
Chemistry for Food Science and Technology

Araduniow: ICFS 112 wdnnsidesiumainermansuasimaluladnisonmsuay ICFS 217 wilil
Wanddwsuinemanitazwaluladnise s

Fundamentals of the food processing industry; thermal processing, and the preservation of food
materials by blanching, pasteurization, sterilization, evaporation, dehydration; processing factors
influencing quality

Q@ﬁ’]%ﬂiimmiLLﬂigU@WM’]i%ﬂﬁUj’m nsuUsgluaznsaueusnuingiuemsiagkunsEUIuNT IR
Audeu n13adn mamalaelsd nsaneslsd n1sseme nsviuis Jadensuusslenmsiiinasie

AUATNBIYNT

ICFS 342 | Food Storage and Shelflife Extension 4 (3-2-7)

ﬂ'ﬁLﬁU%ﬂ‘l‘&’]LLﬁ%ﬂ’]ﬁﬂuaﬂJaﬂ‘Vi’ﬁ & (n-lo-¢v)

Prerequisites: ICFS 112 Principle of Food Science and Technology and ICFS 217 Physical Chemistry
for Food Science and Technology

Aqrafunou: ICFS 112 ndnmsidesfumainenmansuazmeluladnsemsuas ICFS217 wnilidaiand
dusuingamansiazivaluladnisoins

Fundamentals of food preservations; raw material preparations; non-thermal methods,
refrigeration, freezing, chemical preservations, including various packaging materials

NFOURNIUNUFIU NTNTENINAUBIMIINENIUNTEUIUNTAUDNDIMTANY N1saueeImTiaglyly
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
ICFS 344 | Smart and Green Agro-Industry 2 (2-0-4)
QAANMNITTUNYATAUNNTY © (o-o-&)

Prerequisites: ICFS 341 Food Processing

Judaduneu: ICFS 341 mMswdsslems

Concepts of smart agriculture for high quality raw materials, environmental-friendly
manufacturing technologies; fundamentals of the plant design, clean technology, sources and
uses of water, agro-industry waste management; biological treatment methods

wwRnreInsHanlugnanssuMsnYns Nlivszansnmuasdulinsivdwindeu Tnasumausnsuan

e

a ada o & a = o v o
qﬂUWN@mﬂWWT\]WﬂﬂqﬂﬂqiLﬂHmi ﬂ’liaaﬂLLUUIiN’lmJuwuﬁ’m W]ﬂITﬂaEJﬁ%E]’]@ 5’33~|§NV]3J']LL@3W]§LSUU’]

ANSUNUALT UEY WazYawds 30n15UNUANITINN

ICFS 351 Food Engineering Principles 3 (3-0-6)

PANNISNIIAINTTUBINS o (n-0-o)

Prerequisites: ICMA 213 Calculus Il

JuUaAuneu: ICMA 213 Calculus |

Principles of the various unit operations used in the food processing and the manufacturing
industry; topics covered including units, dimensions, fluid properties, fluid flow, rheology, energy
loss in flow, velocity and the pressure measurement and unit operations such as pump, mixing,
and the mechanical separation as applied to food processing and manufacturing operations
Mé’ﬂmi*‘uawmwﬁﬁam'ﬁ@mqﬁiﬂumaLLU'ﬁgiJmmsLLazqmammsm Lﬁammamqm g &R N3
Ivaisureaman mslua wdsnuiigydeseninemisiva aramies wagnsinanusu miseUfoans

wu Ju nswaw wag nswenmeiasasilenanunsatluussenaldlunseuiunsudsiuaznisinauly

DMANNTTUBINNT
ICFS 352 | Unit Operations in Food Engineering 3 (3-0-6)
Mg JURN1sMIFINIsueIms o (en-0-)

Prerequisites: ICFS 351 Food Engineering Principles

FeAunau: ICFS 351 aNNIININIFINTIUDING

Unit operations in food engineering, major unit operations used in the food processing and
manufacturing industry such as dryer, heat exchanger, evaporation, gas absorption; the effects of
the input and operational parameters on the performance and food quality; thermal processing,

mass transfer and heat transfer, psychometrics
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Degree Level M Bachelor’s (I Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

gl JuRnsmarnssuens wegdfuinisuanitldlunisuusglemisuazananssuens wu
N3V LATRIANURBUATUTOU N3TEIMEY N1SRATNIY NansEnUvRIIKUTAuLAzAILUSTuMS
UURnsrennnmeateIng nsudsiulaeiunssuiunslinuiow nsaieminawazauiou lale

WNSNG

ICFS 361 Principles of Quality Assurance in Food Processing 4 (4-0-8)

wannsuseiuamnmlunszuIunIsulsIUemns < (@-o-w)

Prerequisites: ICFS 341 Food Processing, ICMA 252 Biological Statistics Laboratory

dsAuneu: ICFS 341 MsuUsguems, ICMA 252 UJURNTNeadadieadnine

Methods of the quality control and management in food processing; the total quality control
management, HACCP, ISO 9000 and 14,000 series, Halal; the control of raw materials, process, and
finished products; sampling, an evaluation of sensory properties, and other factors; a statistical
analysis for the quality control

3’%msmw~qmmmwLLamﬁ%’ﬂmﬂﬁmﬁ’umumﬁg‘dmmi N139AN1SAIVANAMNINIALTIN NITIATIEN
5u913’18@ﬂﬂ’31]ﬂ‘3~6ﬂi]a mmgmqmmmﬁu ISO 9000 way 14000 HINTZIUBINTEIAE N1IATUAN
FagAu nszuIuNIIHER uasndndueidniazy msdudiegns Msussiliuaun nnaszamduda uaz

Tadedug nmshasizineadidmsunisauaunnIn

ICFS 362 | Food Safety and Sanitation 4 (4-0-8)

ANUUABANELAYEUINUIADIMNT < (€-o-a)

Prerequisites: ICFS 231 General Microbiology

Avrladuneu: ICFS 231 9a¥7ingwhly

Principles of food safety and food plant sanitation; hazards and sources, Good Manufacturing
Practices (GMPs), Sanitation Standard Operating Procedures (SSOPs), Hazard Analysis Critical
Control Point (HACCP); the hygienic design of equipment and facilities, cleaning and sanitization,
the pest control, personal hygiene, hygienic food handling
mann13ALUADA M0 TLAYNTAYIAUIALTINUDIMNT SuRTIBuaIVaNTiI NTURURMFIUNHER
Fupounsufifauinasgudiuguiva mieseidunouaraningiiiesniuay gunsaiiasis

’]U'JEJF]’NEJEI%GYJF]%U‘] ﬁaaﬂLLUUaﬂWQQﬂq%éjﬂEmz NFINANNATDIALAZN 158D NIIAIUAULLUEG

B
FUANWULAIUYARR N1TINNNTOIMNTBENYNE VAN BIUE
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Degree Level M Bachelor’s 1 Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
ICFS 364 | Food Law and Standards 3 (3-0-6)
NHRHIBNITDINNT o (en-o-D)

Prerequisites: ICFS 317 Food Chemistry

1eRuneY: ICFS 317 LATIN1501113

Food law and standards and standard of foods and food products in the Thailand; international
food regulations; labeling of the food products; the regulation of irradiated Foods, biotechnology
and genetic modified foods, dietary supplements, functional foods and nutraceuticals
NOUNELAZNINIFIURNMIShasNAnSpgiamsulszndalne szilesuuazdedsduaina n1sfinaann
NARAY0MS  sELlsunaztoUiAUYeI01IT859d oTniamalulagdininuazeImsfanys

TUINTIN ANTLETNRIMT 9MNSHlRgUAMLAzansainemsilUselevidaaunin

ICFS 391 Scientific Research and Presentation 2 (2-0-4)

ANFIVUNIINYIANEAT LAZ NI TUAUD © (o-o-&)

Prerequisites: -

INTIAUNBU: -

Scientific interpretation of the results; proper format for presenting papers in public and in a
scientific forum; practical sessions and participation in scientific seminars included
agmqﬂaﬂﬂﬂﬂﬂﬁﬁ%‘ﬂaﬂﬂﬁiLLUaNaLL‘U‘ULLNu‘ﬁIQﬂgljaﬂﬂ’ﬁl,ﬁua&laQWUSJ{]JEJ‘VI']\‘]%‘VIﬂﬂﬁﬂﬁmgﬁi@ﬂﬁﬁqim%UV%QIUﬁ

Useadyn1s UHUAMS lawnmssuduuumaineimansuasnisiauenaanuidsluieason

ICFS 491 Seminar in Food Science and Technology 2 (2-0-4)

FUNUIMNINYIANENSA1TOIMNS o (o-o-&)

Prerequisites: Seniors

a LY 1 v = gj r-:lr-:l'

IIVIAUNDU: UNANWITUUN &

Senior student presentations, discussions of research, and reviews of the topics of current interest;
staff and invited speakers from Mahidol University and from other universities or the food
processing industry

nsiaueduuuIrItnAnwIUN & NMIFUNUINANWIFLAN waznumwideniiaulaludagdu ms

duuulane13199n307ne1nsSuBgainatelunuiinerdening wazNuIINeIaedU 139910

gREInnIIUNISHUIIUOIMS
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Degree Level M Bachelor’s (I Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

Research Option

ICFS 451 Internship in Food Science and Technology 4 (0-12-4)

ANSHNNUNIINAIEAS Az NALULaE N89S & (o-eo-&)

Prerequisites: ICFS 341 Food Processing

Judaduneu: ICFS 341 mMsudssuems

Industrial work-internship programs in the food manufacturing industry, the industrial internship
programs focusing on the actual work and on-the-job training at production line, process control,
quality control of process and product, laboratory work; chemical, physical, microbiological
analysis

TWsunsunsinnufsaiugravnssilugravnssunissanoms laggaduiinigyihauauagnis
Ansuanaauieisluuuinisuan N13AIUANNITUUTIU N1sAIUANANAINNISLUTURAEHEN S0

UHURANNT MTTATILINIBAT MBI WAEIATYING

ICFS 497 | Senior Project in Food Science and Technology 4 (0-8-4)

1ASINUMPDINeFanswazmaluladnisenns @ (o-a-@)

Prerequisites: Senior Student

dsduneu: dnAnwUgaving

Small research projects in food science and technology or related fields under the supervision of
a research advisor

lAssuddeauiaanniainenmiansnisermisuazinalulad wsea1v1dus Mineides aneldnis

AUANALAYDID1ANTENUTNY AT

Work Integrated Education Option

ICFS 464 | Work Integrated Education 8 (0-24-0)

NSEYULAYNNTYINULUUYTINTT & (o-loe-o)

Prerequisites: ICFS 318 Food Ingredients Functionality, ICFS 341 Food Processing

Jedaduniou: ICFS 318 Hlefdudrunauoms, ICFS 341 MIWUIIUDMS

Work-based experience for 16 weeks with specific goals needed to achieve, with the academic
supervision and assessment from both faculty and industry supervisors
sai1eUsEAUNSAlNAITTINNUTIE ob dUn itelvussaidmneane Tasegaeldduuziimes

919158MUINY1 kazN13UTHIUNAIINEITENUINHILALHAIUANIINAIAEAYNTTY
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Degree Level M Bachelor’s 1 Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
Major Elective Courses

ICFS 320 | Food Chemistry and Quality 4 (3-2-7)

LATDIMTLAL AN @ (en-lo-e)

Prerequisites: ICFS 317 Food Chemistry

FreRunau: ICFS 317 1Adlamg

Chemical and physical properties of other food components and additives; chemical reactions and
changes taking place during the processing and storage; their impact on food quality
ﬂmﬁuﬁamﬁm:ﬁmaﬂﬂwmmaﬂﬁﬂszﬂaummsgu 9 waza1sUTIeAteIMs Uasemaaiinaznis

Qll d‘ a é( | I3 (v Ql'd I
WaguLUaIANTUTENINNTZUIUNTLUTFULAZNITINUINYY NANTENUNUADAUATNYDIDINIT

ICFS 323 Foods for Sports and Exercises 4 (4-0-8)

DTN BNNTAW LA NITBENANAINEY e (@o-a)

Prerequisites: Being 2nd year studentor higher

Araduriow: DuthAnududil o vieunnnia

Energy sources and energy expenditures of human locomotions; food sources and roles of
carbohydrates, protein, dietary fats, micronutrients, fluid, electrolytes, and dietary supplement in
sports and exercises, basic nutrition guidelines for high-intensity sports, endurance sports, weight
and body-focused sports

wdsdsnunazmslindanuvesywdlunnadoulmminame, uasemsuazunuimues anslulainss,
s, sy, Fenily, indeus, 1, Sanlnslad, wavndnsmuaiasuevns faressmeluniseaniidesiin

A199) MWUUTNIA, LUUTRNANNUNIY, WaghUULESHES9na1LLe

ICFS 345 Food Product and Process Design 4 (4-0-8)

NN5DONLUUNANA UTILAYNTEUIUNITHAND IS & (@-o-a)

Prerequisites: -

JUeAunau: -

Food processing; design new food product processing; evaluation of the new product
characteristics to target consumers

N3LUIUNITNENDIMNS NseBnLUUNARdusiamswuulnd n1sUszidiununnvetsemsieguslan

Wvsng
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Degree Level M Bachelor’s (I Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
ICFS 365 Food Safety and Sanitation Management 4 (4-0-8)
ANUUABAAUKALNISIANTAVIAUIES < (e-o-a)

Prerequisites: -

JdeAuneu: -

Basic knowledge of food safety and sanitation including food borne illness, element of safe food,
personal hygiene, hysienic food handling; food safety and sanitation approaches
arwdidosiudunnuasnduemsuaznisinnisguivia sddlsafiAnainemns ssdusznoutes
p13Uaendy guanuazduyana MU TR MIT0819QNEVAN YL KUINNNITIANTITATUAIY

Uaendgemnsiagn1sguIiuig

ICFS 366 Consultancy and Auditing in Food Quality and Safety Management 4 (4-0-8)

MUnwarUseiussuuRuAMLAANNUADATBYBI8IYNT & (€-o-)

Prerequisites: -
JeAunau: -
Basic knowledge in consultation; food quality and safety system standards; principles and guides
for food quality and safety system auditor in line with I1ISO 19011; case study from the past
experience of professional consultants and auditors; ethics in conducting consultancy and auditing

as per the food safety management system
wanniswkazkuInnsilugussidiuszuununintazansgiuaulasadeemisniuvdnaina (SO
19011)  nsAAn¥IAINUTEAUNTTAIRSvRINUS Y ILagdn Ul ud00 AN A5581UTTNVRINUTNY

waghUsziumingdeiuszuunsdnnIsAuUaenfen1ainue s

ICFS 374 Experimental Design in Food Product Development 2 (1-2-3)

AN509NLUUIUITYEMSTUNITHAILINAN S U9 o (o-o-e)

Prerequisites: ICMA 151 Statistics for Science |

AdsAuneu: ICMA 151 adRdmsutninerans

An integration of chefs and food scientists' tasks through the design of the experiments foundation,
regression, and correlation, basic understanding of multivariate data-analysis techniques, screening
designs, the response surface model, optimization experimental designs
madeulominfivesruazinineimaninisemng 1nen158nkUUNITMAaes MIITeM19ada n1s
AATIERNTANNDY AUFUNUSTTNINAINYS mﬁmi’lzﬁwwﬁmﬂﬂﬁmﬁu MN908NLUUNITNAAD LTS

anfiLls MseenLUUNINAaRLTaN1SisUsEENSANEggn
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Degree Level M Bachelor’s 1 Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
ICFS 375 Integrated Sensory and Consumer Sciences for Product 4 (3-2-7)
Delvelopment
MdmaUszamduiauasmsguslaailenswaunndn i & (en-lo-e0)

Prerequisites: ICFS 374 Experimental Design in Food Product Development, ICFS 432 Sensory
Evaluation of Food Products

F10sRUneu: ICFS 374 N1509NL UMW S UNISWRILINGAA, ICFS 432 n1sUssilunisuszam
dudaveInaningiemg

Physical stimulants and human sensory perception, understanding consumer behaviors and
preferences, identifying consumer insights for concepts and product improvement; the
relationships between instrumental data of food properties - sensory perception — and the data
on consumer preference, formulation optimization
AuanRvesdnuazmsiuimsUszammduiavesuywd anudlalunginssuvesiuslan nisdum
anuiilaBsdnvesiiuslnauitensimuinuAnuansioe anuduiusserinedeyanniaseaiioling iz

N3SUiMaUTEamdula AugauTUAINAUILAA waENIHAILINGR U

ICFS 376 | Science of Thai Culinary Arts 4 (3-2-7)

AaUslaringnransueInIsUsENauaImIsing & (en-lo-¢7)

Prerequisites: Being 2" year student or higher

Agradurew: \utnAnuiudil o viewnnnd

Chemical, physical, and microbiological aspects of Thai foods, design and analysis for the sensory
evaluation, flavors and flavors pairing, nutraceutical potentials of Thai cuisines; laboratory sessions
on techniques of Thai cuisine processing for dishes such as stir-fried, steamed, spicy salads, chili
paste, curry, fermented food, and deserts; scientific explanation behind local wisdoms of these
techniques

dnwazmaadl Meam uaz 9adrIMen MseenuUULATIAdeUNSUTEAWMANNA ndusa uazuualiu
ANANN9EIAN vesemslng UFTRnsmamaiiavesnsussemslng wu da s 6 wdn unade

21N wavvewiu nanIneemansnesueivyanvesemising
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Degree Level M Bachelor’s (I Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
ICFS 411 Food Product Development 4 (4-0-8)
MMINAIUINER AT & (@o-a)

Prerequisites: ICFS 318 Food Ingredients Functionality

Jyraduriou: ICFS 318 fleitudiunauenns

Principles and steps used in a new product-developing process: formulation, lab-scale production,
quality control, and commercial feasibility study; sensory evaluation of food products; the data
and statistical analysis of sensory test results; practical exercises
pdnnsuarduneulunszurunmstamadadasilu mstanges nasdaluiosfifing n1seuey

= < o ! [
Annn sanwandululalunisdwitie mmegeuaunmsszamduda

ICFS 413 Marketing of Food Product and Services 2 (2-0-4)

A1INAINYDIDIMITHALNITUINITOINNT © (b-o-@)

Prerequisites: Being FS students, or being 3rd year student or higher

Jetadunow: dndeulundngasineimansuasimelulanisomavietnioutuli 3 July

Principles of marketing with an emphasis on food product; market research and analysis, consumer
behavior and marketing strategies; basic economic principles, marketing analytical tools, trends in
processed food and food service industries

MANN13VINITIAINIALIIUNITAIAVBIHENT IS NMTITeUaENITIATIEIRaTIR weRnTsUEUSLAA

NAEVENINNITAAIN NanLATEgAansUaeY

ICFS 414 | Operations Management in Food Business 2 (2-0-4)

ANSIANITMINISHNARLAZUSNIS9IUS o (o-o-&)

Prerequisites: Being FS students, or being 3rd year student or higher

Fetadunow: dndeulundngasinermansuazinelulanisomaviedniFoutuli 3 July

The main factors affecting the performance in food industry, matching of supply and demand,
eliminating inefficiencies, increasing productivity and utility, cost control including the return of the
investment (ROI) and the cost of goods sold (COGS) calculation
Jademsndninegifnasensdidunuvesgnainnssue1ns msuiuguasAuazguynueanisnanls

AUAALNDLNUTEANSANYBINITHERN NITANINUALAIUANAUNY BRTIHANBULNUININNITAMY
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Degree Level M Bachelor’s 1 Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
ICFS 418 Fruits and Vegetables Technology 4 (3-2-7)
wialuladinuazualdl < (en-o-0)

Prerequisites: ICFS 317 Food Chemistry, ICFS 341 Food Processing

wdeRuneu: ICFS 317 1iln1sems, ICFS 341 MsuUsuemns

Characteristics, composition, and the nutritional importance of fruit and vegetables; characteristics,
composition and nutritional importance of fruit and vegetables; post-harvest handling and changes
and in the product quality; preservations and processing technologies applied to fruits and
vegetables; the production of fresh and manufactured food products and ingredients from fruits
and vegetables; the by-products utilization and waste management of fruit and vegetables
processing

auddnyuesdnuae danuszney uazlnvuimsvesinuazsalsl MImuauguandsnsiiuifeInazns

6

a a o ¢ = - Yo o ]
Waguwlasaun nvesndnding n1sausuomsiasinalulagnisulsunussendldiuinuasaald ms

9

nanvoRnuavkallanuasanfumsmdsdunaun1e Msthlvldvewdsnanasslalazn1sinnisees

deoannsudssuinuasnaldl

ICFS 419 Meat, Poultry and Marine Product Technology 4 (3-2-7)

waluladnandugianilodnd dalUnwazdn It @ (en-lo-ev)

Prerequisites: ICFS 317 Food Chemistry, ICFS 341 Food Processing

v1UsAUNeY: ICFS 317 wlin15e1ms, ICFS 341 nakUIguoIms

Ready-to-eat meat products, meat fermentation, the control of the meat quality, meat structure
manipulation, meat processing technologies (high pressure, pulsed electric field, irradiation,

ultrasound), meat by-products, meat packaging, meat sensory attributes

v 6 2/ (%
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Degree Level M Bachelor’s 1 Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
ICFS 422 Dairy Product Technology 4 (3-2-7)
wialulagnansusiuu @ (en-lo-ev)

Prerequisites: ICFS 317 Food Chemistry, ICFS 341 Food Processing

wdeRuneu: ICFS 317 1iln1sems, ICFS 341 MsuUsuemns

The composition and properties of milk, physical and chemical changes occurring in milk during
processing and storage, milk processing i.e. fluid milk; fermented products, concentrated and dried
dairy products, butter, cream frozen dairy desserts; milk microbiology and microbial
transformations of milk, food safety aspects, functional health benefits
paAUsEnoULAzAaNTRvaIuY mmﬂ?iauuﬂaamamamwL.LazmﬁﬁLﬁmﬁuﬁuuuiuszwiwqmiu,ﬂigﬂLLaz
Ausne nsuUsguun Wy uumad ndaduininaneg nsvilidudusasnisyiuisvendndosiug

e A NARANTuRde 9aTIneuazn1suasuLUamgatning1veul AuUaeniEvedenIs

AnUsElevin1egunIn
ICFS 423 Beverage Technology 4 (3-2-7)
wmealuladinsoshy & (on-o-o)

Prerequisites: ICFS 317 Food Chemistry, ICFS 341 Food Processing

dsAuneu: ICFS 317 1aflemns, ICFS 341 n1suussuemng

Ingredients, processing, and packaging technologies for beverages, high-pressure processing,
carbonation, alcoholic beverages, fruit juices and soft drinks, extended shelf-life beverages
dilutable beverages, ready-to-drink products, novel concepts of functional drinks and bioactive
compounds, market trends

fngiv msuUszuuazimaluladussgdnsidmiuiedosiu nmsuUsgulaensldmnudugs in3esdiudafineg
\3esiuLeanesed twaldl wazedesmuvindeu nsBaegmafiuiaiei indesiududu ey
w¥ouuuszvnu nseuauAnlufuuinnssedesfuiitinulselond nufsaseengusnisdaninuay

LUAUUNN9N1TNEA
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Degree Level M Bachelor’s (I Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
ICFS 424 Fat and Oil Technology 4 (3-2-7)
wialuladuduwas lusiu < (en-o-0)

Prerequisites: ICFS 318 Food Ingredients Functionality, ICFS 341 Food Processing

SeaRuneu: ICFS 318 flafdudiunaunms, ICFS 341 MsuUsguems

Processing and technologies of edible fats and oils; physical and chemical properties of both raw
materials and finished products such as salad dressing, margarines, butters; quality, safety, and
nutritonal aspects of fat and oil products

ﬂWSLL‘U‘iE‘ULLaSL%ﬂIuIagsua\ilsUﬁuLLaxﬁﬂﬁuﬁUgiﬂﬂlﬁ AuaudAnNIINI8AIN Lariadvesingiuuay
nanSnuridnsagy wu thadn weidlew we aunw anudasade wazansesvessandusiainluty

LAz

ICFS 426 Bakery Product Technology 4 (3-2-7)

waluladnand ugivuLey @ (en-lo-ev)

Prerequisites: ICFS 318 Food Ingredients Functionality, ICFS 341 Food Processing

Fgdaduriou: ICFS 318 fleidudrunanetis, ICFS 341 nMsuUsguems

Properties and chemistry of flour, ingredients technology and selection, the science of mixing and
baking; functional bakery products, sensory attributes of bakery products, packaging and shelf-life
extension of finished products; the skill development in bread, cake and pastry making
AuautRvaziaivowls maluladuazn158endIUNaLeIMIT INYIANEATVOINITHANKALNI1TOU
wAnSurvuieunTUsElon AudnvurnsUszamdudavesnandueiuiey NMUTTgLaEIinengns

fusnwwesmdadusigarine nsimuvineelunisivunds Win wazians

ICFS 427 | Confectionary and Chocolate Technology 4 (3-2-7)

wialulaguuurnukazdenlnian @ (on-lo-ev)

Prerequisites: ICFS 318 Food Ingredients Functionality, ICFS 341 Food Processing

wdeRuneu: 318 Meidudiunanamis, ICFS 341 nsudsglams

The candy processing technology, crystalline and non-crystalline candy, sugar and corn syrup

chemistry; aerated confection, chocolate properties, chocolate processing, tempering, panning and

shell molding; regulations such as sugar taxes, food safety and quality aspects

walulagvesgnnianasuuannanuazlinnudn wilvesiinauaziionaind1ilng gnniakuui
v ¥ @ < [ ~ dg” =

2INALU b ai§W@m6UE]QﬁuaﬂIﬂLLam ﬂ’lﬁLLUigUsﬁaﬂIﬂLLam WULUDT WNUWUY Lazn1sugyd Seluyulas
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Degree Level M Bachelor’s 1 Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
ICFS 432 Sensory Evaluation of Food Products 4 (3-2-7)
N5UTEIIUN U TE AN AU INER A0 & (on-o-ev)

Prerequisites: ICFS 318 Food Ingredients Functionality

Fgdaduniou: ICFS 318 fleidudiunanams

Sensory evaluation theories and practices through descriptive analysis; analytical instrumental
methods of sensory evaluation and correlation with the consumer sensory evaluation; anatomy
and physiology of the sensory systems (sight, taste, smell, touch, and hearing); physiological and
psychological factors affecting performance on sensory tests
nsruuItnImaaiesiolunisiinsednisussunsUssamdudia uaganuduiusiunisussduns
Ussanndudavesifuilnn meinmamansvesszuuuszamduda (Maueatiu M5Tusa Msaunau M3

LYY

Fuela wazn1sieow) Jatensdninewazneiniafiinaseussansanlunisnaaaulssaindusia

ICFS 436 Food Fermentation Technology 4 (3-2-7)

wAlLlagN1susNe1ns @ (en-lo-ev)

Prerequisites: ICFS 333 Food Microbiology

dsAuneu: ICFS 333 8% Ing191mns

The principle of biological fermentation process; submerged fermentation; solid state
fermentation; disinfection of the equipment; factors affecting the process; raw materials for
fermentation; the media design, the optimization of fermentation conditions; the process control,
downstream processing; the quality control of products

NINA15Y0INTEUIUNTITNIN INIINTNUUULIMNITINGTY LATUUUBINITUI ﬂ?i"zj’]L%@quUﬂiiﬁLLaz
\esilosing q Mtlunszuaunantn Jededitinadonszuiunis Jagiu msﬁmé’uqmmmitgmﬁa N3
USuussannglivngauunnszuiunsvdn MsMIvANsEUY NTEUIUMITNEINITTEN N1SAIVANANAIN

VDINANER

ICFS 437 Application of Modern Biotechnology to Food Products 4 (3-2-7)

nsuszgnaldinalulagyininluemis & (on-o-¢)

Prerequisites: ICFS 231 General Microbiology
Aradunew: ICFS 231 9aTaingwhly

Potential benefits and the risk of biotechnology in foods; GMOs, GM foods and the food security;

the current use, research and development of foods produced through modern biotechnology
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& o

Uszlogdndulule wazanudewesnalula8iininiuemns auvsdanuaiiugnssy 9mmnsaauwys
WugNIsukazaAuduaIni1ee s n1stdludagdu nsideuasiauivese1nisnuanlaely

walulagdinwadelval

ICFS 438 Cereal and Starch Technology 4 (3-2-7)

wialulagvasSygyiviazils & (en-lo-ev)

Prerequisites: ICFS 317 Food Chemistry

ITaAUnau: ICFS 317 L1ATIN159I113

Fundamental structure, chemistry, functional properties of cereal and starches; cereal and starch
based human food products; their utilization in applications of healthy and functional foods
Taseasnaitug i indl auaudinisilisduressyfivuazutl ndnfusomsvesnwdnniyfivuazuds

nsillgusglenivasnisussyndldlusmsiiogunin

ICFS 439 Food Product Innovation 4 (4-0-8)

AusilesudmsuuinngsueIms & (¢-0-a)

Prerequisites:

ITIRUNDU:

The agrifood system innovation; an innovation in the food product development including novel
products, product improvements, functional ingredients and functional foods; an innovation in the
food industry processing such as technologies and packaging; an innovation in the cooking sector
in regards to the molecular gastronomy and science based cooking

winnssuszuvomsinuas winnssulunmsimusdndueionmssindwdadueilv n1suSulsandnsiun
drunanilantunazomisileddu uinnssulugaavnssuutsslermadumaluladuazussy s
uinnssulunsusznevemisludruiiAsadunisiiowmisluanauaynisszneue misaiundn

AnenAEns

ICFS 452 | Food Packaging 4 (3-2-7)

U503 & (on-o-¢)

Prerequisites: ICFS 342 Food Storage and Shelflife Extension

FurTaRuneu: ICFS 342 MIINUSNYILAZNTOUDLEINNS

Materials, systems, and applications of food packaging materials and methods; properties,
fabrication, and functions of metal, glass, paper and plastic packaging, sanitation of packaging

materials, forming, filling, joining and enclosure operations and related equipment for packaging

systems and equipment; selected topics for food packaging applications including aseptic
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packaging, food-package interactions, sealing integrity, handling of packages, and modified

atmospheric packaging

[ [

dan s3UU N15UINIEUINITNSHa AN UIIiMeiomsUlY auand® n1sUasuulas wavn1sussy

q q

HARSIlany Ui NTEANY Lagnaain gueutuvesianuIsyine n1susenay NMIusTy NsWauay
Wausie aunsaliieITosd msussuuuTIISueiLaziATecile Midaiiediunisldussyiug emis ussy
fougindasiuelsa Ufduiusussydaaions nsUaussduet Msdnn1siuussiue Lagn1sussy

NANN U WUUARLUAIUTTINNA

ICFS 463 Field Trip 2 (0-6-2)

PAUANEN © (o-o-b)

Prerequisites:
JUsAunau:
Visits and industrial plant studies of food manufacturing industry or related organizations

WBENY ANWIlTNIURREIMINTINYDIRRAAIMNTTUNINENDIMNT Y3BaIANTDUNALITES

ICFS 471 | Trends and Novel Techniques of World Foods and Cuisines 4 (3-2-7)

wnlluuazmailalmivesomsikaznisusaenmsnilan & (on--¢)

Prerequisites: ICFS 318 Food Ingredients Functionality

Fgdaduniou: ICFS 318 fleidudiunanems

Current issues, emerging tools and technology in food science, food processing and the food
service industry; the prediction of trends of world foods; guest lecturers from academic, industry,
and culinary arts with some hands-on sessions

shdatiagii mAlulad uasintesdioinlval vesinermaninsens fangaamnssuosdiiagy
WALRAAIMNTIUDINITAIAUINIS mMsviunewlduanufeuvesemnsainiilan %mﬂi%’m%igﬁﬁ'ﬂmﬂ

UNINYIRBUATIINGAAMNTTURIMTAALENYY; UJURNITIMUNTUTIIMS

Food Innovation and Design Module

ICFS 320 | Food Chemistry and Quality 4 (3-2-7)

AT MTUALAAN & (en-lo-e0)

Prerequisites: ICFS 317 Food Chemistry
A1dsAunou: ICFS 317 taflo1nls

Chemical and physical properties of other food components and additives; chemical reactions and

changes taking place during the processing and storage; their impact on food quality
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AaNTRANINATNIENINVBI8IAUTENDUDIMITOU 9 ara1sUTIudIaIns UAsemauainaznis

= Aa X ! & v Aa
L‘UaEJ‘ULL‘UaQVILﬂ(ﬂGU‘Lli%‘Vi’JNﬂi%‘U’J‘Uﬂ’]iLLUiE‘ULLaSﬂ’]iLﬂUiﬂ‘H’} RANITNUNUADAUNTNUDIDINNG

ICFS 345 Food Product and Process Design 4 (4-0-8)

NNSOONLUUKNANN UTILAYNTEUIUNITHAND IS & (€-o-x)

Prerequisites: -

JUeAunau: -

Food processing; design new food product processing; evaluation of the new product
characteristics to target consumers

NILUIUMTHENDIMNT N1TRNLUUNARTMTIoMISRUUIN N1sUsEliuamunInvesoImsAeduilaa

Wnnune

ICFS 439 Food Product Innovation 4 (4-0-8)

anusilesrudmsuuinnssue s @ (@-o-&)

Prerequisites:

INTIAUNDU:

The agrifood system innovation; an innovation in the food product development including novel
products, product improvements, functional ingredients and functional foods; an innovation in the
food industry processing such as technologies and packaging; an innovation in the cooking sector
in regards to the molecular gastronomy and science based cooking

WInNTsuTEUUeIMSNEAS winnssulunsiawmandamonssiudndadueitug nsusuugnandue
drunanlantunazomisileddu uinnssulugaavnssuutsslermsduimaluladuazussyins
uinnssulunisuszneveimsludiufiiierdunisviemisluananaznisuszneueimsmundn

AneFans

ICMB 222 | Principles of Marketing 4 (4-0-8)

PANNITNANA & (@-o-a)

Prerequisites:

JrvsAuneU:

Marketing concepts, the role of marketing in organization, creating-communicating-delivering-
exchanging product and services that having value to customers and the society; customer needs
and wants, consumer decision making process, marketing information and research, market
segmentation-targeting-positioning, product development and life cycle management; pricing,

channel management, marketing communication, customer relationship management
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LUIRAYNINSRAIR UNUIMTBINSAAAREMSindulavetadng msadis-Foans-deueu-uaniUAsudud
uazUinsidaamunguilnauardeen miudesnsuaznszuumsiaaulavesgnin deyaansaumauas
NFITENNNMTAAIA NMTWUINGUGNAT M3AMUAGNANTIMLNY NTINFNUINNNITAAIA MR
LAENTIANTIRTAUMUAZUINNS msﬁgﬁ’]mLLazﬂaqma‘éﬁuiwm NSIANITVRINNNITINUY N5

% %4

doansuazduatunisman nsasuazsnwANuduiusARiugnam

Culinary Science Module

ICFS 171 Discovering Culinary Arts Techniques 4 (2-4-6)

wadaluNTUemIs & (b-&-o)

Prerequisites: Being FS students, or being 3™ year student or higher

Jetadunow: dnioulundngasinermanuasmaluladnisevnsuietinGeudula m Juld
Principles of mise en place (preparation before cooking), proper culinary terminology; developing
standardized recipes, basic cooking method both with dry heat and moist heat; developing knife
skills, the proper use of ingredients

MANNTVINTHTENABUANTIND NS MENINeiueIMIs Maausfue I snlinTsIu Ngu
uarUfoRnisUsznavommstuiiuguisnisldaudeuuuuuiaslon Feusvinurlunisliuazouey

gunsalirsestiolunsisineuazidenldnsoslsegnamangay

ICFS 172 World Cuisines 4 (2-4-6)

21sItan @ (o-en-)

Prerequisites: ICFS 171 Discovering Culinary Arts Techniques

wdsduneu: ICFS 171 wallalun1suiaems

Global history of food, gastronomy and culture, menus and meals preparations of classical,
Western, Eastern, Mediterranean, and Oriental cuisines; identifying culinary trends, principles of the
menu layout, food presentation techniques; the proper cost control and appropriate technology
Ui:ﬁi'asuaﬂmmﬁﬁmauLLazmmwiNﬂ%ﬁﬂgﬁﬂ’]ﬂ@i’]ﬂ‘]%hﬂ AUFUNUSVDINITLE NN TUAZ AT
SuUseynue e TmusTIY Svdwasiefifdensuazdnvarsaniuaznisuseneuemnsieadunas
91M3AsaIngin1asalan uwaliuems madanisiiaueseimsuaznisidenldgunsainas

wialansyieIm s ga
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ICFS 373 Food Safety for Food Service Industry 2 (2-0-4)
ANUUABANEURIDIMNTENTUTINIDWMNTAIAUIANG o (o-0-c)

Prerequisites: Being FS students, or being 3 year student or higher

Jetadunow: dnidsulundngasinermaniwazmeluladnisevnsuietinGeududi 3 July
Foodborne illnesses and causes of illness; microorganisms causing foodborne illness;
contamination and food allergens; safe food handling and personal hygiene; cross-contamination
and the temperature control; purchasing considerations and the storage of foods; preparations and
cooking; safe holding temperature and service; cleaning and sanitizing; food safety management
systems and the safe operation; an integrated pest management; food safety regulations and
standards; staff food safety training

'
a & a

mawieuaunierlunstumsduthedemnemsuazamauesnisiutie PauvddineliAnlsaly
9113 astuleunararsnegiuiluems msdansemmsfivasadouazguoundvdiuyana n1s
Judeunaravaugumgl famsinnsanlunisiadouaznisdafiveims n1swmisuuaznisUsee1ms
grunfiuarnisuimsfivasade nisvheuazeauazande ssuumstansaulasadevesoimauas
nsUftRnuivasads msdanisuuasazdailuunannaiu suidouuazansgiuansdaoa o

9IS NSENBUIUANUANUADAABATUDINITVBINL NI

ICFS 374 Experimental Design in Food Product Development 2 (1-2-3)

AN509NLUVIUITYEMSTUNITHAILINAN S U9 o (o-o-e)

Prerequisites: ICMA 151 Statistics for Science |

F0sAuneu: ICMA 151 adRdmsutnine aans

An integration of chefs and food scientists' tasks through the design of the experiments foundation,
regression, and correlation, basic understanding of multivariate data-analysis techniques, screening
designs, the response surface model, optimization experimental designs
mMadeulominfivewsnuazininermaninise1vns Laen1seenkuunIseaes N15356n19adR 13
AATILYINITOND0E AINFUNUSTENINAIMYS mﬁmwﬁwuﬁmﬂiﬁmﬁu N150DNLUUNINARBLTTD

anfmLUs N1FPBNLUUNTNARBUNENITLUTEENSANEgR
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ICFS 375 Integrated Sensory and Consumer Sciences for Product 4 (3-2-7)
Delvelopment
MdmaUszamduiauasmsguslaailenswaunndn i & (en-lo-e0)

Prerequisites: ICFS 374 Experimental Design in Food Product Development, ICFS 432 Sensory
Evaluation of Food Products

F10sRUneu: ICFS 374 N1509NL UMW S UM SWRILINGAA, ICFS 432 n1sUssilunisuszam
dudaveInaningiemg

Physical stimulants and human sensory perception, understanding consumer behaviors and
preferences, identifying consumer insights for concepts and product improvement; the
relationships between instrumental data of food properties - sensory perception — and the data
on consumer preference, formulation optimization
AuantRvesdniuarmsiuimsUssamduiavosuyud anudilelunginssuvesuslaa nsdum
anuilaBsdnvesiuslaniienswmuuwAnndnsne arwduiusseninsfeyanniasesiiolinses

N3SUiMaUTEamdula AugauTUAINAUILAA waENIHAILINGR U

ICFS 413 Marketing of Food Product and Services 2 (2-0-4)

A1INANNYDIDIMITUALNITUINITOINNT © (b-o-@)

Prerequisites: Being FS students, or being 3rd year student or higher

a o o v a o a s a &4 o o S oA &

IPIUIAUNDU: ‘L!ﬂLﬁEJusLUVEmQGﬁ?VIEJ’]PHZ‘W]iLLa%L‘I/lﬂIUIaEJﬂ’]i@’]‘lﬁ?i%iﬂuﬂLiﬂusﬁUUW 3 GU‘LJI‘U

Principles of marketing with an emphasis on food product; market research and analysis, consumer
behavior and marketing strategies; basic economic principles, marketing analytical tools, trends in
processed food and food service industries

VANNITVBINIINAIALABLIUNITIAINYBINEAIMIBMNT N1TITLUALNITAATIHINAIN NORANTTUHUTIAA

NAYNENINITAAIN NanAsygmansilewy

ICFS 414 Operations Management in Food Business 2 (2-0-4)

ANSIANIS MUNISHARNLAZUS NS o (o-o-&)

Prerequisites: Being FS students, or being 3rd year student or higher
Adafunou: thBeuluvdngnsinermansuazmaluladnmsovnsviderinFeutuli 3 Tuly
The main factors affecting the performance in food industry, matching of supply and demand,

eliminating inefficiencies, increasing productivity and utility, cost control including the return of the

investment (ROI) and the cost of goods sold (COGS) calculation
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Uadenisudnsnagninasensanidunuresgnainnisuems nsuiuguadlargUnmuueinIsuanty

AUAALTDNUTEANTAINVBINITHERN NITAINUAZAIVANAUIU BRTIHANDULNUIINNITAMY

3.2 Name, Surname, Identification Number, Academic Position, Educational Qualifications of

Lecturers

3.2.1 Lecturers in Charge of the Program

Educational .
Name- Academic Qualifications
No. Latest Academic Products in the
Surname Position (Field of Study)/
Past 5 Years
Institution/
Year of Graduation
1 Ms. Chanida Associate | Ph.D. (Agricultural Hansawasdi, C., & Kurdi, P. (2017).
Hansawasdi Professor | Chemistry), Hokkaido | Potential prebiotic oligosaccharide
.D. No. University, Japan, mixtures from acidic hydrolysis of
31023002 1xxxx 2000 rice bran and cassava pulp. Plant
Foods for Human Nutrition 72:
M.Sc. 396-403. DOI 10.1007/s11130-017-
(Biotechnology) 0636-z.
Mahidol University,
Thailand, 1997
B.Sc.
(Biotechnology),
Mahidol University,
Thailand, 1995
2 Mrs. Nirutchara | Assistant Ph.D. (Food Science | Laohaprasit, N., & Srucharoenponeg,
Laohaprasit Professor | & Technology) K. (2018). Development of Chinese
.D. No. University steamed bread with Jerusalem
310170152xxxx of New South Wales, | artichoke (Helianthus tuberosus L.)
Australia, 2005 tubers. Food Research 2: 263-269.
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M.Sc. (Food Science
& Technology),
University of New
South Wales,
Australia,

2002

B.Sc. (Food
Technology),
Chulalongkorn
University, Thailand,
1999

Science), University
of Hawaii,

USA, 1998

B.Sc. (Food Science
and Technology),
Chiang

Mai University,
Thailand, 1994

3 Ms. Ph.D. (Food Science), | Sinsawasdi, V., & Jayuutdiskul, C.
Valeeratana University of Florida, | (2020). Primary school students'
Sinsawasdi USA, 2012 preference for flavoured milk and
l.D. No. sweetened drinkable yoghurt
310060243xxxx M.Sc. (Food products. Proceedings of The 5th

International Conference on Food
and Applied Bioscience 2020,
Chiangmai Grandview Hotel &
Convention Center, Chiang Mai,

Thailand, 6-7 February 2020.

4 Ms. Thunnalin Ph.D. Jain, S., Winuprasith,
Winuprasith (Biotechnology), T., Suphantharika, M. Digestion
.D. No. Mahidol University, behavior and gastrointestinal fate
174980000xxxx Thailand, 2014 of oil-in-water emulsions stabilized

by different modified rice starches
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M.Sc. (Food and
Nutrition for
development,
Mahidol University,
Thailand, 2009

B.Sc. (Food and
Nutrition), Mahidol
University, Thailand,
2005.

(2020) Food and Function, 11 (1),
pp. 1087-1097.

5. | Ms. Hathaitip
Sritanaudomch
ail.D. No.
310140225xxxx

Ph.D. (Biochemistry),
Mahidol University,
Thailand, 2006

M.Sc. (Biochemistry),
Chiangmai
University, Thailand,
2001

B.Sc. (Biochemistry &
Biochemistry
Technology),
Mahidol University,
Thailand, 1997

Tangjit, N., Dechkunakorn, S.,
Anuwongnukroh, N.,
Khaneungthong, A., &
Sritanaudomchai, H. (2018).
Optimal xeno-free culture
condition for clinical grade stem
cells from human exfoliated
deciduous teeth. International

Journal of Stem Cells 11: 96-104.

123



Degree Level M Bachelor’s 1 Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

Science Division

TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

3.2.2 Program Designated Lecturers
*
Educational Qualifications
Name- Academic Latest Academic
No. (Field of Study)/
Surname Position Products in the Past 5
Institution/
Year of Graduation Years
1 Pakorn Associate Ph.D. (Organic Chemistry), 1) Bovonsombat, P.,
Bovonsombat | Professor New York University, New Stone, S., Rossi, M., &
York, USA, 1993 Caruso, F. (2019). Halogen
bonds in N-
M.A. (Chemistry), Columbia | bromosuccinimide and
University, New York, USA, other N-
1988 halosuccinimides. Structur
al Chemistry, 1-11.
M.A. (Chemistry), Vassar 2) Bovonsombat, P.,
College, New York, USA | Sophanpanichkul, P.,
1987 Pandey, A., Tungsirisurp, S.,
Limthavornlit, P.,
B.A. (Chemistry), Vassar Chobtumskul, K., ... &
College, New York, USA, Teecomegaet, P. (2015).
1987 Novel regioselective
aromatic chlorination via
catalytic thiourea
activation of N-
chlorosuccinimide. Tetrah
edron letters, 56(17), 2193-
2196.
2 | Wayne - Ph.D. (Biology), University of | Phillips, W. (2018).
Phillips Essex, UK, 2003 Investigating Reef Contact
Rates of Snorkel Visitors at
M.Sc. (Aquatic Resource Koh Sak, Pattaya on
Management), King’s Guided and Non-guided
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College, University of Coral Reef Tours. Applied
London, UK, 1998 Environmental Research,

40 (1), pp. 71-80
B.Sc. (Hons) (Human
Environmental Science),
King’s College, University of
London, UK, 1992

3 Mrs. Assistant Ph.D. (Food Science & Laohaprasit, N., &
Nirutchara Professor Technology) University Srucharoenpong, K. (2018).
Laohaprasit of New South Wales, Development of Chinese
[.D. No. Australia, 2005 steamed bread with
310170152xx M.Sc. (Food Science & Jerusalem artichoke
XX Technology), (Helianthus tuberosus L.)

University of New South tubers. Food Research 2:
Wales, Australia, 263-269.
2002

B.Sc. (Food Technology),
Chulalongkorn

University, Thailand, 1999

4 Rangson - M.S. (Home Economic), Chirakranon, R. (2017).
Chirakranon Concentration: Food and Motivation in Producing
Nutrition, Kasetsart Craft Beer under

University, Thailand, 2007 Regulatory Constrains in
Thailand. SUIC

B.B.A., Concentration: International Journal, 1 (1),
Marketing, Bangkok pp. 131-139.

University, Thailand 1999

Associate of Science in

Culinary Arts, Johnson &
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Wales University, Rhode
Island, USA, 2004

5 Manchuta - Ph.D., Chemistry, University 1) Dangkulwanich, M.,
Dangkulwanic of California, Berkeley Raetz, C. R., & Williams, A.
h H. (2019). Structure guided
B.S., Chemistry, Duke design of an antibacterial
University peptide that targets UDP-

N-acetylglucosamine
acyltransferase. Scientific
reports, 9(1), 3947.

2) Dangkulwanich, M.,
Kongnithigarn, K., &
Aurnoppakhun, N. (2017).
Colorimetric
Measurements of Amylase
Activity: Improved
Accuracy and Efficiency
with a

Smartphone. Journal of
Chemical Education, 95(1),
141-145.
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3.2.3 Full-time Lecturers from Other Faculties

Mahidol University International College

Science Division

Academic | Educational Qualification
Position/ and Affiliated
No. Name Surname
Name Name of Institution Agency
Title Graduated From
1 | Pairoj Luangpituksa | - D.Agr.Chem. (Food & Faculty of
Nutritional Chemistry), Science,
Hokkaido University, Japan, | Mahidol
1992 University
M.Agr. (Food & Nutritional
Chemistry), Kagawa
University, Japan, 1985
B.Sc. (Food Science),
Kasetsart University,
Thailand, 1981
2 | Sitima Jitinandana Assistant | Ph.D. (Animal and Food Institute of

Professor | Science), West Virginia Nutrition,
University, Morgantown, Mahidol
U.S.A,, 2001 University
M.Sc. (Food Science),
Kasetsart University,
Bangkok, Thailand, 1989
B.Sc. (Food Technology),
Chulalongkorn University,
Bangkok, Thailand, 1985
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Mahidol University International College

Science Division

3 | Wanida Koo- Assistant | Ph.D. (Chemical Faculty of
amornpattana | Professor | Engineering), The University | Engineering,
of Birmingham, UK, 2001 Mahidol
University

M. Phil. (Chemical
Engineering), The University
of Birmingham, UK, 1997
B.Eng. (Chemical
Engineering), Mahidol
University, Thailand,1995

a4 Nattavee Neamsiri Ph.D. (Food Science & Faculty of
Technology), Cornell Science,
University, New York, USA, Mahidol
2007 University
B.S. (Food Science &
Technology), Cornell
University, New York, USA,
2000

5 | Varongsiri Kemsawasd Ph.D. (Food Microbiology), Institute of
Copenhagen University, Nutrition,
Denmark, 2015 Mahidol

University

M.Sc. (Food safety),
Wageningen University, The
Netherlands (2010)
B.Sc. (Food science and
Technology), Chiangmai
University, Thailand, 2006

128



TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

M.Eng. (Food Engineering)

King Mongkut’s University of

Technology Thonburi,
Thailand, 2008

3.2.4 Part-time Lecturers

Academic | Educational Qualification
Position/ and Affiliated
No. Name Surname
Name Name of Institution Agency
Title Graduated From
1 | Theeranun | Janjarasskul Ph.D. (Food Science), Faculty of
University of California, USA | Science,
Chulalongkorn
M.Sc. (Food Science), University

Michigan State University,
USA

B.Sc. (Food Technology),
Chulalongkorn University,

Thailand, 1999

4. Components Related to Field Training Experience (Internship or Work Integrated

Education)

4.1 Standard of Learning Outcome for Field Training Experience

- Gain practical experience in food science and related areas through observation and

involvement in different levels of the organization

- Develop confidence in personal judgment and gained maturity and self-confidence

- Gain exposure to a company or agency and a specific area of employment

- Good relationship in the work place

4.2 Duration

- Students who choose Research option must take ICFS 451 Internship in Food

Science and Technology 4 (0-12-4) which is required a minimum of 144 hours.
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- Students who choose Work integrated education option must take ICFS 463 Work
integrated education 8 (0-24-0) which is required a minimum of 288 hours.
4.3 Schedule and Timetable
- Summer session for internship.
- Trimester Il in the senior year for work integrated education.
- For both the internship and the work integrated education options, students can

select the following places;

® Sodexo company Thailand

® Nam Prik Mae Sri

® Bangkok Air Catering Co. ltd.

® Betagro

® |nstitute of Food Research and Product Development (IFRPD) Kasetsart University
® Synergy flavor

® or the preferred internship places related to the career of Food Science and
Technology or related fields
- Students who were granted Ajinomoto‘s scholarships can practice in one of

Ajinomoto‘s factories in Thailand

5. Requirements for Project or Research Work
5.1 Brief Description
Small research projects in Food Science and Technology or related fields under the
supervision of a research advisor.
5.2 Standard of Learning Outcome
- Apply the knowledge from lectures and additional research with the ideas received from
analysis and synthesis to set up solutions/ precautions to benefit individuals and their community.
- Get familiar with methods of conducting scientific research and practical experience with
scientific equipment and procedures.
- Gain experience in extended scientific writing in English and in working with and meeting
deadlines.

- Develop the critical thinking skills related to food science and technology.
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5.3 Duration

The first, second, and third trimesters / every academic year
5.4 Number of Credits
4 (0-8-4)

5.5 Preparation
Research project is carried out in a laboratory under supervision of a supervisor. Each

student may choose to do a research project from the topics offered by research advisor. Each
student is expected to carry out the research attentively everyday to obtain results.

5.6 Evaluation Procedure

Analysis of students’ learning outcomes using scores from meetings with advisor, research

proposal, research activites and research report.
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Section 4

Program-Level Learning Outcomes, Teaching Strategy and Evaluation

1. Development of Students’ Special Characteristics

Special Characteristics

Teaching Strategies and Student Activities

Complex problem solving,

Critical thinking, Creativity

- Group assignment and discussion

- Group project

- Participation in poster/ oral presentation in professional conferences
- Participation in various national and international competition both
directly and indirectly related to Food Science

- Membership and involvement in food scientists community, both

national and international

People management,

emotional intelligence

- Course attendance

- Assignment are given in the course

- Students’ activities / club to benefit individuals and their community
- Seminar

- Group discussion

Ethics and morality, social

responsibility

- Course contain moral and ethical issues
- Case studies
- Involvement with linstitution Review Board (MU IRB) when needed

- Students’ activities / club to benefit individuals and their community

Professional skill,
Judegement and decision

making

- Self-study, group discussion, group assignements

- Practical laboratory exercises.

- Internship, Work integrated education, and research project

- Participation in various national and international competitions both

directly and indirectly related to Food Science

English communication
skills, Cognitive flexibility,
Social and cultural

awareness

- Desk research through English language database
- Exchange programs supported by MUIC with opportunities to work
with with international peers

- Membership and social media
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2. Relationship between Program-level Learning Outcomes (PLOs) and Professional Standards

or TQF (See appendix 3)

3. Program-Level Learning Outcomes (PLOs), Teaching Strategy, Assessment and Evaluation

Strategy

At the end of this program, successful students will be able to

Program-Level Learning

Outcomes (PLOs)

Teaching Strategy

Assessment and Evaluation

Strategy

PLO1 Integrate knowledge of
Chemistry, Microbiology,
Processing, Engineering and
Quality Assurance into solving
the problems related to food

industry

Set reading, Lecture, Project
assignment, Case Study,
Experiment, Group discussion,

Problem solving

Writing essay, Written exam,
homework, rubric, Acceptance
from internship/ Work
integrated education

supervisor

PLO2 Demonstrate ability to
work effectively with others in
any organizations throughout

the food supply chain

Group discussion, Group
assignment, Concept
formulation, Field trip, Field

work

Rubric, Group assignment,
Acceptance from internship/
Work integrated education

supervisor

PLO3 Evaluate both local and
international food issues in
highly dynamic science and
technology environment for
continuous improvement in
quality of life to the whole

society

Lecture, Assignment
Group discussion, Case study,
Group assignment, Appropriate

information technology

Written exam, Writing essay,
Class activities, discussion,

presentation, seminar

PLO4 Implement research
methodologies to extend and
redefine existing knowledge
and/or professional practice in
food science and technology

and/or related field

Lecture, Research project,
Experiment, Problem solving
assignment, Group discussion,
Appropriate information

technology

Written exam, Rubric,
discussion, presentation,

Research project, seminar
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Section 5

Student Evaluation Criteria

1. Grading Rules/Guidelines
1.1 Students receive grades according to the criteria stated in Mahidol University’s regulations

on undergraduate studies as well as MUIC’s regulations and/or announcements.

Grade | Achievement | Final Score (% range) | GPA
A Excellent 90-100 4.0
B+ Very good 85-89 35
B Good 80-84 3.0
C+ Fairly eood 75-79 25
C Fair 70-74 2.0
D+ Poor 65-69 1.5
D Very poor 60-64 1.0
F Fail Less than 60 0.0

For non-credit or course with credits in which that subject has a non-score grading system

Grade | Achievement | Final Score (% range)
@) Outstanding 90-100

S Satisfactory 60-89

U Unsatisfactory | Less than 60

2. Standard Verification Process for Student Achievement

Student achievement is assessed through their ability to achieve the course learning outcomes
stated in TQF3. Both formative and summative assessments are used to monitor student
achievement. Rubrics and marking schemes are used to ensure validity, reliability and fairness of

student assessment.

3. Graduation Requirements

3.1 Total time of study should not exceed 8 academic years
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3.2 Students have to complete their credits as stated in the curriculum which includes:
® (eneral education courses
® Major courses
® |-Design elective courses

® Free elective courses
3.3 Students must have a minimum 2.00 CUM-GPA
3.4 Students must pass the criteria set for the English competency prior to their graduation

as specified by the Mahidol University’s announcement.

4. Honor Regulations
1. Students who graduate without a minor should not exceed the maximum time of study in
trimesters or academic years as specified in the curriculum.
2. For students who take minor program(s) along with their major program, the maximum
study time for the purpose of Honors will be extended by two trimesters per minor.
3. Other regulations will be according to the policy and regulations set forth by Mahidol
University and MUIC.

5. Appeal Procedure for Students
Appeal Channel and Procedure for Students on Grade, Examination Results or Action of Staff

Students who would like to make an appeal on grade, examination results (scores) and/or
order/action of staff must write an appeal letter to the Dean of Mahidol University International
College (the form can be downloaded from the download area at www.muic.mahidol.ac.th). In the
appeal letter, the following information must be specified: name of the appellant, contact
information of the appellant, action or issue that student would like to make an appeal, a result of
the appeal that student wants such as request for reviewing grade, request for checking scoring
criteria, request for approval or withdrawal order, etc. Students also need to submit supporting
documents or evidences (if any) for the appeal.

In the case that student wishes to check on the scores, student can contact the lecturer of
such course and must inform him/her on the following information: name of the requestor, things
that student would like to review, date and time that student would like to make an appointment

for review. The course lecturer can allow student to review only the document(s) of such requestor.
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Section 6

Lecturers’ Professional Development

1. New Lecturer Orientation

New instructors have to attend an orientation that aims to provide knowledge and understanding
about the policies of Mahidol University and the college.

New full-time and part-time instructors are trained to acknowledge and understand the

curriculum, including divisional activities.

2. Knowledge and Skill Development for Lecturers
2.1 Development of Teaching Skills, Assessment and Evaluation
- Provide workshops to develop skills on teaching and learning methods.
- Allow instructors to participate in the evaluation and revision of the curriculum and courses

as well as develop a new curriculum.

2.2 Other Academic and Professional Development
- Support instructors to do research, produce and present academic projects, and continue
their studies.
- Encourage and support instructors to attend meetings, training sessions, seminars, and

studies at other institutes and organizations.
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Section 7

Quality Assurance

1. Quality Control

The 2020 curriculum has employed the Thai Qualification Framework (TQF2) for Higher
Education as a basic standard to design and develop the curriculum structure, which is composed
of General Education, Required and Free Elective courses. The details of the curriculum are provided
in TQF2 documents (Key performance criteria no. 2). It is revised every 5 academic years, by which
the Food Science and Technology program has set up a curriculum committee to develop and
improve the curriculum based on stakeholders' requirement. Stakeholders are identified as academic
faculty, current students, alumni, parents and employers. The curriculum committee meets on a
regular basis to review stakeholder’s inputs and evaluate courses (Key performance criteria no. 1).
Once the curriculum (TQF2) has been approved, the curriculum structure is translated into course
structures that have aligned objectives and learning outcomes. The details of the course structure
have been documented in TQF3 and TQF4 (Key performance criteria no. 3). The quality of the
curriculum and courses is monitored throughout the period of implementation by the student and
instructor self-evaluation through TQF7, TQF5 and 6 documents (Key performance criteria no. 4 and

5). Minor changes can be made in TQF3 to improve the teaching and learning.

2. Graduate
- Able to produce safe and high quality food products in an industrial scale for general public.
- Qualified and accepted to graduate programs in world-class universities.

The Key performance criteria are no.11, 12 and 15.

3. Student (Key performance criteria no. 11 and 14)
3.1 Student admission
Student admission criteria will be according to the policy set forth by the MUIC Admissions
Committee. The MUIC Admissions Committee composes of representatives from College
Administration, Division Chair, and various Offices.
3.2 Preparation before enrollment
To prepare the students prior to enrollment, student will receive health examination and
get their photo taken for student ID card. An orientation will also be organized. In an orientation, the
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Dean of the College will deliver a welcome remark, which will be followed by information sessions.
The students will be briefed on MUIC academic policy, available facilities, services, supports, and
activities. Each student will also receive a Student Handbook. Students will also meet with their
Program Director and Academic Advisor of which their study plan and issues relevant to their
academic is described. The students will also be guided through the registration process.

3.3 Student engagement

To engage the in-coming freshmen, students will enroll in Freshmen Seminar, a course that
provide insights into time management skills, study plan, adjustment to college’s life, and teachers’
expectation. After their first semester, the students may partake in student activities such as Science
Society Club and Student Association, which will be the platform for organized events. The Office of
Student Affairs oversees the activities and record keeping of student engagement.

All male students of Thai nationality are required to register with the Thai military when
they reach the age of 20. A citizen can register for training at an earlier age; training courses taken in
high school or at university may count toward meeting national military requirements. MUIC students,
who need to apply for the Reserve Officer Training Course (ROTC) or request postponement of their
military recruitment, can contact the Office of Student Affairs. MUIC Office of Student Affairs oversees
the ROTC or request of postponement.

As part of Mahidol University’s philosophy, the college rewards excellence in academics
and contributions to society. Students who have a good academic standing with good behavior and
have never broken the Code of Student Conduct is awarded a scholarship.

To engage current students with alumni, Office of Student Affairs communicate with the
MUIC Alumni Association to organize events such as Alumni Talk. The Office of Student Affairs
monitors the student engagement, and is responsible for oversee the policy, planning, and budgeting
of student activities.

3.4 Academic guidance and general counseling services

During their study, the students may experience various challenges and hardships, which
may be either academic and non-academic. For academic concerns, the academic advisor may
provide guidance to the students. Each student is assigned an academic advisor upon entering the
College. The advisor’s role is to oversee students’ academic performance, approve their registration,
and address any academic concern that the students may have. Each academic program oversees
the assignment of academic advisor. Office of Academic Affairs oversee the overall academic
performance and address issues that may arise. The Office of Academic Affairs also oversee the
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overall performance of the students. They will monitor the students who have low GPA, and will
remind student’s academic advisor of their students’ performance. Students who have prolonged
low academic performance during their study may be placed in probation and may be subjected to
dismissal if their performance remain poor. The guideline and regulation regarding probation and
student dismissal will be according to those described by the Student Handbook and policy set forth
by the College.

To address non-academic concerns, MUIC offers counseling service. Unlike academic
counselors who advise students on their academic problems, the College counselor may be
consulted on both the academic and non-academic matter. Students may make an appointment to
meet with College counselors via the Office of Student Affairs, who oversee the counseling services.
The Office of Student Affairs also monitors the students well-being, keep the records, follow-up after
counseling session, and carry out referral to health care professional if needed. In addition, the MUIC
Counseling Committee oversees the guidance and operation of the College counselors.

3.5 Students’ rights to file complaints

If students question grading in any of the courses, they have a right to review their exam
papers and grades. In addition, if students are charged and/or punished for cheating, they can
appeal within 7 days after the time that they received such notice. The procedure for filing a

complaint will be according to MUIC policy and those stated in the Student Handbook.

4. Lecturer

4.1 Recruitment of new faculty members
General requirements are made according to Mahidol University and MUIC regulations. New
faculty members have to pass a trial period of teaching before being accepted as full-time
instructors. New lecturers are required to participate in an orientation, where the information on
the college’s teaching commitment will be given. The orientation will be organized by the Mahidol

University International College (Key performance criteria no. 8).

4.2 Lecturer’s main responsibility
Program Director and instructors are committed to meet at least once per trimester to plan
and improve teaching and learning methods according to student and self-evaluations (Key

performance criteria no. 7). Faculty members are also encouraged to produce one academic
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product every three academic years as well as participate in conferences or training that may be

beneficial to their profession (Key performance criteria no. 9).

4.3 Appointment of guest lecturers
MUIC has three methods to recruit part-time instructors
4.3.1 Evaluating their eligibility and then inviting them to serve as part-time
instructors
4.3.2 Inviting professional instructors from other faculties and/or universities in Thailand
to be part-time instructors

4.3.3 Having faculty exchange programs with universities in foreign countries

5. Program, Teaching and Learning, Student Evaluation
Followed Objective Based Education principles and will be evaluated according to international

accreditation as per MUIC policy.

6. Academic Support

MUIC supports its staff members by encouraging them to participate in training programs that are
related to their positions through a proactive staff development project. This project allows staff
members to choose training sessions in which they are interested and which will be most applicable
to their work, particularly exchange programs with foreign universities. The proactive staff
development project also supports staff members in research projects related to their work which
will enhance their personal and professional development. In addition, the college also provides

funding for staff research projects (R2R).

7. Key Performance Indicators

Academic Year
Key Performance Indicators

2020 | 2021 | 2022 | 2023 | 2024

1 At least 80% of all full-time instructors in each
v i v | v | v | o

program have to participate in meetings that set up

plans to evaluate and revise the curriculum.
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Academic Year
Key Performance Indicators

2020 | 2021 | 2022 | 2023 | 2024

2 The program must have the details of the
curriculum according to TQF2 which is associated with | v/ v v v v
the Thai Qualifications Framework or the standards of

the program (if any)

3 The program must have course specifications and
field experience specifications (if any) according to

TQF3 and TQF4 before the beginning of each trimester

4 Instructors must produce course reports and field
experience reports (if any) according to TQF5 and

TQF6 within 30 days after the end of the trimester.

5 Instructors must produce program reports according
to TQF7 within 60 days after the end of the academic

year

6 There is a verification process for student
achievement according to the standard of learning
outcomes as indicated in the TQF3 and TQF4 <if any>
in at least 25 % of the courses being offered in each

academic year.

7 Instructors must assess the development and/or
improvement of teaching methods, teaching v v v v v
techniques or the grading system from the evaluation

results in TQF 7 of the previous year.

8 Every new instructor (if any) has to participate in the
orientation and receive adequate information on the

college’s teaching requirements.

9 Full-time instructors must demonstrate academic v v v v v

and/or profession improvement at least once a year.
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Academic Year
Key Performance Indicators
2020 | 2021 | 2022 | 2023 | 2024

10 The number of supporting staff (if any) who

v I v | v | v | o
demonstrate academic and/or professional
improvement by at least 50 percent each year.
11 The level of satisfaction from the previous year’s

v v v v v
students and new graduates toward curriculum
quality, with an average score of at least 3.5 out of 5
12 The level of satisfaction from employers of new
graduates with an average score of at least 3.5 out of v
5
13 Instructors have been evaluated by students after v v
teaching at 100 percent.
14 The number of accepted students in accordance v v v v
with MUIC’s plan.
15 Graduates who get a job with a starting rate salary
not lower than the rate stated by the Office of the v
Civil Service Commission (OCSQ).
Total key performance indicators (items) for each 11 12 12 13 15
year
Required performance indicators (items) 1-5 1-5 1-5 1-5 1-5
Performance indicators that need to pass 9 10 10 10 12
expectations

Evaluation criteria: A curriculum that meets the standards of Thai Quality Framework must meet for

the following conditions: (1) the compulsory performance indicators (numbers 1-5) must achieve

expectations and (2) the remaining performance indicators must achieve not less than 80 percent of

their goal each year.
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Section 8

Evaluation, Improvement, and Implementation of the Program

1. Assessment of Teaching Effectiveness
1.1 Assessment of Teaching Strategy
 Students’ evaluation toward courses and instructors
« Teaching observation by the program director
1.2 Assessment of the Lecturer’s Skills in Applying Teaching Strategies
+ Students’ evaluation toward courses and instructors

« Workshop on course improvement with the participation of all instructors in the courses

2. Overall Evaluation of the Program
Survey on instructors’ opinions toward students and vice versa
Survey on jobs of graduates
Curriculum evaluation from external expertise

Survey on employers’ satisfaction with graduates

3. Assessment of the Program Implementation Based on the Program Specification
Evaluation is made annually by the curriculum instructors and lecturers according to key

performance indicators of section 7, item 7

4. Review of Evaluation Results and Plans for Improvement

Instructors in the program involve in revising, evaluating, and planning to improve and/or develop
the curriculum by analyzing results from students’ evaluations of instructors; job availability of
graduates; level of employers’ satisfaction with graduates; and other evaluation results that relate

to courses, majors and the curriculum in order to improve or develop teaching and study methods.
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Appendix 1

Appendix 2

Appendix 3

Appendix 4

Appendix 5

Appendix 6

Appendix 7

Appendix 8

Appendix Shown in Program Handbook (TQF2)
Revised Program 2020

MU Degree Profile

2.1 Program-Level Learning Outcomes (PLOs) and Sub-Program

Learning Outcomes (Sub PLOs)

2.2 Relationship Between Program-Level Learning Outcomes (PLOs)

and MU Graduate Attributes

Table Defining Relationship Between Program-Level Learning Outcomes

(PLOs) and Standard Learning Outcomes in TQF Level 2
Curriculum Mapping Indicated by letters: I, R, P, M

Contents of the Revision of Bachelor of Science Program

in Food Science and Technology (International Program) B.E. 2555 (A.D. 2012)

Details on Lecturers in Charge of the Program, Program Designated

Lecturers and Part-time Lecturers

Mahidol University’s Regulations on Diploma and Undergraduate

Studies

Appointment Order of Curriculum Development Committee and

MUIC Academic Committee
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Appendix 1
MU Degree Profile

Undergraduate Program

1. Program Title
(Thai)

(wé’nqmmmmﬁ)

2. Degree Title
(Thai)

aNgaTInemansUiadin a1vivIneimansuazmaluladnisennns

(English) Bachelor of Science Program in Food Science and Technology

(International Program)

AneansUugin Qnendianstazinaluladnisenig )

(English) Bachelor of Science (Food Science and Technology)

Program Overview

Type of Program

Bachelor’s Degree (International Program),

Academic Program

Number of Credits

No less than 180

Duration of Program/ Program Cycle

Four-Year Program

Program Status and Schedule of

Program Start Dates

Revised Program 2019

Program start: Trimester I, Academic Year 2020

Degree Offered

One degree of one major

Institution Offering Degree

(collaboration with other institutions)

Mahidol University

Organization Certifying the Standards

of the Program

Specific Data of the Program

Purpose / Goals / Objectives

Goals
1) To have graduates that are able to integrate all food
science disciplines, including food chemistry, processing,

engineering, food safety, and nutrition, to produce and/or
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to ensure the production of safe, nutritious and
wholesome food products for general public.

2) To develop graduates with effective commmunication
skill, quantitative reasoning skill, and able to apply scie
ntific method to understand and solve real world food
industry problem with integrity and responsibility to the

general public.

Objectives

- Graduates are able to produce safe and high quality food
products in an industrial scale for general public

- Graduates are qualified and accepted to graduate

programs in world-class universities.

The Food Science program that is recognized by
international community as well as local organization as
evidenced in various activities and participation throughout
the year. The program holds a privilege of its location on
Salaya campus, thus, gaining an access to world class
facilities, library as well as laboratories and food processing
pilot plant.

Within this program, students may choose to emphasize
on conducing research with MU faculties and professionals.
Distinctive Features
Those who aim for more intensive experience with food
industry private sector may choose Work Integrated
Education track.

We value every student as a prospective driver to
strengthen food industry, under the pillars of food security,
food safety, innovation, and consumers’ relationship. As a
program under MUIC philosophy, students will have
excellent language skill in English communication and

unique liberal arts education.
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Academic System
Trimester system
(semester/trimester/quarter system)

Advancement Path of the Graduates

1) Graduates can work in quality control or quality
Assurance positions in food manufacturing and related
markets.

2) Graduates can work in Food Product Research and
Development departments.

3) Graduates can work in trading and services departments
in private and governmental sectors.

4) Graduates will be demanded in food manufacturing and
Career Opportunities
related markets.

5) Graduates can work in customer relations for food
companies

6) Graduates can work in the field of food science and
technology in academic organizations either in Thailand or
outside Thailand.

7) Graduates can pursue entrepreneurship in food area and

related business.

Graduates can continue their study in the field of food
science and technology and related fields including
Further Study after graduation business administration, production management, supply
chain management, marketing, food policy etc., in Thailand

and abroad.

Educational Philosophy in Program Management

Graduates will be world citizens who expertly apply
knowledge and skills in Food Science for the benefit of
Program Philosophy mankind and the betterment of global society.

In concert with Thailand 4.0 vision, the Food Science

program produces graduates with lifelong learning habits
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through Mahidol University's constructivist learning

philosophy and MUIC's liberal arts philosophy.

Our philosophy will be implemented based on Mahidol
Strategy/ Practice in teaching and University high educational standards, including highly
learning competence academic staff, up-to-date and adequate

facilities and equipment, and enriched library resources.

Outcome-based assessment of student learning through
formative and summative evaluation, including written
Strategy/Practice for Evaluating examination, practical test, presentation, report, class
Learning Outcomes of Students participation. Program rubrics will be used for evaluation
of each assignment, with final grading according to criteria

as stated by Mahidol University as well as MUIC regulation.

Competencies Enhanced to the Students of the Program

- English Communication: Use academic writing skills to
express opinion; apply critical and creative thinking through
English communication; and develop a voice in written and
spoken English that can be adapted to different audiences

- Life appreciation: Demonstrate the ability to recognize,
respect, and value diverse experiences for a healthy life

- Critical thinking: Apply critical thinking to construct well-
Generic Competence reasoned solutions or conclusions

- Global citizenship: Examine the current state of the world
and the connection between local and global issues

- Leadership: Demonstrate the ability to take initiatives that
bring about change for the well-being of the community

- Digital literacy: Demonstrate the ability to use digital
technology to manage communicate, and stimulate knowledge

and reasoning

1. Food chemistry, food analysis, and function of

ingredients
Subject-specific Competence
2. Food safety and microbiology

3.Food processing and engineering

148



Degree Level M Bachelor’s (I Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

4. Nutrition and health implication
5. Food policy and regulation

6. Applied food science

Learning Outcomes of the Graduates

At the end of the program, successful students will be able

to:

PLO1 Integrate knowledge of Chemistry, Microbiology,
Processing, Engineering and Quality Assurance into
solving the problems related to food industry

PLO2 Demonstrate ability to coordinate effectively with
others in any organizations throughout the world

PLOs food supply chain

PLO3 Evaluate both local and international food issues in
highly dynamic science and technology environment
for continuous improvement in quality of life to the
whole society

PLO4 Implement research methodologies to extend and
redefine existing knowledge and/or professional

practice

149



Degree Level M Bachelor’s (I Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (Interational Program) Science Division
Appendix 2

Table 2.1 Program-Level Learning Outcomes (PLOs) and Sub Program Learning Outcomes

(SubPLOs)

At the end of this program, successful students will be able to

SubPLOs

PLOs

PLO1 Integrate knowledge 1.1 Demonstrate laboratory techniques common to basic and

of Chemistry, Microbiology, | applied food chemistry, food microbiology, and units operations

Processing, Engineering and | in food processing

Quiality Assurance into 1.2 Demonstrate major chemical components and nutrients,

solving the problems reactions and interactions occurring in a food matrix during food

related to food industry processing and storage.

1.3 Explain microorganism in foods, beneficial uses in food

industry and shelf life extension strategies.

1.4 IWustrate food safety requirements and regulations, GMP,

HACCP, and sanitation practices.

1.5 Apply knowledge of food processing and engineering in food

production, quality control and assurance.

PLO2 Demonstrate ability
to coordinate effectively
with others in any
organizations throughout
the world food supply

chain

2.1 Demonstrate proficiency in group work

2.2 Apply knowledge to communicate effectively in scientists

community

2.3 Explain scientific terminologies in layman terms

2.4 Integrate varieties of necessities for initiatives in both profit

and non-profit driven organizations

PLO3 Evaluate both local
and international food
issues in highly dynamic

science and technology

environment for continuous

improvement in quality of

life to the whole society

3.1 Identify trends in food industry

3.2 Distinguish between reliable and non-reliable sources of

information
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Science Division

PLOs SubPLOs

PLO4 Implement research 4.1 Synthesize new information to better understanding of some

methodologies to extend food science and technology aspects

and redefine existing 4.2 Demonstrate thorough understanding of scientific process
knowledge and/or 4.3 Critically discuss and summarize scientific finding that impacts
professional practices to food science and related field.

General Education Program Learning Outcomes (GE PLOs)

GE Program Learning Outcomes (GE PLOs)

GE PLOs Description

PLO1 Use academic writing skills to express opinions

PLOZ2 Apply critical and creative thinking through English communication

to different audiences

PLO3 Develop a voice in written and spoken English that can be adapted

experiences for a healthy life

PLO4 Demonstrate the ability to recognize, respect, and value diverse

local and global issues

PLO5 Examine the current state of the world and the connection between

conclusion

PLO6 Apply critical thinking to construct well-reasoned solutions or

for the well-being of the community

PLOT Demonstrate the ability to take initiatives that bring about change

PLOS8 Demonstrate the ability to use digital technology to manage,

communicate, and stimulate knowledge and reasoning
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Appendix 2.2
Relationship Between Program-level Learning Outcomes (PLOs)

and MU Graduate Attributes

Program Learning Outcome /

4 Graduate Attributes
T-shaped Breathe & Depth -

Have both depth and breadth of explicit and v v v

PLO1 PLO2 PLO3 PLO4

thorough knowledge

Globally Talented - Have skills and experience that

lead them to be able to compete in the global level.

Socially Contributing — Have public consciousness and

v v
be able to do good things for society
Entrepreneurially Minded — Brave to think, brave to
do, brave to make a decision and create new things in v v v v

the right way.
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Relationship Between GE PLOs and MU Graduate Attributes

GE PLOs MU Graduate Attributes
T-Shaped Globally Socially Entrepreneurially
Breath and Talented Contributing Minded
Depth
PLO1 Use academic writing skills to v

express opinions

PLO2 Apply critical and creative v

thinking through English communication

PLO3 Develop a voice in written and v
spoken English that can be adapted to

different audiences

PLO4 Demonstrate the ability to v
recognize, respect, and value diverse

experiences for a healthy life

PLO5 Examine the current state of the v v
world and the connection between

local and global issues

PLO6 Apply critical thinking to v v v
construct well-reasoned solutions or

conclusion

PLO7 Demonstrate the ability to take v v

initiatives that bring about change for

the well-being of the community

PLO8 Demonstrate the ability to use v v
digital technology to manage,
communicate, and stimulate

knowledge and reasoning
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Appendix 3

Table Defining Relationship Between

Program-Level Learning Outcomes (PLOs) and

Mahidol University International College

Standard Learning Outcomes as Specified in the TQF

Alignment between PLOs & Higher Education TQF Level 2

Science Division

TQF Level 2
Graduates Competencies/Skills/LOs

PLO1

PLO2

PLO3

PLO4

1. Ethics and Moral

1.1 Be able to cope with ethical, moral and professional
problems by using value discretion, other people's

feelings, basic values and professional ethics.

1.2 Demonstrate ethical and moral behavior such as have
self-discipline, responsibility, honesty, integrity, sacrifice,
be a good role model, understand other people and

understand the world, etc.

2. Knowledge

2.1 Possess broad and systematic knowledge in the field.

2.2 Realize and understand principles and theories of

related knowledge.

3. Cognitive Skills

3.1 Be able to find facts, understand and assess new
information, concepts and evidences from various sources
of data and apply information achieved from solving

problems and other tasks by self.

3.2 Be able to study complex problem and suggest
creative solution to the problem in consideration of
theoretical knowledge, practical experience and impact

from decision making.

3.3 Be able to apply skills and comprehensive

understanding on academic and professional contents.

4. Interpersonal Skills and Responsibility
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TQF Level 2
Graduates Competencies/Skills/LOs
4.1 Take part in or help in solving group problem

PLO1 | PLO2 | PLO3 | PLO4

creatively whether being a leader or a member of group. v v

4.2 Demonstrate leadership in the unclear situation that

requires new innovation to solve problem. v

4.3 Have initiative in analysing problem that is suitable for

self and group. v v

4.4 Be responsible for continuous learning as well as self v v

and career development.

5. Numerical Analysis, Communication and Information Technology
5.1 Be able to study and try to understand problem. v | vV

5.2 Be able to appropriately select and apply related
statistical and mathematical techniques on studying, v v

researching and suggesting solutions.

5.3 Usually use information technology in collecting,

processing, interpreting and presenting information

5.4 Be able to effectively communicate both verbally and

in writing.

5.5 Be able to select appropriate formats of presentation

for different groups of people.
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Appendix 4
Curriculum Mapping

“I”

Key: = Introduced; “R” = Reinforced;

“P” = Opportunity to practice; “M” = Mastery at the senior or exit level

General Education

English Communication

ICGC 101 | Academic Writing and Research | 4 (4-0-8)
MMSWYUTRTINITUEZAITINY o & (@-ow)

ICGC 102 | Academic Writing and Research |l 4 (4-0-8) R
MMSWYUTRTINITUEZAITIY o & (@-ow)

ICGC 103 | Public Speaking 4 (4-0-8) R R
msyelufiansisae ¢ (@ow)

ICGC 111 | Academic Writing and Research | (Advanced) 4 (4-0-8)
NSPEUTAVINITUALNTIN o (SeAUEe) < (€o-a)
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

ICGC 112 | Academic Writing and Research Il (Advanced) 4 (4-0-8) R R R
N AEUTANNTUAZNNTIN b (S2Auge) < (€o-x)

ICGC 201 | Global Realities 4 (4-0-8) R R
dramnudusswedlan & (€ow)

ICGC 202 | Literary Analysis 4 (4-0-8) R R
1550uARISAl < (€-0-c)

ICGC 203 | Creative Writing 4 (4-0-8) R R
Aavznsuszius < (€-o)

ICGC 204 | Advanced Oral Communication 4 (4-0-8) R R
ms?iamiﬁwmm%uqa @ (@-o-w)

ICGC 206 | Literature Into Film 4 (4-0-8) R R
NITIUNTTUGNNEUNS @ (€-ow)

ICGC 208 | Language and Culture 4 (4-0-8) R R
AYINUIAUSTIY @ (€-ow)
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Mahidol University International College

Science Division

ICGC 210 | First and Second Language Acquisition 4 (4-0-8) R R
mst%‘aué’mmLLsmLasmmﬁam @ (€-ow)

ICGC 211 | Topics in Comparative Literature A: Poetry 4 (4-0-8) R R
WToNTTUARLUSBUTEU N: @ (€-ow)
nITns

ICGC 212 | Topics in Comparative Literature B: The Short 4 (4-0-8) R R
Story and the Novel & (@-o-a)
ThtemnssaniUisuiiou v Besdunarun
e

ICGC 213 | Topics in Comparative Literature C: Drama 4 (4-0-8) R R
WdonnssuafiUsuiisy a: azasiai @ (€-o-w)

ICGC 214 | Literary Non-fiction 4 (4-0-8) R R
ANIARLTNITIUNTI & (€-o-w)

ICGC 215 | Writing for Research 4 (4-0-8) R R
nMsideuiienside @ (o)
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Life Appreciation

Science Division

ICGH 113 Moving Pictures: A History of Film 4 (4-0-8)
awadouln: UssiRemansnmeuns < (€-o)

ICGH 117 Drawing as Creative Expression 4 (2-4-6) I, P
NI LBNTUARIALAS AT @ (o-@-o)

ICGH 118 Photography Visualizing in the Digital Age 4 (2-4-6) I, P
nsanennlugaRivia & (o-c-o)

ICGH 119 Listen! Soundscapes, Well-Being and Musical 4 (4-0-8)
Soul Searching @ (@-o-w)
Wed nsuanvirtonmveudes guanziay
Y YIULAIAUAT

ICGN 105 Ecology, Ecosystems and Socio-Economics 4 (3-2-7) I, P
in Southeast Asia @ (on-lo-¢)
Waefinen svuvilnakasiasegiadenluelde
pyiusondesls
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Science Division

ICGN 108 Essentials of Culinary Science for Food 4 (3-2-7) I, P
Business & (en-lo-ev)
WemansvesnsuemnsdmIugINe WS

ICGN 109 Food for Health 4 (4-0-8)
mmilﬁaqﬁumw @ (€-o-w)

ICGN 110 Maker Workshop 4 (3-2-7) I, P
TseUfuRnuinUseivg & (en-o-ev)

ICGN 112 Stargazer 4 (3-2-7) l, P
UBINTT UBASN & (en-lo-e1)

ICGN 113 Plants, People and Poisons 4 (4-0-8)

Y uywduaziiy & (€-o®)

ICGN 115 Human Evolution, Diversity and Health 4 (4-0-8)
FIWUINTUYYE AU INVAIULAZAVNIN « (€-o-x)
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Science Division

ICGN 120 Chemistry of Cosmetics and Dietary 4 (4-0-8)
Supplements & (€-o-w)
wilvouedesdroniuazemsiasy

ICGN 124 Climate Change and Human Society 4 (3-2-7) I, P
mil,ﬂéauuﬂaaaquﬁmmmazé’aﬂu @ (en-lo-¢1)

ICGN 125 Games and Learning 2 (2-0-4)
nUuAENSSEU © (b-0-c)

ICGP 101 American Flag Football 1(0-2-1) I, P
unanWauoa ® (o-b-0)

ICGP 102 Badminton 1 (0-2-1) I, P
wUATIUG @ (0-o-o)

ICGP 103 Basketball 1(0-2-1) l, P
UIANAUDA o (o-e)

ICGP 104 Body Fitness 1(0-2-1) I, P
AnLua @ (o-o-a)
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Science Division

ICGP 105 Cycling 1(0-2-1) I, P
INTYIU ® (o-v-o)

ICGP 106 Discover Dance 1(0-2-1) |, P
faAnes uaudg e (0o-a)

ICGP 107 Golf 1(0-2-1) I, P
noan e (o-o-a)

ICGP 108 Mind and Body 1 (0-2-1) I, P
lupy o (o-b-e)

ICGP 109 Selected Topics in Sports 1(0-2-1) I, P
S0 IEN NS o (o-o-o)

ICGP 110 Self Defense (Striking) 1(0-2-1) I, P
AnUeariudi (M3glaw) o (o-o-0)

ICGP 111 Self Defense (Grappling) 1(0-2-1) l, P
Adesiud (Mavdeju) o (0-b-0)
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Science Division

ICGP 112 Soccer 1 (0-2-1) I, P
Wnuoa o (0-b-)

ICGP 113 Social Dance 1(0-2-1) I, P
fane o (o-v-a)

ICGP 114 Swimming 1(0-2-1) l, P
Jreth ® (o-o-o)

ICGP 115 Tennis 1 (0-2-1) I, P
Wula o (o-o-®)

ICGP 116 Volleyball 1(0-2-1) I, P
J0aladuea o (o-o-0)

ICGS 102 Business Sustainability and the Global 4 (4-0-8)
Climate Change & (€-o-x)
m"lllETQguwwqﬁ%LLasﬂ”ISL‘IJgEJULL‘Ua\‘IﬁmW
filemalan
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Science Division

ICGS 115 Sociology in the Modern World 4 (4-0-8)
daasanenlulanadel < (o)
ICGS 125 American History, Popular Media and 4 (4-0-8)
Modern Life & (@-o-a)
UseiRmansewini devenieuuazdinadelm
ICGS 126 Introduction to Psychology 4 (4-0-8)
I Imentunuzth @ (@-o)
ICGS 127 Positive Psychology 4 (4-0-8)
ININYUTIUIN @ (@ow)
ICGS 128 Global Gastronomy and Cuisines 4 (4-0-8)
AansNIseINTHazeIsTlan @ (€-ow)
ICGS 129 Tea Studies 2 (2-0-4)
alziatty] o (o-0-@)
ICLL 100 Self Development 2 (2-0-4)
NITWRIUIAULDY o (o-0-)
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Global Citizenship

Science Division

ICGH 116 | World Cinemas 4 (4-0-8)
aneuasszaulan < (@-ow)

ICGH 120 | Thai and ASEAN Cinema 4 (4-0-8)
AMneunsinelaze 1Ty & (€-o-w)

ICGH 121 | The End of the World? Development and 4 (4-0-8)
Environment & (€-ox)
vidolanazfisgnau meianuazdsnadon

ICGH 122 | Introduction to Asian Philosophy 4 (4-0-8)
ﬂ%’suiyﬂl,al,%a%uuuzﬁ'] @ (€-o-a)

ICGH 123 | Faiths, Ecological Justice, and the Tropical 2 (2-0-4)
Rainforests o (v-o-&)
ANATNE mmqaﬁisuL“&aﬁlrml,l,azﬂwau%u

ICGL 101 | Elementary German | 4 (4-0-8)
A NEOTIUTZAUAY @ < (@-o-)
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Science Division

ICGL 102 | Elementary German |l 4 (4-0-8)
AW UYDIHUTZAUAU o & (@-o-w)
ICGL 103 | Elementary German Il 4 (4-0-8)
AW UYDTHUTZAUAY o < (@-ow)
ICGL 111 | Elementary Japanese | 4 (4-0-8)
ausEiui o < (€-ow)
ICGL 112 | Elementary Japanese || 4 (4-0-8)
AT o & (-0-)
ICGL 113 | Elementary Japanese | 4 (4-0-8)
AEYUTERUAY o & (¢-o-)
ICGL 121 | Elementary French | 4 (4-0-8)
YT uAATEAURY o & (@-ow)
ICGL 122 | Elementary French |l 4 (4-0-8)
AT AT AU o & (@-ow)
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Science Division

ICGL 123 | Elementary French Il 4 (4-0-8)
MwRSIAETERUSY @ < (€-ow)
ICGL 131 | Elementary Chinese | 4 (4-0-8)
AMYIUTEAUAY o < (€-o-c)
ICGL 132 | Elementary Chinese I 4 (4-0-8)
AWIUTTAUAY o < (@-o)
ICGL 133 | Elementary Chinese III 4 (4-0-8)
AWITUTTAUAY o < (€-o)
ICGL 141 | Elementary Spanish | 4 (4-0-8)
AWAUUITIUAU @ < (€-o)
ICGL 142 | Elementary Spanish I 4 (4-0-8)
AMWAUUTEAUAU b < (@-o-)
ICGL 143 | Elementary Spanish Il 4 (4-0-8)
AIAUUTZAUAY o < (@-o-x)
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Science Division

ICGL 160 | Introduction to Thai Language and Culture 4 (4-0-8)
ey Sansssulne oy & (€-ox)
ICGL 161 | Elementary Thai | 4 (4-0-8)
awilnefiugiu o < (€-ow)
ICGL 162 | Elementary Thai |l 4 (4-0-8)
amwlveiiugiu o & (€-ow)
ICGL 163 | Elementary Thai lll 4 (4-0-8)
awlveitugiu o & (€-ow)
ICGL 170 | Diversities in Multilingual Societies 2 (2-0-4)
ANumanvangludinumgn1w b (o-o-c)
ICGL 201 Pre-intermediate German | 4 (4-0-8)
NMWNYDTHUNDUTEAUNAN © @ (@ow)
ICGL 202 | Pre-intermediate German |I 4 (4-0-8)
NMWNLDTHUNDUTEAUNAN b @ (@ow)
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Science Division

ICGL 203 Pre-intermediate German Il 4 (4-0-8)
AMWNYDIRUNDUTTAUNAN o & (€-o0-c)
ICGL 211 | Pre-intermediate Japanese | 4 (4-0-8)
avnduieusziunans o < (€-o-w)
ICGL 212 | Pre-intermediate Japanese |l 4 (4-0-8)
awdtuneusziuna o & (€-ow)
ICGL 213 | Pre-intermediate Japanese Il 4 (4-0-8)
AwdYuneusEiuNa < (€-ow)
ICGL 221 Pre-intermediate French | 4 (4-0-8)
ASuAdnousTSUNat o @ (€-o-c)
ICGL 222 Pre-intermediate French |l 4 (4-0-8)
AMWSAERaUTEIUNaNs & (@-o-a)
ICGL 223 Pre-intermediate French |l 4 (4-0-8)
AMeSueanousTSuNan m & (&-o-a)
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Science Division

ICGL 231 Pre-intermediate Chinese | 4 (4-0-8)
AMYIIUNBUTLAUNAN @ e (€-o0-g)
ICGL 232 Pre-intermediate Chinese Il 4 (4-0-8)
AMYIFUABUTEAUNAN & (€-o-®)
ICGL 233 Pre-intermediate Chinese IlI 4 (4-0-8)
AWIIUNBUTLAUNAN en & (€-0-a)
ICGL 241 | Pre-intermediate Spanish | 4 (4-0-8)
AMYIAUUNDUTLAUNEN ® @ (€-o-c)
ICGL 242 Pre-intermediate Spanish I 4 (4-0-8)
AYIAUUNDUTZAUNEN o @ (€-o-c)
ICGL 243 | Pre-intermediate Spanish IlI 4 (4-0-8)
AU UNDUTZTAUNAN o @ (€-o-c)
ICGN 126 | Plant Society 2 (2-0-4)
Fapuiy o (o-o-a)
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Science Division

ICGS 106 | Fashion and Society 4 (4-0-8)
uduuazdany @ (o)
ICGS 111 | Exploring Religions 4 (4-0-8)
d1573AaUN & (€-o-®)
ICGS 112 | Geography of Human Activities 4 (4-0-8)
NHFARSAINTTUNYWE < (€-ow)
ICGS 123 | Tourism Concepts and Practices 4 (4-0-8)
wwaRansvisafisawasmsthlule < (@-o-a)
ICGS 130 Political Science 4 (4-0-8)
Sgenans & (€-ow)
ICGS 131 Introduction to International Studies 4 (4-0-8)
MsAnEsEIIUsSTImATULLEI & (@-o-a)
ICGS 132 | Career Preparation in a Globalized World 4 (4-0-8)
mMawsoumundouiioUssnovodnlulanlan | & (o)
Adeal
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

ICGS 133 Foundation of Mediterranean Cultures 4 (4-0-8)

WugIuinusTIuwAmessley & (€-ow)

Critical Thinking

ICGH 101 Biotechnology: from Science to Business 4 (4-0-8)
walulagPanmaninereansgasng < (€-ow)
ICGH 102 | Famous Arguments and Thought 4 (4-0-8)
Experiments in Philosophy & (€-o-c)

BLAUBLAYNITNARDIAUANTLAIAILULIN

Usugyn
ICGH 103 Logic, Analysis and Critical Thinking: Good 4 (4-0-8)
and Bad Arguments @ (€-o-c)

ATININYT NMTIATIEN WAENISANININEINSAL:

1 a 1
m'imdmamavml,aﬂm
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Science Division

ICGH 105 | Technology, Philosophy and Human Kind: 4 (4-0-8)
Where Are We Now?! & (€-ox)
wialulad Usw uazaywend: isegiilv o
ﬁgmﬁ

ICGH 106 | The Greeks: Crucible of Civilization 4 (4-0-8)
n3N: LWIMADULNIDITEEITN < (€-ow)

ICGH 107 | Contemporary Art and Visual Culture 4 (4-0-8)
favzsmadelasiAuinusssy @ (€-ow)

ICGH 109 Creative Thinking Through Art and Design 4 (2-4-6) I, P
auRnadsassAiiofaUzuaznIToBNKUY & (o-a-o)

ICGH 110 | Drawing as Visual Analysis 4 (2-4-6) I, P
mMIMnannAaUziiodennufnuasiunuins & (o-&o)

ICGH 115 | Cinematic Languages and Its Application 4 (4-0-8)
MINMEUASTHATN1TUTEENALY & (€-o-w)

ICGH 124 Life Drawing and Anatomy 4 (2-4-6) I, P
MMINALEUNNALLAZNIYINA @ (o-a-o)

173




Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral

TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Science Division

ICGH 125 How Can We Know What Is Good? Moral 4 (4-0-8)
Reasoning and Behavior & (€-o-c)
wgslaegnlsineslsh wanauazngAnIsuG
385554

ICGH 126 | Behavioral Ethics: Why Good People Do Bad 2 (2-0-4)
Things © (v-o-&)
AFumanswaingsu: yhluauvhadlid

ICGN 107 | The Chemistry of Everyday Life 4 (4-0-8)
wiludinUsydniu < (€-o)

ICGN 111 Physics for CEO 4 (4-0-8)
Handdmsudhinesdns < (€-ow)

ICGN 123 The Earth's Dynamic Structure 4 (3-2-7) I, P
Iassasranainvadlan < (a-lo-a)

ICGN 127 | Practical Mathematics 2 (2-0-4)
EREEUGEHCEOEN © (o-0-)
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

ICGS 103 Economics in Modern Business 4 (4-0-8)
wisugenanslugsivealng & (&-ow)
ICGS 113 Perspectives on the Thai Past 4 (4-0-8)
irunRseUsziRmanilng < (@-oa)
ICGS 134 Is Democracy Good? 4 (4-0-8)
Uszrsulpeinseld < (@-oa)
ICGS 135 Entrepreneurial Accounting 4 (4-0-8)
toyfuiteduszneums & (€-o-w)
Leadership

ICGN 114 | The Scientific Approach and Society 4 (4-0-8)

FFnsmaInenmansiudau @ (&-o-a)
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Science Division

ICGN 128 Climate Emergency, Biodiversity Crisis, and 2 (1-2-3) |, P
Humanity at Risk © (@-o-m)
anuN1salgNIAuAUENIeINIA INgAAUAIY
MANVAENNTIN LAz EANY YA
ICGS 104 | Essentials of Entrepreneurship 4 (4-0-8)
ﬁug’mmnmﬂu@ﬂimaums < (€-ow)
ICGS 118 | Skills in Dealing with People Across Cultures 4 (4-0-8)
inwglunsufiRdinugausmeTausssy < (&-o-w)
ICGS 121 Abnormal Colleagues: How Do | Make This 4 (4-0-8)
Work? & (€-ox)
Wousmnudneund azudlvanunisalonsls
ICGS 136 | Social and Health Issues in Thailand 4 (3-2-7) I, P
Yaymeingq Audsruuazgunnludsenalny < (an-lo-e)
ICGS 137 | Witchcraft and Gender Representation 4 (4-0-8)
AV SLUNALAZNITUANIDDNNIINE & (@ow)
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ICGS 138 | Business Event Essentials 4 (4-0-8)
ﬁugﬂumu&auﬁﬁmqiﬁﬂ < (@-o-)
ICGS 139 | Leadership and Change for a Global Society 4 (4-0-8)
Frihuazmsiasuuvadludsnslan & (e-o-a)
ICLL 101 | Professional Development 2 (2-0-4)
NTAMUIYITN © (o-0-@)
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Digital Literacy

Science Division

ICGH 111 | Media Literacy: Skills for 21* Century Learning 4 (4-0-8)
ms§winviude: inwsuiinisSeusluanissei & (e-o-w)
10)

ICGN 116 | Understanding and Visualizing Data 4 (3-2-7) l, P
N5 laTeY ALY NITUARINALTINN & (ar-lo-o)

ICGN 118 | Everyday Connectivity 4 (4-0-8)
SumesidnluTinusysiu < (€-o-=)

ICGN 119 | Computer Essentials 4 (4-0-8)
reuiumesiiey & (€-ox)

ICGN 129 | Programming for Problem Solving 4 (4-0-8)
nsBeulusunsaiiontsuitym < (@-ow)

ICGN 130 | Cryptography: The Science of Making and 2 (2-0-4)
Breaking Codes o (b-o-&)
nouinsdnsia: amansuriensinsiiauaznng
noanIia
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Science Division

ICGN 131 | Digital Search Literacy 2 (2-0-4)
ns3snsauAuluszuURIYA © (b-0-)

ICGN 132 | Digital Security and Privacy 2 (2-0-4)
rnuvaendouarenuluduilugluuuddia | o (o-oe)

ICGN 133 | E-Business: Technology and Digital Strategies 4 (4-0-8)
gsiedidnusetind: walulaBuaznagnsadva & (o)

ICGN 134 | Introduction to Artificial Intelligence 2 (2-0-4)
Py use s tunuzi © (o-0-@)

ICGS 140 | Fake News, Censorship and the Politics of 4 (4-0-8)
Truth & (€-o-c)
Y11Uaey ﬂ’]iﬂ’JUﬁ]ﬁJﬁ.aLLaxﬂ'liLﬁE)\‘lLWl'\‘lﬂ'Mm}%\‘l

ICLL 102 | Skills for a Digital World 2 (2-0-4)
Nnwedmsulanadvia o (o-o-c)
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| = PLO is Introduced and Assessed R = PLO is Reinforced and Assessed

P = PLO is Practiced and Assessed A = Assessment

M = Level of Mastery is Assessed

Table in Appendix 4.1

First Year
Trimester |
ICBI 121 Biology | 4 (3-2-7) | P | |
ICMA 106 | Calculus | 4 (4-0-8) I I I I
Trimester |l
ICCH 101 | General Chemistry | 4 (4-0-8) I | | |
ICCH 103 | Integrated Laboratory Techniques in 2 (0-4-2) l, P l, P I I
Chemistry |
ICFS 112 | Principle of Food Science and 2 (2-0-4) I, P I, P I, P
Technology
ICMA 151 | Statistics for Science | 4 (4-0-8)
Trimester |ll
ICCH 102 | General Chemistry |l 4 (4-0-8) I I I I
ICPY 101 | Physics | 4 (4-0-8) | | | |
Second Year
Trimester |
ICCH 221 | Organic Chemistry | 4 (4-0-8) R I R R
ICMA 213 | Calculus i 4 (4-0-8) R R R R
Trimester |l
ICFS 216 | General Biochemistry for Food 2 (2-0-4) R R R R
Science and Technology
ICFS 217 | Physical Chemistry for Food Science 2 (2-0-4) R R R R
and Technology
ICFS 231 | General Microbiology 4 (3-2-7) R, P R R, P R, P
Trimester |l
ICCH 200 | Analytical Chemistry A 4 (3-2-7) R, P R, P R R
ICFS 215 | Human Nutrition 4 (4-0-8) R R R R
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Course Course Name Number of Program-level Learning Outcomes
Code credits (PLOs)
PLO1 PLO2 PLO3 PLO4
Third Year
Trimester |
ICFS 317 | Food Chemistry 4 (3-2-7) R P P P
ICFS 333 | Food Microbiology 4 (4-0-8) R R R R
ICFS 334 | Food Microbiology Laboratory 2 (0-4-2) R, P P P P
ICFS 341 | Food Processing 4 (3-2-7) R P P P
Trimester |l
ICFS 314 | Food Analysis 4 (3-2-7) R P P P
ICFS 318 | Food Ingredients Functionality 2 (2-0-4) R R R R
ICFS 342 | Food Storage and Shelflife Extension 4 (3-2-7) R P P P
ICFS 351 | Food Engineering Principles 2 (2-0-4) R R R R
ICFS 361 | Principles of Quality Assurance in 4 (4-0-8) R R R R
Food Processing
Trimester |l
ICFS 344 | Smart and Green Agro-Industry 2 (2-0-4) P R R R
ICFS 352 | Unit Operations in Food Engineering 3 (3-0-6) R R R R
ICFS 362 | Food Safety and Sanitation 4 (4-0-8) R R R R
ICFS 364 | Food Law and Standards 3 (3-0-6) M R R R
ICFS 391 | Scientific Research and Presentation 2 (2-0-4) M R R M, P
Forth Year
For Research Option
ICFS 451 | Internship in Food Science and 4 (0-12-4) M/A M/A M/A M/A
Technology
ICFS 497 | Senior Project in Food Science and 4 (0-8-4) M/A M M/A M/A
Technology
For Work Integrated Education Option
ICFS 464 | Work Integrated Education 8 (0-24-0) M/A M/A M/A M/A
For Both Tracks
ICFS 491 | Seminar and Food Science and 2 (2-0-4) M/A M/A M/A M/A
Technology
Major Elective Courses
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Science Division

ICFS 320 | Food Chemistry and Quality 4 (3-2-7) R P R R

ICFS 323 | Foods for Sports and Exercises 4 (4-0-8) R R R R

ICFS 345 | Food Product and Process Design 4 (4-0-8) R R R R

ICFS 365 | Food Safety and Sanitation 4 (4-0-8) R R R R
Management

ICFS 366 | Consultancy and Auditing in Food 4 (4-0-8) R R R R
Quality and Safety Management

ICFS 374 | Experimental design in Food Product 2 (1-2-3) R P R R
Development

ICFS 375 | Integrated Sensory and Consumer 4 (3-2-7) R P R R
Sciences for Product Development

ICFS 376 | Science of Thai Culinary Arts 4 (3-2-7) P P R R

ICFS 411 | Food Product Development 4 (4-0-8) R P R M

ICFS 413 | Marketing of Food Product and 2 (2-0-4) R R M R
Services

ICFS 414 | Operations Management in Food 2 (2-0-4) R R M R
Business

ICFS 418 | Fruits and Vegetables Technology 4 (3-2-7) R P R M

ICFS 419 | Meat, Poultry and Marine Product 4 (3-2-7) R P R M
Technology

ICFS 422 | Dairy Products Technology 4 (3-2-7) R P R M

ICFS 423 | Beverage Technology 4 (3-2-7) R P R M

ICFS 424 | Fat and Qil Technology 4 (3-2-7) R P R M

ICFS 426 | Bakery Product Technology 4 (3-2-7) R P R M

ICFS 427 | Confectionary and Chocolate 4 (3-2-7) R P R M
Technology

ICFS 432 | Sensory Evaluation of Food Products 4 (3-2-7) R P R M

ICFS 436 | Food Fermentation Technology 4 (3-2-7) R P R M

ICFS 437 | Application of Modern Biotechnology 4 (3-2-7) R P R M
to Food Products

ICFS 438 | Cereal and Starch Technology 4 (3-2-7) R P R M

ICFS 439 | Food Product Innovation 4 (4-0-8) R P R M
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Science Division

ICFS 452 | Food Packaging 4 (3-2-7) R P R M
ICFS 463 | Field Trip 2 (0-6-2) R P R
ICFS 471 | Trends and Novel Techniques of 4 (3-2-7) R P R M
World Foods and Cuisines
Food Innovation and Design Module
ICFS 320 | Food Chemistry and Quality 4 (3-2-7) R P R R
ICFS 345 | Food Product and Process Design 4 (4-0-8) R R R R
ICFS 439 | Food Product Innovation 4 (4-0-8) R P R M
ICMB 222 | Principle of Marketing 4 (4-0-8) R R R
Culinary Science Module
ICFS 171 | Discovering Culinary Techniques 4 (2-4-6) l, P P | |
ICFS 172 | World Cuisines 4 (2-4-6) I, P P I I
ICFS 373 | Food Safety for Food Service 2 (2-0-4) R R R R
Industry
ICFS 374 | Experimental Design in Food Product 2(1-2-3) R R, P R R
Development
ICFS 375 | Integrated Sensory and Consumer 4 (3-2-7) R P R R
Science for Product Development
ICFS 413 | Marketing of Food Product and 2 (2-0-4) R R M R
Services
ICFS 414 | Operations Management in Food 2 (2-0-4) R R M R
Business

*Curriculum Mapping indicated by letters: I, R, P, M. The courses sorted by year of study in which

the courses are offered.
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Appendix 5
Contents of the Revision of Food Science and Technology Program Volume B.E. 2561
The Revision of Bachelor of Science Program in Food Science and Technology
Volume B.E. 2561 (2018)

Mahidol University International College

1. This program was approved by the Office of Higher Education Commission on

2. The Mahidol University Council has approved this revision in the meeting no. 555

on April 15, 2020

3. The revised program is to be implemented on students with ID 63xxxxxx starting from

the 1 trimester 1 of the academic year of 2020 onwards.

4. Reasons for the revision

® Maintain a high standard of course offerings with respect to current knowledge of the field

and professional practice.

® Adapt course offerings to modern educational standards and demand, including embracing

the outcome-based model of education, and flexible eduction in format of I-Design.

® Reflect the latest curriculum guideline for Food Science introduced by a national organization

such as Agro-Industry Academic Council Association of Thailand (AIAC).

® Meet the challenges of living and working in a diverse and globalized world.

5. The contents of the revision
5.1 Discontinue, reduce course credits and reposition courses in the program.
5.2 Discontinue Program Concentrations.
5.3 Replace Cooperative Education track with Work Integrated Education option.
5.4 Restructure General Education Courses and introduce |-Design Courses: Changes reflected
Mahidol University International College’s policy

5.5 The revision of each subject, changing prerequisites
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General Education Courses

English Communication (16 credits)

ICID 101 Pathway to College Success - 0 (1-0-0) - Discontinued
dumsganudnsaluivende o (e-0-0)

ICME 100 | English Resource Skills - 0 (4-0-0) ICME 100 | English Resource Skills - 0 (4-0-0) | No Change
inuweunaInuinwdngy o (-0-0) Winweurainuinwangy o (€-0-0)

ICMA 100 | Foundation Mathematics - 0 (4-0-0) ICMA 100 | Foundation Mathematics - 0 (4-0-0) | No Change
ARIAPANARSIING Y o (¢-0-0) ANINAIENTIING U o (¢-0-0)

English Communication (16 credits)

ICGC 101 | Academic Writing and Placement Test or 4 (4-0-8) ICGC 101 | Academic ~ Writing  and Placement Test or 4 (4-0-8) | No Change
Research | ICME 100 Research | ICME 100
AMSIUTNYINTUAEAITINE & (@-o-) AT UTNYINTWAENTINY @ (@ow)
® Q]

ICGC 102 | Academic Writing and ICGC 101 4 (4-0-8) ICGC 102 | Academic ~ Writing  and ICGC 101 4 (4-0-8) | No Change
Research |l Research |l
A UTNYINTUAEATINE & (&-o-x) AT UTNVINTUAENNTIVY @ (&o-w)
o G}

ICGC 103 Public Speaking ICGC 102 4 (4-0-8) ICGC 103 Public Speaking ICGC 102 4 (4-0-8) No Change
miwumiu'ﬁ'mﬁﬁms & (€-o-) mswjm’tuﬁmﬁwsmz & (€-0-w)
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Science Division

ICGC 111 | Academic Writing and Placement Test 4 (4-0-8) ICGC 111 | Academic ~ Writing  and Placement Test 4 (4-0-8) | No Change
Research | (Advanced) Research | (Advanced)
MIflsudivnisaznsivy @ (@-ox) MITeUTNTINITHaTAITITY @ (@-ox)
o (5Augs) o (5zAUge)
ICGC 112 | Academic Writing and ICGC 111 4 (4-0-8) ICGC 112 | Academic ~ Writing  and ICGC 111 4 (4-0-8) | No Change
Research Il (Advanced) Research Il (Advanced)
MaTlsudivnisaznsivy @ (@-ox) MITeUTNTINITHaTNITITY @ (@-ox)
o (S¥AUE9) o (5¥AUE9)
ICGC 201 Global Realities ICGC 103 4 (4-0-8) ICGC 201 Global Realities ICGC 103 4 (4-0-8) No Change
or ICGC 112 or ICGC 112
drsramnuduaseeslan & (@o-w) dsremuduassvedlan & (@o-w)
ICGC 202 | Literary Analysis ICGC 103 4 (4-0-8) ICGC 202 Literary Analysis ICGC 103 4 (4-0-8) | No Change
or ICGC 112 or ICGC 112
15IUARIR1TE] @ (€-0-a) 95uARIR1IEl @ (€-0-w)
ICGC 203 | Creative Writing ICGC 103 or ICGC 112 4 (4-0-8) ICGC 203 Creative Writing ICGC 103 or ICGC 112 | 4 (4-0-8) | No Change
Aavgnsuseius & (@-o0-w) Aavznsuseius & (@o-w)
ICGC 204 | Advanced Oral ICGC 103 4 (4-0-8) ICGC 204 | Advanced Oral ICGC 103 4 (4-0-8) | No Change
Communication or ICGC 112 Communication or ICGC 112
msﬁamiﬁamwm%uqq « (€-0-w) msﬁamiﬁaﬂfnmﬁuqq & (€-0-w)
ICGC 205 | Linguistics ICGC 103 4 (4-0-8) Discontinued
or ICGC 112
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Mahidol University International College

Science Division

AwImEns & (€-o-w)
ICGC 206 | Literature Into Film ICGC 103 4 (4-0-8) ICGC 206 Literature Into Film ICGC 103 4 (4-0-8) | No Change
or ICGC 112 or ICGC 112
NITIUNTINGNMEUAS @ (€-o-w) NNITIUNTINGNMEUNS @ (¢-0-w)
ICGC 207 | Diverse  English  Speaking ICGC 103 4 (4-0-8) Discontinued
Cultures or ICGC 112
AUNAINNAIENINTRIUTITY & (o)
vosnguruilinusangy
ICGC 208 | Language and Culture ICGC 103 4 (4-0-8) ICGC 208 Language and Culture ICGC 103 4 (4-0-8) | No Change
or ICGC 112 or ICGC 112
awiuiauesTy & (€-ow) AMwiuTwusTIy & (€-o-w)
ICGC 209 | The Story of English ICGC 103 4 (4-0-8) Discontinued
or ICGC 112
FIWUINTVRINEBING Y @ (o)
ICGC 210 | First and Second Language ICGC 103 4 (4-0-8) ICGC 210 First and Second Language ICGC 103 4 (4-0-8) | No Change
Acquisition or ICGC 112 Acquisition or ICGC 112
nMsFeudnwusnuasnwi & (&-ow) nsFeudnviusnuas N < (&-ow)
GIM GIN
ICGC 211 | Topics in Comparative ICGC 103 4 (4-0-8) ICGC 211 Topics in  Comparative ICGC 103 4 (4-0-8) No Change
Literature A: Poetry or ICGC 112 Literature A: Poetry or ICGC 112
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L a =l a
IVONITIUAALUSULNEU N:

< (€-o-x)

Mahidol University International College

Science Division

o Y a = a
MVBNNITIUARLUSEULNEU

< (€o-x)

AU A NITNUS
ICGC 212 | Topics in Comparative | ICGC 103 or ICGC 112 4 (4-0-8) ICGC 212 | Topics in  Comparative | ICGC 103 or ICGC 112 | 4 (4-0-8) | No Change
Literature B: The Short Story Literature B: The Short Story
and the Novel and the Novel
U9 NTIUARLUSBULEU ©: & (@-o-) FdemassuafUSauiieu @ (@-o-)
Hosdunarurieons 9: Bosduuas
wtieny
ICGC 213 | Topics in Comparative ICGC 103 4 (4-0-8) ICGC 213 | Topics in  Comparative ICGC 103 4 (4-0-8) | No Change
Literature C: Drama or ICGC 112 Literature C: Drama or ICGC 112
e NsTUARLUSEULTEU A; & (€-o-) e ssuaflUsaULiay @ (@-o-)
avAsiaf f: azAshYl
ICGC 214 | Literary Non-fiction ICGC 103 4 (4-0-8) | New Course
or ICGC 112
A15ARLTITIUNTTY & (@ow)
ICGC 215 | Writing for Research ICGC 103 4 (4-0-8) | New Course
or ICGC 112
madeuiien1sivy & (€-ow)
Natural Sciences (... credits)
® Scientific and Environmental Literacy
ICGN 101 Decision Mathematics 4 (4-0-8) Discontinued
Adaransiitentsdndule & (€-o-c)
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ICGN 102 | Essential Mathematics Placement Test 4 (4-0-8) Discontinued
AdaransTudu < (@o-x)

ICGN 103 | Essential Statistics ICGN 102 4 (4-0-8) Discontinued
annsnu & (€-ow)

ICGN 104 | Mathematics and Its Placement Test or 4 (4-0-8) Discontinued
Contemporary Applications ICMA 100
AIRPANERSWAZNTUTEENATIN & (€-ow)
adly

ICGN 105 | Ecology, Ecosystems and 4 (3-2-7) Moved to Life
Socio-Economics in Southeast Appreciation
Asia
v szuviinanas @ (on-lo-¢1)

wissgnaderuluelions fueen

HEN]

ICGN 106 | Climate Change and Human 4 (4-0-8) Changed code to ICGN
Society 124, changed credits
ﬂﬁLU?ﬂ‘UuLLanamwgﬁmnm & (o) structure to

o 4 (3-2-7) and moved to
TREGNGHY
Life Appreciation

ICGN 107 | The Chemistry of Everyday 4 (4-0-8) Moved to Critical
Life Thinking
willuTinuszaniu < (-o-c)
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ICGN 108 | Essentials of Culinary Science 4 (3-2-7) Moved to Life
for Food Business Appreciation
WemanveIn1sUTeIms & (en-lo-ov)
dmiugsnaemns

ICGN 109 | Food for Health 4 (4-0-8) Moved to Life
p1sLiiegunm < (€-o-) Appreciation

ICGN 110 | Maker Workshop 4 (3-2-7) Moved to Life
TseUjuRanutnusyivg & (en-lo-ey) Appreciation

ICGN 111 | Physics for CEO 4 (4-0-8) Moved to Critical
WanddmiuduresAng < (o) Thinking

ICGN 112 | Stargazer 4 (3-2-7) Moved to Life
1D UDIT & (an-lo-ev) Appreciation

ICGN 113 | Plants, People and Poisons 4 (4-0-8) Moved to Life
WY wyue waziiy & (o) Apprediation

ICGN 114 | The Scientific Approach and 4 (4-0-8) Moved to Leadership
Society
Bnsmainemansiudng & (€-ow)

ICGN 115 Human Evolution, Diversity 4 (4-0-8) Moved to Life
and Health Appreciation
Fwunisuyed Ay & (€o-x)

WANWAE LA FUNW
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Science Division

Business and Digital Strategies

ICGN 120 | Chemistry of Cosmetics and 4 (4-0-8) Moved to Life
Dietary Supplements Appreciation
Lﬂﬁ‘UENLﬂ%ﬂﬁﬁ?@“ua%aqﬂqi & (@-o-w)

G

ICGN 121 | Hydrocarbons, Industries and 4 (4-0-8) Discontinued
Emissions
lalnsansuau anamnssy uay ()
nsUanUasuaiy

ICGN 122 | Marine Life 4 (3-2-7) Discontinued
Tindoinzia & (n-o-o1)

ICGN 123 | The Earth’s Dynamic 4 (3-2-7) Moved to Critical
Structure Thinking
Tassasanainvaslan & (n-lo-ev)

® |CT and Digital Literacy

ICGN 116 | Understanding and Visualizing 4 (3-2-7) Moved to Digital
Data Literacy
nsilateyauaznsuandsa < (ar-lo-e)

AR
ICGN 117 | Technology behind E- 4 (3-2-7) Changed code to ICGN

133, changed course

name to
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waluladiiiegsiadiannseing

WaENAYNSATYIA

& (en-o-ev)

Mahidol University International College

Science Division

"E-Business:
Technology and Digital
Strategies", changed
credit structure to 4 (4-
0-8) and moved to

Digital Literacy

Tnsasluansusagn

ICGN 118 | Everyday Connectivity 4 (4-0-8) Moved to Digital
Fumefidnluiinusydriu < (€-o-x) Literacy
ICGN 119 | Computer Essentials 4 (4-0-8) Moved to Digital
Aoufiumefidodu € (-o-) Literacy
Humanities and Languages (... credits)
Humanities
® | ogical and Ethical Literacy
ICGH 101 | Biotechnology: from Science 4 (4-0-8) Moved to Critical
to Business Thinking
wialuladdinmainineeeans @ (o)
g9
ICGH 102 | Famous Arguments and 4 (4-0-8) Moved to Critical
Thought Experiments in Thinking
Philosophy
folauanaznMAaeIPINANT & (€-0-®)
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

ICGH 103 Logic, Analysis and Critical 4 (4-0-8) Moved to Critical
Thinking: Good and Bad Thinking
Arguments
AININGT NFIATIET UAZNS & (@o-w)
AnImn¥insalnsdramguadi
Auazlid
ICGH 104 | Moral Reasoning: How can we 4 (4-0-8) Changed code to ICGH
know what is good? 125, changed name to
"How Can We Know
WAL 15195l < (€-o-) What Is Good? Moral
athslsnezlsh Reasoning and
Behavior" and moved
to Critical Thinking
ICGH 105 | Technology, Philosophy and 4 (4-0-8) Moved to Critical
Human Kind: Where Are We Thinking
Now?!
walulad Uy uazuyweua: & (€-0-w)
i51ogitlv a qail
ICGH 106 | The Greeks: Crucible of 4 (4-0-8) Moved to Critical
Civilization Thinking
n30: WIMeaULIBNTEITY & (o)
® Arts and Media Literacy
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ICGH 107 | Contemporary Art and Visual 4 (4-0-8) Moved to Critical
Culture Thinking
Favgualonagiiruiausssy & (&-ow)

ICGH 108 | Creative Drawing Expression 4 (2-4-6) Changed code to ICGH

117, changed name to

"Drawing as Creative

MINaEUIURnINmeIWALlA @ (o-a&-o)
) Expression" and moved
e to Life Appreciation

ICGH 109 | Creative Thinking Through Art 4 (2-4-6) Moved to Critical
and Design Thinking
AuRnadsassAiieAatzuay @ (o-&-o)
N1508NLUUY

ICGH 110 | Drawing as Visual Analysis 4 (2-4-6) Moved to Critical
mMsManAalzifiodeninudn @ (o-a-o) Thinking
hazIUAUINIG

ICGH 111 | Media Literacy: Skills for 21st 4 (4-0-8) Moved to Digital
Century Learning Literacy
ns§winviude: Mnweurians & (@ow)

Seuilurmssui be
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

ICGH 112 | Photography 4 (2-4-6) Changed code to ICGH
118, changed name to
"Photography
mansuazaduiinisaienin @ (o-a-o) Visualizing in the Digital
Age" and moved to
Life Appreciation
ICGH 113 | Moving Pictures: A History of 4 (4-0-8) Moved to Life
Film Appreciation
mwadeul: Usgiimans & (€-0-®)
AneURS
ICGH 114 | The Sound of Music: Form, 4 (4-0-8) Changed code to ICGH
Emotion, and Meaning 119, changed name to
"Listen! Soundscapes,
Weawvieauss: JULUY 013uad @ (€-ow) Well-Being and Musical
LATAIUNRUNY Soul Searching" and
moved to Life
Appreciation
ICGH 115 | Cinematic Language and 4 (4-0-8) Moved to Critical
Applications Thinking
AINNYUATILAZNS & (€-0-®)
Uszandld
ICGH 116 | World Cinemas 4 (4-0-8) Moved to Global
AmeunisEaulan & (e-o-a) Citizenship
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Foreign Languages
® German
ICGL 101 Elementary German | Placement Test 4 (4-0-8) Moved to Global
MY NYBTITUTEIUAY & (@o-w) Citizenship
ICGL 102 | Elementary German II Placement Test or 4 (4-0-8) Moved to Global
ICGL 101 Citizenship
MY NBOTHUTLAUAU b & (@-o-x)
ICGL 103 Elementary German lll Placement Test or 4 (4-0-8) Moved to Global
ICGL 102 Citizenship
MY NYOTHUITEAUAU o @ (@o-)
ICGL 201 Pre-Intermediate German | Placement Test or 4 (4-0-8) Moved to Global
ICGL 103 Citizenship
M NYTIUNDUTEAUNEN @ (€-o-c)
ICGL 202 Pre-Intermediate German |l Placement Test or 4 (4-0-8) Moved to Global
ICGL 201 Citizenship
M NYTIUADUTEAUNGN b @ (@o)
ICGL 203 Pre-Intermediate German Il Placement Test or 4 (4-0-8) Moved to Global
ICGL 202 Citizenship
MWNYDTLUABUTZTAUNAN @ & (@-o-x)
® Japanese
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Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral

TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

ICGL 111 Elementary Japanese | Placement Test 4 (4-0-8) Moved to Global
awdusziuiy o & (€-o-) Citizenship
ICGL 112 | Elementary Japanese |I Placement Test or 4 (4-0-8) Moved to Global
ICGL 111 Citizenship
adussiuiu o & (o)
ICGL 113 | Elementary Japanese I Placement Test or 4 (4-0-8) Moved to Global
ICGL 112 Citizenship
mwduseAuiy o & (€-ow)
ICGL 211 | Pre-Intermediate Japanese | Placement Test or 4 (4-0-8) Moved to Global
ICGL 113 Citizenship
avdduneussiunan < (@-o-w)
ICGL 212 | Pre-Intermediate Japanese |I Placement Test or 4 (4-0-8) Moved to Global
ICGL 211 Citizenship
awduneusziunans o < (¢-o-)
ICGL 213 | Pre-Intermediate Japanese |lI Placement Test or 4 (4-0-8) Moved to Global
ICGL 212 Citizenship
awiduneusziunans m & (@-o-x)
® French
ICGL 121 Elementary French | Placement Test 4 (4-0-8) Moved to Global
M rSumasEiuil o @ (@-ow) Citizenship
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Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral

TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

ICGL 122 Elementary French I Placement Test or 4 (4-0-8) Moved to Global
ICGL 121 Citizenship
MuESuAaTETUR o @ (o)
ICGL 123 | Elementary French III Placement Test or 4 (4-0-8) Moved to Global
ICGL 122 Citizenship
S LAETERUSY @ & (¢-0-a)
ICGL 221 Pre-intermediate French | Placement Test or 4 (4-0-8) Moved to Global
ICGL 123 Citizenship
MerSueateusziuna o @ (@o)
ICGL 222 Pre-intermediate French I Placement Test or 4 (4-0-8) Moved to Global
ICGL 221 Citizenship
S uAEieusEiuNa b & (@o-x)
ICGL 223 Pre-intermediate French llI Placement Test or 4 (4-0-8) Moved to Global
ICGL 222 Citizenship
MerSueateusziuna o & (@ow)
® Chinese
ICGL 131 | Elementary Chinese | Placement Test 4 (4-0-8) Moved to Global
MYFUTEAUAY o & (@-o-) Citizenship
ICGL 132 | Elementary Chinese Il Placement Test or 4 (4-0-8) Moved to Global
ICGL 131 Citizenship
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Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral

TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

MYFUTEAUAY o & (€-o)
ICGL 133 | Elementary Chinese llI Placement Test or 4 (4-0-8) Moved to Global
ICGL 132 Citizenship
AMMIUSTAUAY e @ (@o-)
ICGL 231 Pre-Intermediate Chinese | Placement Test or 4 (4-0-8) Moved to Global
ICGL 133 Citizenship
MYFUNBUTEAUNAN @ & (@o-w)
ICGL 232 Pre-Intermediate Chinese |l Placement Test or 4 (4-0-8) Moved to Global
ICGL 231 Citizenship
MEIUNBUITEAUNAN o @ (@o)
ICGL 233 Pre-Intermediate Chinese Ill Placement Test or 4 (4-0-8) Moved to Global
ICGL 232 Citizenship
MYIFUNBUTEAUNAT @ & (€-o-w)
® Spanish
ICGL 141 | Elementary Spanish | Placement Test 4 (4-0-8) Moved to Global
MYEUUITAUAY @ & (€-ow) Citizenship
ICGL 142 | Elementary Spanish Il Placement Test or 4 (4-0-8) Moved to Global
ICGL 141 Citizenship
MYAUUTTAUAY o & (@-o-)
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Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral

TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

ICGL 143 | Elementary Spanish Il Placement Test or 4 (4-0-8) Moved to Global
ICGL 142 Citizenship
AAUUTEAUAUY o & (o)
ICGL 241 | Pre-Intermediate Spanish | Placement Test or 4 (4-0-8) Moved to Global
ICGL 143 Citizenship
AAUUNDUTEAUNAN @ & (€-o-a)
ICGL 242 | Pre-Intermediate Spanish I Placement Test or 4 (4-0-8) Moved to Global
ICGL 241 Citizenship
AWAUUNBUTEAUNAN o & (€-o-w)
ICGL 243 | Pre-Intermediate Spanish III Placement Test or 4 (4-0-8) Moved to Global
ICGL 242 Citizenship
AMWAUUNBUTEAUNAN @ & (€-0-®)
® Thai
ICGL 160 | Introduction to Thai Language 4 (4-0-8) Moved to Global
and Culture Citizenship
mwwaziansssnedosdu & (€-0-®)
ICGL 161 Elementary Thai | Placement Test 4 (4-0-8) Moved to Global
mlyeiiugiu o & (&-ow) Citizenship
ICGL 162 | Elementary Thai Il Placement Test or 4 (4-0-8) Moved to Global
ICGL 161 Citizenship
awlyeiiugi o & (€-o-)
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Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral

TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

ICGL 163 | Elementary Thai lll Placement Test or 4 (4-0-8) Moved to Global
ICGL 162 Citizenship
awlneiugu e & (€-oa)
Social Sciences (...credits)
® Financial, Economic, Business and Entrepreneurial Literacy
ICGS 101 | Accounting for Young 4 (4-0-8) Changed code to ICGS
Entrepreneurs 135, changed course
MU ddmsuTvesssiasuy & (o) name to
. "Entrepreneurial
Accounting" and
moved to Critical
Thinking
ICGS 102 | Business Sustainability and 4 (4-0-8) Moved to Life
the Global Climate Change Appreciation
ﬂ’;mé’faﬁwwﬁjﬁmazﬂﬁ & (€-0-®)
Lﬂﬁauwmaquﬁmmﬂiﬁﬂ
ICGS 103 | Economics in Modemn 4 (4-0-8) Moved to Critical
Business Thinking
wiswgeanslugsioealv & (&-ow)
ICGS 104 | Essentials of Entrepreneurship 4 (4-0-8) Moved to Leadership
ﬁugﬁummlﬂuéﬂi:ﬂaums & (¢-ow)
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Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

ICGS 105 Personal Financial 4 (4-0-8) Discontinued
Management
MMIUIMSNSRUAIYAAR < (e-o-)

ICGS 106 | Fashion and Society 4 (4-0-8) Moved to Global
uwnlduuazdsns € (€-0-) Citizenship

ICGS 107 | MICE 101 4 (4-0-8) Changed code to ICGS

138, changed course

o = name to "Business
A1TIANTUTEYNUATUNTIANT @ (€-o-w)

(lsid) (Foadu Event Essentials" and
moved to Leadership

ICGS 108 | Money Matters 4 (4-0-8) Discontinued
A152N15RU & (€-o-)

ICGS 123 | Tourism Concepts and 4 (4-0-8) Moved to Global
Practices Citizenship
LLU’J?‘I@ﬂ']SViENLﬁEJ’JLLﬁSﬂ’Ii & (€-o-w)

i lule

® Global and Multicultural Literacy

ICGS 109 | American History, Film and 4 (4-0-8) Changed code to ICGS
Modern Life 125, changed name to

"American History,
JsgiRmansamsnnineuns € (@-ow) Popular Media and

aa CY 1
waztinadelv Modern Life" and
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Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral

TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

moved to Life
Appreciation
ICGS 110 | Development and Conflicts 4 (4-0-8) Discontinued
MINALILaEANTALES @ (€-ow)
ICGS 111 | Exploring Religions 4 (4-0-8) Moved to Global
A998 & (@-o-a) Citizenship
ICGS 112 | Geography of Human 4 (4-0-8) Moved to Global
Activities Citizenship
piimansfianssuuywd < (o)
ICGS 113 | Perspectives on the Thai Past 4 (4-0-8) Moved to Critical
firundneUsyinmanslve & (@-o-a) Thinking
ICGS 114 | Power, Money and Behavior 4 (4-0-8) Discontinued
of Powerful States
S1unRULATWANTTLYDISFTT & (e-o-)
U9
ICGS 115 | Sociology in the Modern 4 (4-0-8) Moved to Life
World Appreciation
dwsAnenlulanadelvyl & (@-o-w)
ICGS 116 | Power and Politics 4 (4-0-8) Changed code to ICGS
130, changed course
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Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

Sr1unanarNsiied < (€-o-a) name to "Political

Science" and moved to

Global Citizenship

ICGS 117 | Overcoming Stereotypes, 4 (4-0-8) Discontinued

Prejudice and Discrimination

AT IVULATNANWALNUTIN < (€-o-a)

AIUDAR LaZNITLUILEA

ICGS 118 | Skills in Dealing with People 4 (4-0-8) Moved to Leadership
Across Cultures
vinwelunsuuadaiugausing & (o)
Tuusssu
ICGS 119 | World Politics 4 (4-0-8) Changed code to ICGS
131, changed course
name to "Introduction
nsidleswadlan ¢ (@o-a) to International
Studies" and moved to
Global Citizenship
ICGS 120 | Global Awareness 4 (4-0-8) Discontinued
mwdisedlan & (&-o-w)
ICGS 124 | Global Tourism Development 4 (4-0-8) Discontinued

and Consequences
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Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

ANSHAIUILATHANTENUVBINIT & (o)

yioaegalan

® Psychological Literacy

ICGS 121 | Abnormal Colleagues: How 4 (4-0-8) Moved to Leadership
Do | Make This Work?

Weusmnuineund szudly @ (€-o-a)
aanunnsalagnals
ICGS 122 | Propaganda, Nudge Theory 4 (4-0-8) Discontinued

and Marketing: How to resist?

TYNYIUTD YN & (@ow)
2ONUUUMNUEDN Wazn13naIn

zdumulaognals

Physical Education (... credits)

ICGP 101 | American Flag Football 1(0-2-1) Moved to Life
urlanwmuea o (o-o-0) Appreciation
ICGP 102 Badminton 1(0-2-1) Moved to Life
wuafiudiy o (o-o-o) Appreciation
ICGP 103 | Basketball 1(0-2-1) Moved to Life
VIANAUDA o (o-o-o) Appreciation
ICGP 104 | Body Fitness 1(0-2-1)
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Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

AoLua o (o-b-a) Moved to Life
Appreciation

ICGP 105 | Cycling 1(0-2-1) Moved to Life
Jnseu o (0-o-0) Appreciation

ICGP 106 | Discover Dance 1(0-2-1) Moved to Life
pafies uaud o (0-o-0) Appreciation

ICGP 107 Golf 1(0-2-1) Moved to Life
AodwN ® (0-0-0) Appreciation

ICGP 108 | Mind and Body 1(0-2-1) Moved to Life
Toay ® (0-0-0) Appreciation

ICGP 109 | Selected Topics in Sports 1(0-2-1) Moved to Life
FoaangnanIsiin o (o-o-6) Appreciation

ICGP 110 | Self Defense (Striking) 1(0-2-1) Moved to Life
Fesiud (Mmsglaw) o (o-o-0) Appreciation

ICGP 111 | Self Defense (Grappling) 1(0-2-1) Moved to Life
Foaeiusin (Mswisajy) o (o-o-0) Appreciation

ICGP 112 | Soccer 1(0-2-1) Moved to Life
Wavea o (0-0-0) Appreciation

ICGP 113 | Social Dance 1(0-2-1) Moved to Life
a0 o (0-o-0) Appreciation
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Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

ICGP 114 | Swimming 1(0-2-1) Moved to Life
28U o (o--0) Appreciation

ICGP 115 | Tennis 1(0-2-1) Moved to Life
wudla o (0-o-6) Appreciation

ICGP 116 | Volleyball 1(0-2-1) Moved to Life
J9a1adUDa ® (0o-6) Appreciation

Life Appreciation (4 credits)

ICGH 113 | Moving Pictures: A History of 4 (4-0-8) | Moved from
Film Humanities and Foreign
nwadeuln: Useimans < (o) | -enguages: Arts and
ATNEURS Media Literacy
ICGH 117 | Drawing as Creative 4 (2-4-6) | Changed code from
Expression ICGH 108, changed
course name from
MINaduienswanIAY & (o-&-o) ‘Creative Drawing
atngasse Expression" and moved
from Humanities and
Foreign Languages: Arts
and Media Literacy
ICGH 118 Photography Visualizing in 4 (2-4-6) | Changed code from
the Digital Age ICGH 112, changed

course name from
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Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral

TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

o

msanenwlugaRdva @ (b-&-o) | "Photography" and
moved from
Humanities and Foreign
Languages: Arts and
Media Literacy
ICGH 119 Listen! Soundscapes, Well- 4 (4-0-8) Changed code from
Being and Musical Soul ICGH 114, changed
Searching course name from
"The Sound of Music:
e Msuaiadaninvas & (e-ow) | Form, Emotion, and
os quamzuardndyo Meaning" and moved
LU from Humanities and
Foreign Languages: Arts
and Media Literacy
ICGN 105 | Ecology, Ecosystems and 4 (3-2-7) | Moved from Natural
Socio-Economics in Sciences: Scientific and
Southeast Asia Environmental Literacy
dnengn ssuvinakay & (en-lo-¢v)
wisugnadsnuluieide
nziusonidesld
ICGN 108 Essentials of Culinary 4 (3-2-7)

Science for Food Business
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Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

WMEnTUeIN1TUTIIMS & (en-lo-d) | Moved from Natural
dmiugsieemns Sciences: Scientific and
Environmental Literacy
ICGN 109 Food for Health 4 (4-0-8) Moved from Natural
Sciences: Scientific and
D TISLREATATN & (@-0-)) Environmental Literacy
ICGN 110 | Maker Workshop 4 (3-2-7) | Moved from Natural
Sciences: Scientific and
TssUfjoRnutinyseivg & (o) | ENVironmental Literacy
ICGN 112 | Stargazer 4 (3-2-7) | Moved from Natural
Sciences: Scientific and
B4R UBALS & (an-o-) Environmental Literacy
ICGN 113 Plants, People and Poisons 4 (4-0-8) Moved from Natural
Sciences: Scientific and
o mg‘tz&ﬂ . ¢ (€-o-2) Environmental Literacy
ICGN 115 Human Evolution, Diversity 4 (4-0-8) Moved from Natural
and Health Sciences: Scientific and
Aanmaugd p @ (o) | Environmental Literacy
AANAULASFUNIN
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Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

ICGN 120 | Chemistry of Cosmetics and 4 (4-0-8) | Moved from Natural
Dietary Supplements Sciences: Scientific and
\nfiveun3esdi1uarIMS < (o) | Environmental Literacy
G

ICGN 124 | Climate Change and Human 4 (3-2-7) | Changed code from
Society ICGN 106, changed

credit structure from 4
msm?{auwmaquﬁmﬂm @ (an-lo-e) (:0:8) and moved
. from Natural Sciences:

Scientific and

Environmental Literacy

ICGN 125 | Games and Learning 2 (2-0-4) | New course
nUUAENTISEUS © (b-0-¢)

ICGP 101 | American Flag Football 1(0-2-1) | Moved from Physical
wilanvimuoa o (0og) | Education

ICGP 102 Badminton 1(0-2-1) | Moved from Physical
wuasiumy o (0b-e) | Education

ICGP 103 Basketball 1(0-2-1) | Moved from Physical
VIENAUDA o (o-lo-e) | Education

ICGP 104 Body Fitness 1(0-2-1) | Moved from Physical
Houa o (o-lo-@) | Education

ICGP 105 | Cycling 1(0-2-1)
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Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

INTUIU @ (0o-@) | Moved from Physical
Education

ICGP 106 Discover Dance 1(0-2-1) | Moved from Physical
Aades uaud o (o-lo-e) | Education

ICGP 107 | Golf 1(0-2-1) | Moved from Physical
AaamN o (0-b-g) | Education

ICGP 108 | Mind and Body 1(0-2-1) | Moved from Physical
Tumz o (0-o-e) | Education

ICGP 109 Selected Topics in Sports 1(0-2-1) | Moved from Physical
Fodangnansaun o (o-o-e) | Education

ICGP 110 Self Defense (Striking) 1(0-2-1) | Moved from Physical
Andesiudin (Msglaw) o (oo-) | Education

ICGP 111 Self Defense (Grappling) 1(0-2-1) | Moved from Physical
Fulesiusi (Mswisaiy) o (ob-) | Education

ICGP 112 Soccer 1(0-2-1) Moved from Physical
Wnuea ® (0-b-g) | Education

ICGP 113 | Social Dance 1(0-2-1) | Moved from Physical
Sand ® (0-b-g) | Education

ICGP 114 Swimming 1(0-2-1) | Moved from Physical
Hreth o (0-o-e) | Education
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

ICGP 115 Tennis 1(0-2-1) | Moved from Physical
wiuda o (o-lo-e) | Education
ICGP 116 | Volleyball 1(0-2-1) | Moved from Physical
J0aLatdUDa o (o-b-g) | Education
ICGS 102 Business Sustainability and 4 (4-0-8) | Moved from Social
the Global Climate Change Sciences: Financial,
AudaumegIRazns & (o) | ECOnOmIC, Business
Wasuuasanmgionalan and Entrepreneurial
Literacy
ICGS 115 Sociology in the Modern 4 (4-0-8) | Moved from Social
World Sciences: Global and
Faaninelulanadelvl @ (€-o-&) | Multicultural Literacy
ICGS 125 | American History, Popular 4 (4-0-8) | Changed code from
Media and Modern Life ICGS 109, changed
course name from
UseiRenansousnn desen < (g0 | American History, Fitm
TounasTinadelnl and Modern Life" and
moved from Social
Sciences: Global and
Multicultural Literacy
ICGS 126 Introduction to Psychology 4 (4-0-8) | New course
I ivertunuzth @ (@-ow)
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Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral

TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

ICGS 127 Positive Psychology 4 (4-0-8) | New course
FnIngnFauIN & (@o-w)

ICGS 128 Global Gastronomy and 4 (4-0-8) | New course
Cuisines
ANANSNNTO I TUA BT & (€-0-®)
Tan

ICGS 129 Tea Studies 2 (2-0-4) | New course
IR o (o-0-@)

ICLL 100 Self Development 2 (2-0-4) | New course
ATWRAIUIRULD o (v-0-@)

Global Citizenship (4 credits)
ICGH 116 | World Cinemas 4 (4-0-8) | Moved from
Humanities and Foreign
Mmeunsszaulan « (o) | -enguages: Arts and
Media Literacy

ICGH 120 | Thai and ASEAN Cinema 4 (4-0-8) | New course
ameuasiveuazodou & (€-0-®)

ICGH 121 | The End of the World? 4 (4-0-8) | New course
Development and
Environment
n3elanawiegnau M & (¢-o-)

wazdaInasy
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Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

ICGH 122 | Introduction to Asian 4 (4-0-8) | New course
Philosophy
Usrgueidedunuzih & (e-o-@)
ICGH 123 Faiths, Ecological Justice, 2 (2-0-4) New course
and the Tropical Rainforests
ANUASNGT AIULFATTIUD © (o-0-¢)
fnauaz vty
ICGL 101 Elementary German | Placement Test 4 (4-0-8) | Moved from
My geTiuTEAUAY o & (o) | Humanities and Foreign
Languages: German
ICGL 102 Elementary German |I Placement Test 4 (4-0-8) | Moved from
AT NYBTITUSERURY o or ICGL 101 & (€-o-g) Humanities and Foreign
Languages: German
ICGL 103 Elementary German |ll Placement Test 4 (4-0-8) | Moved from
AN NIDIIUSEIURY o or ICGL 102 & (@-o-g) | Humanities and Foreign
Languages: German
ICGL 111 Elementary Japanese | Placement Test 4 (4-0-8) | Moved from
mm@'ﬁmgﬁuﬁu ® @ (@-o-z) | Humanities and Foreign
Languages: Japanese
ICGL 112 Elementary Japanese |l Placement Test or 4 (4-0-8) | Moved from
mmfljﬂuiz@fué’fu - ICGL 111 & (¢-o-g) | Humanities and Foreign
q Languages: Japanese
ICGL 113 Elementary Japanese |ll 4 (4-0-8)
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Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

AYYUTEAUAU o & (€-o-w) | Moved from
Placement Test
Humanities and Foreign
or ICGL 112
Languages: Japanese
ICGL 121 Elementary French | Placement Test 4 (4-0-8) | Moved from
A AASEEUEY o ¢ (@-o-) | Humanities and Foreign
Languages: French
ICGL 122 Elementary French I Placement Test 4 (4-0-8) | Moved from
MRS AR EURY & or ICGL 121 & (g-o-g) | Humanities and Foreign
Languages: French
ICGL 123 Elementary French Il Placement Test 4 (4-0-8) | Moved from
NS UAASETURY o or ICGL 122 & (g¢-o-g) | Humanities and Foreign
Languages: French
ICGL 131 Elementary Chinese | Placement Test 4 (4-0-8) | Moved from
ANMNTUSLHUAY & (g-o-g) | Humanities and Foreign
Languages: Chinese
ICGL 132 Elementary Chinese |I Placement Test 4 (4-0-8) | Moved from
ANMNTUSLHUAY or ICGL 131 & (g-o-g) | Humanities and Foreign
Languages: Chinese
ICGL 133 Elementary Chinese |l Placement Test 4 (4-0-8) | Moved from
ANHITUSEIUSY or ICGL 132 & (@-o-g) | Humanities and Foreign
Languages: Chinese
ICGL 141 Elementary Spanish | Placement Test 4 (4-0-8) | Moved from
AWEAUUSEAUAY & & (g¢-o-g) | Humanities and Foreign
Languages: Spanish
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Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral

TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

ICGL 142 Elementary Spanish I Placement Test 4 (4-0-8) | Moved from
AnEnaJusEeUSY o or ICGL 141 & (€-o-) Humanities and Foreign
Languages: Spanish
ICGL 143 | Elementary Spanish Il Placement Test or 4 (4-0-8) | Moved from
AaUSEaURY o ICGL 142 & (g¢-o-g) | Humanities and Foreign
Languages: Spanish
ICGL 160 Introduction to Thai 4 (4-0-8) | Moved from
Language and Culture Humanities and Foreign
ey Tausssdnededy @ (@-o-&) | Languages: Thai
ICGL 161 Elementary Thai | Placement Test 4 (4-0-8) | Moved from
mwﬂmﬁugm °  (¢-o-@) | Humanities and Foreign
Languages: Thai
ICGL 162 Elementary Thai Il Placement Test 4 (4-0-8) | Moved from
mmimaﬁuuﬁm © or ICGL 161 & (-o-g) | Humanities and Foreign
) Languages: Thai
ICGL 163 Elementary Thai lll Placement Test or 4 (4-0-8) | Moved from
Al Aus Y o ICGL 162 & (¢-o-) | Humanities and Foreign
) Languages: Thai
ICGL 170 | Diversities in Multilingual 2 (2-0-4) | New course
Societies
Anumarnvateludanumy o (o-o-&)
AYN
ICGL 201 Pre-intermediate German | 4 (4-0-8)
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Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral

TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

MuIweTiunouITAUNaN o & (¢-o-®) | Moved from
Placement Test
Humanities and Foreign
or ICGL 103
Languages: German
ICGL 202 | Pre-intermediate German Il Placement Test 4 (4-0-8) | Moved from
AMENgasTuUnNaUSERUNANN b or ICGL 201 & (g¢-o-g) | Humanities and Foreign
Languages: German
ICGL 203 Pre-intermediate German |Il Placement Test 4 (4-0-8) | Moved from
ANEeaITUNBUSERUNAIY o or ICGL 202 & (€-o-g) Humanities and Foreign
Languages: German
ICGL 211 Pre-intermediate Japanese | Placement Test 4 (4-0-8) | Moved from
mmgﬁﬂuﬁauisﬁmma ® or ICGL 113 & (@-o-g) | Humanities and Foreign
q Languages: Japanese
ICGL 212 | Pre-intermediate Japanese |l Placement Test 4 (4-0-8) | Moved from
mw%ﬁﬂuﬁamzﬁumma © or ICGL 211 & (g-o-g) | Humanities and Foreign
« Languages: Japanese
ICGL 213 Pre-intermediate Japanese |ll Placement Test 4 (4-0-8) | Moved from
mmgﬁﬂuﬁauixﬁ'ﬂﬂmﬂ o or ICGL 212 & (¢-o-g) | Humanities and Foreign
q Languages: Japanese
ICGL 221 Pre-intermediate French | Placement Test 4 (4-0-8) | Moved from
AeElSaAAnaUSERUNAT o or ICGL 123 & (@-o-z) | Humanities and Foreign
Languages: French
ICGL 222 Pre-intermediate French I Placement Test 4 (4-0-8) | Moved from
MERSAaRaUSERUNAN © or ICGL 221 & (¢-o-g) | Humanities and Foreign

Languages: French
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Mahidol University International College

Science Division

ICGL 223 Pre-intermediate French Il Placement Test 4 (4-0-8) | Moved from
mwm%"qmadauﬁxﬁmaw o or ICGL 222 & (€-o-) Humanities and Foreign
Languages: French
ICGL 231 Pre-intermediate Chinese | Placement Test 4 (4-0-8) | Moved from
ANWIIURBUSETUNAN © or ICGL 133 & (g¢-o-g) | Humanities and Foreign
Languages: Chinese
ICGL 232 Pre-intermediate Chinese || Placement Test 4 (4-0-8) | Moved from
ANETUNBUSERUNAY © or ICGL 231 & (€-o-g) Humanities and Foreign
Languages: Chinese
ICGL 233 Pre-intermediate Chinese Il Placement Test 4 (4-0-8) | Moved from
ANNTUNBUSERUNATS o or ICGL 232 & (@-o-g) | Humanities and Foreign
Languages: Chinese
ICGL 241 Pre-intermediate Spanish | Placement Test or 4 (4-0-8) | Moved from
AYaunausEIUNaNY o ICGL 143 & (g-o-g) | Humanities and Foreign
Languages: Spanish
ICGL 242 Pre-intermediate Spanish Il Placement Test 4 (4-0-8) | Moved from
AMwEUnNBUSERUNaNE o or ICGL 241 & (¢-o-g) | Humanities and Foreign
Languages: Spanish
ICGL 243 Pre-intermediate Spanish |l Placement Test 4 (4-0-8) | Moved from
YA UNDUSEEUNAN @ or ICGL 242 & (@-o-g) | Humanities and Foreign
Languages: Spanish
ICGN 126 | Plant Society 2(2-0-4) | New course
Hapuiiag b (v-o-c)

218




Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral

TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

ICGS 106 Fashion and Society 4 (4-0-8) | Moved from Social
Sciences: Financial,
wiuuazdans < (@-o-) | ECONOMIC, Business
and Entrepreneurial
Literacy
ICGS 111 Exploring Religions 4 (4-0-8) Moved from Social
A979f1aun & (g-o-z) | Sciences: Global and
Multicultural Literacy
ICGS 112 | Geography of Human 4 (4-0-8) | Moved from Social
Activities Sciences: Global and
plimansianssuuywd Multicultural Literacy
ICGS 123 | Tourism Concepts and 4 (4-0-8) | Moved from Social
Practices Sciences: Financial,
AR sYieafieanayns < (e-o-g) | Economic, Business
Sl and Entrepreneurial
Literacy
ICGS 130 Political Science 4 (4-0-8) | Changed code from
ICGS 116, changed
course name from
Sgenans & (@-o-@) | "Power and Politics"

and moved from Social
Sciences: Global and

Multicultural Literacy.
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Science Division

ICGS 131 Introduction to International 4 (4-0-8) | Changed code from
Studies ICGS 119, changed
course name from
nsnesTrinesTnedy & (e-o-g) | "World Politics" and
WUz moved from Social
Sciences: Global and
Multicultural Literacy.
ICGS 132 | Career Preparation in a 4(4-0-8) | New course
Globalized World
mMawIeunundesie @ (€-0-w)
UsznovondwlulanlaniAing
ICGS 133 Foundation of 4 (4-0-8) | New course
Mediterranean Cultures
ﬁugﬂuiﬁuuﬁsimuﬁma%lﬁ & (e-o-x)
ey
Critical Thinking (4 credits)
ICGH 101 Biotechnology: from Science 4 (4-0-8) | Moved from
to Business Humanities and Foreign
waluladdrnmain & (¢-o-) | Languages: Logical and
3‘1’]8’]?1’1?!@%Eji§iﬁﬂ Ethical Literacy
ICGH 102 | Famous Arguments and 4 (4-0-8) | Moved from

Thought Experiments in

Philosophy

Humanities and Foreign
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TOLAUDUAYNIVAABIAILAR

Teadluwinasusogn

< (€o-x)

Languages: Logical and

Ethical Literacy

ICGH 103 | Logic, Analysis and Critical 4 (4-0-8) | Moved from
Thinking: Good and Bad Humanities and Foreign
Arguments Languages: Logical and
ATININGT NTIATIEN LAy @ (€-o-@) | Ethical Literacy
MIAMININEINTALNTE1
nHaTiAuay 14

ICGH 105 | Technology, Philosophy and 4 (4-0-8) | Moved from
Human Kind: Where Are We Humanities and Foreign
Now?! Languages: Logical and
wialulad Uy uay & (@-o-a) | Ethical Literacy
uywenR: 15agitluy a ﬁ;ﬂﬁ

ICGH 106 | The Greeks: Crucible of 4 (4-0-8) | Moved from
Civilization Humanities and Foreign
n3n: 1WvADLLD1585551 & (¢-oc) | -anguages: Logical and

Ethical Literacy

ICGH 107 | Contemporary Art and Visual 4 (4-0-8) | Moved from
Culture Humanities and Foreign
Aavzsmaduayyiey & (g-ow) | -anguages: Arts and
L Media Literacy

ICGH 109 Creative Thinking Through 4 (2-4-6) | Moved from

Art and Design

Humanities and Foreign

221




Degree Level M Bachelor's O Grad.Dip. O masters O Higher Grad.Dip. O poctoral
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Mahidol University International College

Science Division

a ¥ & A a
ANMUARESINETIALNDAAUL LAY

& (o-a-o)

Languages: Arts and

A1390NLUY Media Literacy
ICGH 110 | Drawing as Visual Analysis 4 (2-4-6) | Moved from
Humanities and Foreign
msanmalziiiede < (o-g-p) | -anguages: Arts and
ANUAALAZIUALINTT Media Literacy
ICGH 115 | Cinematic Languages and Its 4 (4-0-8) | Moved from
Application Humanities and Foreign
AWINNEUAIWAYNNT « (o) | -anguages: Arts and
ﬂizqmﬂ%’ Media Literacy
ICGH 124 | Life Drawing and Anatomy 4 (2-4-6) | New course
MTNAEUMNAULAZNIINTA & (o-&-o)
ICGH 125 | How Can We Know What Is 4 (4-0-8) | Changed code from
Good? Moral Reasoning and ICGH 104, changed
Behavior name from Moral
Reasoning: How Can
wariliegnslyineslsd & (€-o-@) | We Know What Is

ANALAYNERANTTULTS

38537U

Good? And moved
from Humanities and
Foreign Languages:
Logical and Ethical
Literacy
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Science Division

ICGH 126 Behavioral Ethics: Why Good 2 (2-0-4) | New course
People Do Bad Things
PuaansngAny: vluaud © (0-0-)
adlaln
ICGN 107 | The Chemistry of Everyday 4 (4-0-8) | Moved from Natural
Life Sciences: Scientific and
iTuaSaUszaTy & (@-0-)) Environmental Literacy
ICGN 111 Physics for CEO 4 (4-0-8) | Moved from Natural
Sciences: Scientific and
Wanddmiufihesdns < (o) | Environmental Literacy
ICGN 123 | The Earth's Dynamic 4 (3-2-7) | Moved from Natural
Structure Sciences: Scientific and
Tassadeanainvadan & (e-o-) | ENVironmental Literacy
ICGN 127 Practical Mathematics 2 (2-0-4) New course
AmnAEnslglAase b (-0-a)
ICGS 103 Economics in Modern 4 (4-0-8) Moved from Social

Business

Sciences: Financial,
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

wiswgeanslugsiveal @ (@-o-@) | Ecnomic, Business and
Entrepreneurial
Literacy
ICGS 113 Perspectives on the Thai 4 (4-0-8) | Moved from Social
Past Sciences: Global and
WruaRneUsy TRansine & (o) | Multicultural Literacy
ICGS 134 Is Democracy Good? 4 (4-0-8) | New course
Uszrsulneinielil < (@-o-)

ICGS 135 Entrepreneurial Accounting 4 (4-0-8) | Changed code from
ICGS 101, changed
course name from
"Accounting for Young

“zy%l,ﬁ'aﬁﬂ $NBUNS @ (o) | Entrepreneurs” and
moved from Social
Sciences: Financial,
Ecnomic, Business and
Entrepreneurial
Literacy

Leadership (4 credits)
ICGN 114 | The Scientific Approach and 4 (4-0-8) | Moved from Natural
Society Sciences: Scientific and
Wmsmainemansiudea & (@o-g) | Environmental Literacy
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Science Division

ICGN 128 Climate Emergency, 2 (1-2-3) New course
Biodiversity Crisis, and
Humanity at Risk
anunIsanduiuanm © (o-o-am)
81717 InNQRAIUAIY
RANRAINNTINNUALAEAD
FNULAT

ICGS 104 Essentials of 4 (4-0-8) | Moved from Social
Entrepreneurship Sciences: Financial,
fuguarnuduiuszneuns < (@o-e) | FCONOMIC Business

and Entrepreneurial
Literacy

ICGS 118 Skills in Dealing with People 4 (4-0-8) | Moved from Social
Across Cultures Sciences: Psychological
inwelunsuuasiugausing ¢ (c-o-) | Literaey
TUUSIIY

ICGS 121 Abnormal Colleagues: how 4 (4-0-8) | Moved from Social
do | make this work? Sciences: Psychological
Wiousinudneund szudly & (o) | LAy
anunsalogals

ICGS 136 Social and Health Issues in 4 (3-2-7) | New course
Thailand
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Jeynsings Audsnunaz & (en-lo-a)
auamluusendlne
ICGS 137 | Witchcraft and Gender 4 (4-0-8) | New course
Representation
AVBUNNALAZNITUANIBONTINY & (@o-w)
LW
ICGS 138 Business Event Essentials 4 (4-0-8) | Changed code from
ICGS 107, changed
course name from
= ————— "MICE 101" and moved
NUFIWNUBNIUAGGIND & (€o-x) o
from Social Sciences:
Financial, Economic,
Business and
Entrepreneurial
Literacy
ICGS 139 Leadership and Change for a 4 (4-0-8) | New course
Global Society
friuagnsdsunadludny ()
Tan
ICLL 101 Professional Development 2(2-0-4) | New course
ANSHAILTIYITN b (v-o-c)

Digital Literacy (4 credits)
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

ICGH 111 Media Literacy: Skills for 21st 4 (4-0-8) | Moved from
Century Learning Humanities and Foreign
nsiwiviude: finveusisnis ¢ (¢-og) | Lenguages: Arts and
Beoudluamssuil bo Media Literacy

ICGN 116 Understanding and 4 (3-2-7) | Moved from Natural
Visualizing Data Sciences: ICT and
nmadlateyauaznsuanixa & (a-o-o) | Digital Literacy
LTININ

ICGN 118 Everyday Connectivity 4 (4-0-8) | Moved from Natural
BuwmeiidaluTinuszdniu & (e-ow) | Sciences: ICT and

Digital Literacy

ICGN 119 | Computer Essentials 4 (4-0-8) | Moved from Natural

pevfimesiiowu & (@ow) | Sciences: ICT and
Digital Literacy

ICGN 129 | Programming for Problem 4 (4-0-8) | New course
Solving
msdeulusunsaiiants & (€-o-a)
wAteyn

ICGN 130 | Cryptography: The Science 2 (2-0-4) | New course
of Making and Breaking
Codes
nguimsunga: mansum © (v-0-)

ASNSHELAYNIT0RATIE
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

ICGN 131 Digital Search Literacy 2 (2-0-4) | New course
Ms3isnsduAulusEuuAdva © (-0-)

ICGN 132 Digital Security and Privacy 2 (2-0-4) | New course
Anuvasnsouazaaiu b (9-0-&)
dudmlugluuuadva

ICGN 133 | E-Business: Technology and 4 (4-0-8) | Changed code from
Digital Strategies ICGN 117, changed

credit structure from
ganedidnnsetingd: walulad & (€-o-) | 4(3-2-7) and moved
wazNagnsAIYa from Natural Sciences:
ICT and Digital Literacy

ICGN 134 | Introduction to Artificial 2 (2-0-4) | New course
Intellicence
YayayUseRugiunue © (v-0-)

ICGS 140 Fake News, Censorship and 4 (4-0-8) New course
the Politics of Truth
I1Uasy msmmu%uaz @ (@-ow)
M9l IURIAINDTS

ICLL 102 Skills for a Digital World 2 (2-0-4) | New course
finwedmsulanadvia © (v-0-c)
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TQF2 Bachelor of Science Program in Food Science and Technology (Interational Program) Science Division
Major Core Courses
e Discontinued 2 courses from Major Core Courses
ICBI 101  Biology 4 (4-0-8)
ICFS 214 Elements of Physical Chemistry and Biochemisry for Food 4 (4-0-8)

Science and Technology

e Added 3 new courses as follows

ICBI 121  Biology | 4 (3-2-7)
ICFS216  General Biochemistry for Food Science and Technology 2 (2-0-4)
ICFS217  Physical Chemistry for Food Science and Technology 2 (2-0-4)
Course Description
ICFS 216 | General Biochemistry for Food Science and Technology 2 (2-0-4)
Fuadiludmsuinemansuasmaluladnisens © (v-o-)

Prerequisites: ICCH 101 General Chemistry |

Agdaduniou: ICCH 101 il o

The principles of biochemical aspects of foods, topics including structure and function of
biomolecules with emphasis on water, carbohydrates, proteins, nucleic acids, lipids and
enzymes, metabolism and bioenergetics

ndnnsmaiuaiidhuonms shieusenoude lnwaiuasnihiivesiluanalaesjutiueni

Aslulamsm TUsAY nSAIAadNn aNe wazauleyl WENUDATULALTINGIIU

ICFS 217 | Physical Chemistry for Food Science and Technology 2 (2-0-4)

WINANFEMSUINeFanshazwmaluladnse1us © (o-o-@)

Prerequisites: ICCH 101 General Chemistry |

Agdaduniou: ICCH 101 il o

The principles of physicochemical aspects of foods, topics including thermodynamics, thermal
and mass transfer and physicochemical properties, #nannsnIaAIAANG wazfiualisue s #aide

Usgnoume waslulauniindg nisindeudernuiounasing wazanaulanaaiidnd
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Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

Concentrations

e Discontinued Food Science concentration

®Discontinued Culinary Science concentration

Major Required Courses

eAdd 13 Courses of (move from Food Science Concentration Required Courses) as follows

ICFS 314  Food Analysis 4 (3-2-7)
ICFS 317  Food Chemistry 4 (3-2-7)
ICFS 318 Food Ingredients Functionality 2 (2-0-4)
ICFS 333 Food Microbiology 4 (4-0-8)
ICFS 334 Food Microbiology Laboratory 2 (0-4-2)
ICFS 341  Food Processing a4 (3-2-7)
ICFS 342 Food Storage and Shelf Life Extension 4 (3-2-7)
ICFS 351 Food Engineering Principles 2 (2-0-4)
ICFS 352 Unit Operations in Food Engineering 3 (3-0-6)
ICFS 361  Principles of Quality Assurance in Food Processing 4 (4-0-8)
ICFS 362 Food Safety and Sanitation 4 (4-0-8)
ICSC 451 Internship in Food Science and Technology 4 (0-12-4)
ICSC 491 Seminar in Food Science and Technology 2 (2-0-4)

Added 4 courses (move from Food Science Concentration Required Courses and

changed course code, name and credit) as follows

Current Program

Revised Program

ICFS 111

A1IBVINUNT

Introduction to Food
Science and 4 (3-2-7)
Technology
Inedansaznatulad

& (en-lo-¢v)

ICFS 112

Principle of Food
Science and 2 (2-0-4)
Technology

NANNNSLUDIRUNIG
Ineeanswazwmalulad | o (v-o-@)

A138IUNT
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Science Division

TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Current Program Revised Program
ICFS 343 | Integrated Approach to | 4 (4-0-8) | ICFS 344
Smart and Green Agro-
Smart and Green Agro- 2 (2-0-4)
Industry
Industry
NISNAALAZAITUINIT )
o - PAFIVNIIUNYAITNIN
IANTTVDUFYIN & (€-o-®@) - o (b-o-«)
LT NIU
NANMNTINDINNT
ICFS 363 | Food Law and 4 (4-0-8) | ICFS 364 | Food Law and 3 (3-0-6)
Standard of Standards
Commercial Food
Products
NONUIBUAZUINTTIU NHNUIBNITDINNT o (en-0-o)
< (@-o-)
8IU19
ICFS 496 | Senior Project in Food | 4 (0-8-4) ICFS 497 | Senior Project in Food
Science and Science and 4 (0-8-4)
Technology |l Technology
TATIUEINeImEns | & (o-c-@) - .
- Imwmmmw&nmam
wazinAlulagnisemg . & (o0&
uazAlulagn1e1113
Il
® Added 1 new course as follows
ICFS 391  Scientific Research 2 (2-0-4)
Course Description
Scientific Research and Presentation 2 (2-0-4)
ICFS 391 . .
N1FIVYNIINYIAARNT © (o-o-&)

Prerequisites: -

AVIAUNDU: -

scientific forum; practical sessions and participation in scientific seminars included

Scientific interpretation of the results; proper format for presenting papers in public and in a
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
3%‘1/]’]@‘1/]EJ'WT']?W]%‘U’PN?TW?LLU&NEHLL‘UULLNuﬁQﬂ(;lj’e]ﬂﬂ']iLﬂuﬁlNaﬂﬂuafl’ﬁm'N%‘W’d']ﬁ?ﬁ@%ﬁi@ﬁ?ﬁ?im%u%éaiu

MseaAvnis UUans duninissindunumaneimansiaznisiauenanuideluieaseu

Research Option in Major Required Courses
® Discontinued 1 course as follows

ICFS 495  Senior Project in Food Science and Technology | 2 (0-4-2)

® Change 4 course code and name as follows

Current Program Revised Program

ICFS 496 | Senior Project in Food | 4 (0-8-4) | ICFS 497 | Senior Project in Food

Science and Science and 4 (0-8-4)
Technology I Technology
ICCH 210 | General Chemistry | 4 (4-0-8) | ICCH 101 | General Chemistry | 4 (4-0-8)
ICCH 211 | General Chemistry |l 4 (4-0-8) | ICCH 102 | General Chemistry | 4 (4-0-8)

ICCH 311 | Analytical Chemistry 4 (3-2-7) | ICCH 200 | Analytical Chemistry A | 4 (3-2-7)

Cooperative Education Track in Major Required Courses

® Replaced Cooperative Education Track in Major Required Courses with

Work Integrated Education Option

® Added 1 course in Work Integrated Education Option
ICFS 464 Work Integrated Education 8 (0-24-0)

Course Description

Work Integrated Education 8 (0-24-0)
ICFS 464 ) ]
ﬂ']ﬁL'ﬁEJULLaSﬂfl'ﬁvn\'i']ULLUUuﬁmqﬂ'ﬁ = (o-we-0)

Prerequisites: ICFS 318 Food Ingredients Functionality, ICFS 341 Food Processing
Jeadunou: ICFS 318 Hlefdudrunauoms, ICFS 341 nsuuszlens
Work-based experience for 16 weeks with specific goals needed to achieve, with the

academic supervision and assessment from both faculty and industry supervisors
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
1% ¢ o a .7 (3 d" % 1 4
ANFATNUTZTAUNITUIINAITNNIUIN @b dUAN LW@IMU??E}IL{]WMMWEJLQWWS Iﬂ"dﬁ]gﬂ’lﬁﬂ@l
ALUE1Y8I8113ENUTNYY kaen1sUsELiuNaINe1RTENUSNILALHAIUANAIN

ANARREINNTIU

Major Elective Courses

® Added 20 courses (moved from Food Sciecne Concentration Major Elective Courses) as

follows
ICFS 323 Foods for Sports and Exercises 4 (4-0-8)
ICFS 374  Experimental Design in Food Product Development 2 (1-2-3)
ICFS 375  Integrated Sensory and Consumer Sciences for Product 4 (3-2-7)
ICFS 376  Science of Thai Culinary Arts a4 (3-2-7)
ICFS 413 Marketing of Food Product and Services 2 (2-0-4)
ICFS 414 Operations Management in Food Business 2 (2-0-4)
ICFS 418  Fruits and Vegetables Technology a4 (3-2-7)
ICFS 419 Meat, Poultry and Marine Product Technology 4 (3-2-7)
ICFS 422 Dairy Products Technology 4 (3-2-7)
ICFS 423  Beverage Technology a4 (3-2-7)
ICFS 424  Fat and Oil Technology 4 (3-2-7)
ICFS 426  Bakery Product Technology 4 (3-2-7)
ICFS 427  Confectionary and Chocolate Technology 4 (3-2-7)
ICFS 432 Sensory Evaluation of Food Products 4 (3-2-7)
ICFS 436  Food Fermentation Technology 4 (3-2-7)
ICFS 437  Application of Modern Biotechnology to Food Products 4 (4-0-8)
ICFS 438  Cereal and Starch Technology 4 (3-2-7)
ICFS 452 Food Packaging a4 (3-2-7)
ICFS 463 Field Trip 2 (0-6-2)

ICFS 471  Trends and Novel Techniques in World Foods and Cuisines 4 (3-2-7)
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
® Added 1 new course (moved from Food Science Concentration Major Required Courses)
as follows
ICFS 411  Foods Product Development 4 (4-0-8)
® Added 5 new courses (moved from Culinary Science Concentration Major Required

Courses) as follows

ICFS 171  Discovering Culinary Techniques 4 (2-4-6)
ICFS 172 World Cusisines 4 (2-4-6)
ICFS 373 Food Safety for Food Service Industry 2 (2-0-4)
ICFS 374  Experimental Design in Food Product Development 2 (1-2-3)
ICFS 375  Integrated Sensory and Consumer Science for 4 (3-2-7)

Prodcut Development

® Added 5 new courses as follows

ICFS 320 Food Chemistry and Quality 4 (3-2-7)
ICFS 345 Food Product and Process Design 4 (4-0-8)
ICFS 365 Food Safety and Sanitation Management 4 (4-0-8)

ICFS 366 Consultancy and Auditing in Food Quality and Safety Management

4 (4-0-8)
ICFS 439 Food Product Innovation 4 (4-0-8)
Other revisions (if any)
® Changed prerequisites of 5 courses as follows
Courses Prerequisites Prerequisites

(Program 2018) | (Program 2020)

ICFS 171 Discovering Culinary Arts Techniques 4 (2-4-6) - Being FS students,
or being 3" year

student or higher

ICFS 373 Food Safety for Food Service Industry 2 (2-0-4) | ICFS 333 Food Being FS students,
Microbiology or being 3 year

student or higher

ICFS 374 Experimental Design in Food Product ICCS 161 ICMA 151 Statistics
Development 2 (1-2-3) Introduction to for Science |

Data Science
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

ICFS 413 Marketing of Food Product and Services
2 (2-0-4)

ICFS 341 Food

Processing

Being FS students,
or being 3rd year
student or higher

ICFS 414 Operations Management in Food Business

2 (2-0-4)

ICFS 341 Food

Processing

Being FS students,
or being 3" year

student or higher
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division

5.9 The comparison table of courses between the current program and revised program

Food Science and Technology Food Science and Technology Remark
Program 2018 Program 2020
Code Title Credit Code Title Credit

2. Food Science and Technology Courses | 2. Food Science and Technology Courses

(135 credits) (114 credits)
2.1 Major Core Courses (52 2.1 Major Core Courses (50 credits)
credits)
ICCH 210 General Chemistry | 4 (4-0-8) |ICCH 101 | General Chemistry | 4 (4-0-8)
ICCH 102 General Chemistry Il 4 (4-0-8) |ICCH 102 . General Chemistry |l 4 (4-0-8)
ICCH 221} Organic Chemistry | ICCH 221 Organic Chemistry | 4 (4-0-8)
ICMA106 | Calculus | 4 (4-0-8) [ICMA106 | Calculus | 4 (4-0-8)
ICMA213 Calculus i 4 (4-0-8) | ICMA213  Calculus Il 4 (4-0-8)
ICPY 101 Physics | 4 (4-0-8) | ICPY 101 = Physics | 4 (4-0-8)
ICCH 224 Integrated Laboratory = 2 (0-4-2) |ICCH 103 Integrated Laboratory 2 (0-4-2)
Techniques in Technigues in Chemistry |
Chemistry |
ICFS 214 ¢ Elements of Physical 4 (4-0-8) discontinued

Chemistry and

Biochemisry for Food

Science
ICFS 216 i General Biochemistry for Food 2 (2-0-4) | New Course
Science and Technology
ICFS 217 | Physical Chemistry for Food 2 (2-0-4) [ New Course
Science and Technology
ICCH 311 Analytical Chemistry 4 (3-2-7) [ICCH 200 . Analytical Chemistry A 4 (3-2-7)
ICBI 101 | Biology 4 (4-0-8) discontinued
ICBI 121 | Biology | 4 (3-2-7) | New Course
ICFS 231 | General Microbiology = 4 (3-2-7) | ICFS 231 | General Microbiology 4 (3-2-7)
ICMA251 | Statistics for Science | | 4 (4-0-8) | ICMA251 | Statistics for Science | 4 (4-0-8)
ICMA252  Biological Statistics Discontinued
Laboratory
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Food Science and Technology Food Science and Technology Remark

Program 2018 Program 2020
Code Title Credit Code Title Credit
ICFS 215 Human Nutrition 4 (4-0-8) | ICFS 215 Human Nutrition 4 (4-0-8)
2.2 Food Science Discontinued

Concentration (71 credits)

2.3 Culinary Science Discontinued

Concentration (79 credits)

2.2 Required Major Courses (56 credits)

ICFS 112 | Principle of Food Science and 2 (2-0-4) | Moved from
Technology Food science
required
courses,
changed
course code,
name and

credit

ICFS 317 . Food Chemistry 4 (3-2-7) | Moved from
Food science
required

courses,

ICFS 318 | Food Ingredients Functionality 2 (2-0-4) | Moved from
Food science
required

courses,

ICFS 314 | Food Analysis 4 (3-2-7) | Moved from
Food science
required

courses

ICFS 333 | Food Microbiology 4 (4-0-8) | Moved from
Food science
required

courses

ICFS 334 | Food Microbiology Laboratory 2 (0-4-2) | Moved from

Food science
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
Food Science and Technology Food Science and Technology Remark

Program 2018 Program 2020
Code Title Credit Code Title Credit
required
courses
ICFS 341 i Food Processing 4 (3-2-7) | Moved from

Food science
required

courses

ICFS 342 i Food Storage and Shelf Life 4 (3-2-7) | Moved from
Extension Food science
required

courses

ICFS 344 | Smart and Green Agro-Industry 2 (2-0-4) | Moved from
Food science
required
courses,
changed
course code,
name and

credit

ICFS 351 | Food Engineering Principles 2 (2-0-4) | Moved from
Food science
required

courses

ICFS 352 Unit Operations in Food 3 (3-0-6) | Moved from
Engineering Food science
required

courses

ICFS 361 | Principles of Quality Assurance 4 (4-0-8) | Moved from

in Food Processing Food science
required
courses
ICFS 362 : Food Safety and Sanitation 4 (4-0-8) | Moved from

Food science
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Food Science and Technology Food Science and Technology Remark
Program 2018 Program 2020
Code Title Credit Code Title Credit
required
courses
ICFS 364 | Food Law and Standards 3 (3-0-6) | Moved from

Food science
required
courses,
changed
course code,
name and

credit

ICFS 391 : Scientific Research 2 (2-0-4) | New Course

ICFS 491 Seminar in Food Science and 2 (2-0-4) [Moved from
Technology Food Science

required courses

Research Track Option (8 credit)

ICFS 451 Internship in Food Science and | 4 (0-12-4)|Moved from
Technology Food science

required courses

ICFS 497 | Senior Project in Food Science | 4 (0-8-4) | Moved from
and Technology Food science
required
courses,
changed
course code

and name

- - - Work Integrated Education Option -

ICFS 464  Work Integrated Education 8 (0-24-0)| New Course

2.2.2 Elective Courses (8 credits)
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
Food Science and Technology Food Science and Technology Remark

Program 2018 Program 2020
Code Title Credit Code Title Credit
ICFS 171  Discovering Culinary Arts 4 (2-4-6) | Moved from
Techniques Culinary
Science
Required
Courses,
Changed
prerequisites
ICFS 172 | World Cuisines 4(2-4-6) | Moved from
Culinary
Science
Required
Courses
ICFS 320 | Food Chemistry and Quality 4(3-2-7) | New Course

ICFS 323 | Foods for Sports and Exercises | 4 (4-0-8) | Moved from

Food Science

Elective
Courses
ICFS 345 = Food Product and Process 4(4-0-8) | New Course
Design
ICFS 365 = Food Safety and Sanitation 4(4-0-8) | New Course
Management
ICFS 366 = Consultancy and auditing in 4(4-0-8) | New Course

Food Quality and Safety

Management

ICFS 373 = Food Safety for Food Service 2 (2-0-4) | Moved from
Industry Culinary
Science
Required
Courses,

Changed

prerequisites
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

Food Science and Technology Food Science and Technology Remark
Program 2018 Program 2020
Code Title Credit Code Title Credit
ICFS 374  Experimental Design in Food 2 (1-2-3) | Moved from
Product Development Food Science
Elective
Courses,
Changed
prerequisites
ICFS 375 | Integrated Sensory and 4 (3-2-7) | Moved from
Consumer Sciences for Product Food Science
Development Elective
Courses,
Changed
prerequisites
ICFS 376 | Science of Thai Culinary Arts 4 (3-2-7) | Moved from
Food Science
Elective
Courses
ICFS 411 | Food Product Development 4 (4-0-8) | Moved from
Food Science
Required
courses
ICFS 413 | Marketing of Food Product and | 2 (2-0-4) | Change
Services prerequisites
ICFS 418 | Fruits and Vegetables 4 (3-2-7) | Moved from
Technology Food Science
Elective
Courses
ICFS 419 | Meat, Poultry and Marine 4 (3-2-7) | Moved from

Product Technology

Food Science
Elective

Courses
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
Food Science and Technology Food Science and Technology Remark

Program 2018 Program 2020
Code Title Credit Code Title Credit
ICFS 422 Dairy Products Technology 4 (3-2-7) | Moved from
Food Science
Elective
Courses
ICFS 423 = Beverage Technology 4 (3-2-7) | Moved from

Food Science
Elective

Courses

ICFS 424 Fat and Oil Technology 4 (3-2-7) | Moved from
Food Science
Elective

Courses

ICFS 426 . Bakery Product Technology 4 (3-2-7) | Moved from
Food Science
Elective

Courses

ICFS 427  Confectionary and Chocolate 4 (3-2-7) | Moved from
Technology Food Science
Elective

Courses

ICFS 432 | Sensory Evaluation of Food 4 (3-2-7) | Moved from
Products Food Science
Elective

Courses

ICFS 436 | Food Fermentation Technology | 4 (3-2-7) | Moved from
Food Science
Elective

Courses
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
Food Science and Technology Food Science and Technology Remark

Program 2018 Program 2020
Code Title Credit Code Title Credit
ICFS 437 - Application of Modern 4 (4-0-8) | New Course

Biotechnology to Food Products

ICFS 438 | Cereal and Starch Technology 4 (3-2-7) | Moved from
Food Science
Elective

Courses

ICFS 439  Food Product Innovation 4(4-0-8) | New Course

ICFS 452 | Food Packaging 4 (3-2-7) | Moved from
Food Science
Elective

Courses

ICFS 463 | Field Trip 2 (0-6-2) | Moved from
Food Science
Elective

Courses

ICFS 471 | Trends and Novel Techniques in | 4 (3-2-7) | Moved from
World Foods and Cuisines Food Science
Elective

Courses

I-Design Electives (20 credits)

2.3 Free Elective Courses (8 credits) 2.4 Free Elective Courses (8 credits)

Food Science and Technology students can = Food Science and Technology students can take any course offered by
take any course offered by MU as a free MUIC as a free elective with the permission of students’s advisor.
elective with the permission of students’s Students are required to have 8 credits in total.

advisor. Students are required to have 8

credits in total.
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6 New curriculum structure after the revision in comparison with current structure and

criteria of undergraduate program (A.D.2015) Ministry of Education can be shown as follows:

Criteria of
Undergraduate Program
Current Structure
(A.D. 2015)

New

Course Category Ministry of Education
Structure
Semester | Trimester | Food Science Culinary
Concentration Science
Concentration

1. General 30 38 38 38 38
Education Courses
no less than
2. Major Courses 72 90 135 135 114
no less than
Core Courses 52 52 50
Required Courses 71 79 56
Elective Courses 12 4 8
3. I-Design Elective 20
Courses
4. Free Elective 6 8 8 8 8
Courses
no less than
Total Credits 120 150 181 181 180
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
Appendix 6
Details on Lecturers in Charge of the Program,

Program Designated Lecturers and Part-time Lecturers

Details on the lecturers in charge of the program
1. Name-Surname Valeeratana Sinsawasdi
Rank/Academic Position Lecturer
Affiliated Agency Institute of Food Technologists (IFT), Food Science and Technology
Association of Thailand (FOSTAT), Agro-Industry Academic Council
Association of Thailand (AIAC)
Workplace Mahidol University International College

2. Education
1) B.Sc. (Food Science and Technology), Chiang Mai University, Thailand, 1994
2) M.Sc. (Food Science), University of Hawaii, USA, 1998
3) Ph.D. (Food Science), with minor in Food and Resources Economics, University of Florida,

USA, 2012

3. Field of expertise
1) Food Product Development

2) Consumer Research

4. Research or Academic Product
Book/Textbook
Academic Article/Research Article
1) Sinsawasdi, V., & Jayuutdiskul, C. Primary School Students' Preference for Flavoured Milk
and Sweetened Drinkable Yoghurt Products. Proceedings of The 5th International
Conference on Food and Applied Bioscience 2020, Chiangmai Grandview Hotel &

Convention Center, Chiang Mai, Thailand, 6-7 February 2020
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2) Kantirat, J., Nitithamyong, A., and Sinsawasdi, V. Physicochemical and Sensory Preference of

Butter Cookies Supplemented with Sesame Seeds and Sesame oil. The 19th Food

Innovation Asia conference 2017, Bangkok, Thailand, June 15-17, 2017.

Sinsawasdi, V., Jayuutdiskul, C., and Kwanbunjan, K. Preference for Flavored Milk and
Sweetened Drinkable Yoghurt Packaging of 10 — 12 Year-old Primary School Students in
Bangkok. Poster presentation at The 18th World Congress of Food Science and Technology
(IUFOST 2016), Greening the Global Food Supply Chain through Innovation in Food Science
and Technology, Dublin, Ireland, August 21-25, 2016.

Thongrod, T. and Sinsawasdi, V. Dehydrated Pickled Lime Brine and Its Consumers
Acceptance Evaluation. Poster presentation at the Food Innovation Asia Conference 2015,

Bangkok, Thailand, June 18-19, 2015.

Sinsawasdi, V., Hsu, W., Kwanbunjan, K., and Simonne, A. Sappanwood (Caesalpinia sappan
L.) Water Extract as Red Food Colorant. Poster presentation at the 12th Asian Congress of

Nutrition, Yokohama, Japan, May 14-18, 2015.

Sinsawasdi, V., Kwanbunjan, K., & Hsu, W. (2014). Sensory Expectation and Perception of
Red Beverages Prepared from Sappanwood (Caesalpinia sappan L.) Water Extract.
Proceedings of The 26th Annual Meeting of the Thai Society for Biotechnology and
International Conference, pp. 388-393 Mae Fah Luang University, Chiang Rai, Thailand, 26-29
November. Available from http://tsb2014.mfu.ac.th/proceeding/03 PDF/bb.html

Rapaphan, A., Chomchome, N., Sinsawasdi, V., and Kwanbunjan, K. Food Choices and Body
Mass Index of Mahidol University Students, a Nutrition survey on Salaya campus. Poster
presentation at The 1st National Conference on Food and Nutrition for Health “Fruits and

Vegetables for Nutrition Security”, Bangkok, Thailand, January 16-17, 2014.

Sinsawasdi, V., Kwanbunjan, K., and Hsu, W. Sensory Expectation and Perception of Red
Beverages Prepared from Sappanwood (Caesalpinia sappan L.) Water Extract. Poster

presentation at The 26th Annual Meeting of the Thai Society for Biotechnology and

246



Pyt
&

2
Lirinau

Degree Level M Bachelor’s 1 Grad.Dip. O masters O Higher Grad.Dip. O poctoral Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
International Conference, Mae Fah Luang University, Chiang Rai, Thailand, November 26-29,

2014.

9) Sinsawasdi, V., Simonne, A., and Hsu, W. Antimicrobial Properties and Mutagenicity of
Sappanwood (Caesalpinia sappan L.). Poster presentation at International Association for

Food Protection annual meeting 2012, Providence, Rhode Island, USA, July 24th, 2012.

5. Teaching Loads in the Program Consist of Responsibility in the Program consist of

Course Codes Course Names

ICFS 376 Science of Thai Culinary Arts
ICFS 411 Food Product Development
ICFS 413 Marketing of Food Product and Services
ICFS 414 Operations Management in Food Business
ICFS 432 Sensory Evaluation of Food Products

1. Name-Surname Chanida Hansawasdi

Rank/Academic Position Associate Professor

Affiliated Agency Agro-Industry Academic Council Association of Thailand (AIAC)
Workplace Mahidol University International College
2. Education

1) B.Sc. (Biotechnology), Mahidol University, Thailand, 1995
2) M.Sc. (Biotechnology) Mahidol University, Thailand, 1997
3) Ph.D. (Agricultural Chemistry), Hokkaido University, Japan, 2000

3. Field of expertise
1) Bioactive compounds from food sources and medicinal plants and their application in
food and health concerns
2) Health related diet: functional foods, chemistry and product development

3) Starch technology and applications

4. Research or Academic Product
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Book/Textbook

Academic Article/Research Article

1)

Hansawasdi, C. and Kurdi, P. 2017. Potential prebiotic oligosaccharide mixtures from acidic
hydrolysis of rice bran and cassava pulp. Plant Foods for Human Nutrition. 72 (4): 396-403.
DOI 10.1007/s11130-017-0636-z. (Impact factor: 2.368)

Jukkrapong, P., Luangpituksa, P., Suphantharika, M., Hansawasdi, C., and Wongsagonsup, R.
2017. Improvement of sago starch extraction process using various pretreatment techniques
and their pretreatment combination. Starch/Stdrke. 69, 1700005 DOI 10.1002/star.201700005.
(Impact factor : 1.837)

Tiansawang, K., Luangpituksa, P., Varanyanond, W., and Hansawasdi, C. 2016. GABA (Y-
aminobutyric acid) production, antioxidant activity in some germinated dietary seeds and the
effect of cooking on their GABA content. Food Science and Technology (Campinas). 36(2):
313-321. DOI 10.1590/1678-457X.0080 (Impact factor : 0.326)

Kurdi, P. and Hansawasdi, C. 2015. Assessment of the prebiotic potential of oligosaccharide
mixtures from rice bran and cassava pulp. LWT - Food Science and Technology. 63:1288-
1293. DOI 10.1016/j.\wt.2015.04.031(Impact factor : 2.416)

Pinyo, J., Luangpituksa, P., Suphantharika, M., Hansawasdi, C., and Wongsagonsup, R. 2015.
Effect of enzymatic pretreatment on the extraction yield and physicochemical properties of
sago starch. Starch/Stdrke. 67:1-10. DOI 10.1002/star.201500185. (Impact factor : 1.837)
Tiansawang, K., Luangpituksa, P., Varanyanond, W., and Hansawasdi, C. 2014. Gaba (Gamma-
aminobutyric acid) production of mung bean (Phaseolus aureus) during germination and the

cooking effect. Suranaree Journal of Science and Technology. 21 (4): 307-313.

5. Teaching Loads in the Program Consist of Responsibility in the Program consist of

Course Codes Course Names

ICFS 314 Food Analysis

ICFS 317 Food Chemistry

ICFS 318 Food Ingredients Functionality

ICFS 362 Food Safety and Sanitation

ICFS 491 Seminar in Food Science and Technology
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1. Name-Surname Nirutchara Laohaprasit

Rank/Academic Position Assistant Professor

Affiliated Agency Food Science and Technology Association of Thailand (FOSTAT), Agro-
Industry Academic Council Association of Thailand (AIAC)
Workplace Mahidol University International College
2. Education

1) B.Sc. (Food Technology), Chulalongkorn University, Thailand, 1999
2) M.S. (Food Science & Technology), University of New South Wales, Australia, 2002
3) Ph.D. (Food Science & Technology) University of New South Wales, Australia, 2005

3. Field of expertise
1) Flavor Chemistry
2) Food Processing Technology

4, Research or Academic Product
Book/Textbook

Academic Article/Research Article

1) Laohaprasit.,N.,Srucharoenpong, K. 2018. Development of Chinese steamed bread with
Jerusalem artichoke (Helianthus tuberosus L.) tubers. Food Research. 2(3): 263-269.
2) Laohaprasit., N., Kukreja.R.K., and Arunrat, A. 2012. Extraction of volatile compounds from
‘Nam Dok Mai’ and ‘Mahachanok’ mangoes. International Food Research Journal. 19(4):

1445-1448.

5. Teaching Loads in the Program Consist of Responsibility in the Program consist of

Course Codes Course Names

ICFS 341 Food Processing

ICFS 342 Food Storage and Shelf life Extension

ICFS 494 Internship in Food Science and Technology
ICFS 423 Beverage Technology
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program) Science Division
1. Name-Surname  Ms.Thunnalin Winuprasith
Rank/Academic Position Assistant Professor
Affiliated Agency -
Workplace Institute of Nutrition, Mahidol University

2. Education
1) B.Sc. (Food and Nutrition), Mahidol University, Thailand, 2005.
2) M.Sc. (Food and Nutrition for development, Mahidol University, Thailand, 2009
3) Ph.D. (Biotechnology), Mahidol University, Thailand, 2014
3. Field of expertise
1) Rheology
2) Emulsion
3) Colloids
4) Food product development
5) Encapsulation

6) Delivery systems
4, Research or Academic Product

Book/Textbook

Academic Article/Research Article

1) Jain, S., Winuprasith, T., Suphantharika, M. Digestion behavior and gastrointestinal fate of oil-
in-water emulsions stabilized by different modified rice starches (2020) Food and Function,
11 (1), pp. 1087-1097.

2) Mitbumrung, W., Suphantharika, M., McClements, D.J., Winuprasith, T. Encapsulation of
Vitamin D3 in Pickering Emulsion Stabilized by Nanofibrillated Mangosteen Cellulose: Effect
of Environmental Stresses (2019) Journal of Food Science, 84 (11), pp. 3213-3221.

3) Suttireung, P., Winuprasith, T., Srichamnong, W., Paemuang, W., Phonyiam, T., Trachootham,
D. Riceberry rice puddings: rice-based low glycemic dysphagia diets (2019) Asia Pacific journal
of clinical nutrition, 28 (3), pp. 467-475.
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4) Jain, S., Winuprasith, T., Suphantharika, M. Design and synthesis of modified and resistant
starch-based oil-in-water emulsions (2019) Food Hydrocolloids, 89, pp. 153-162.
5) Treesattayakul, B., Winuprasith, T., Theeranuluk, B., Trachootham, D. Loss of Posterior
Occluding Teeth and Its Association with Protein-Micronutrients Intake and Muscle Mass
among Thai Elders: A Pilot Study. (2019) The Journal of frailty & aging, 8 (2), pp. 100-103.
6) Winuprasith, T., Sahasakul, Y., & Rungraung, N. (2017). Nanocellulose: Food Application and
Food Safety Aspects. Thai Journal of Toxicology, 32: 67-69.

5. Teaching Loads in the Program Consist of Responsibility in the Program consist of

Course Codes Course Names

ICFS 432 Sensory Evaluation of Food Products
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1. Name-Surname  Ms. Hathaitip Sritanaudomchail
Rank/Academic Position Assoc. Prof.
Affiliated Agency
Workplace Department of Oral Biology, Mahidol University

2. Education
1) B.Sc. (Biochemistry & Biochemistry Technology), Mahidol University, Thailand, 1997
2) M.Sc. (Biochemistry), Chiangmai University, Thailand, 2001
3) Ph.D. (Biochemistry), Mahidol University, Thailand, 2006
3. Field of expertise
1) Stem Cell Biology
2) Tissue Engineering
3) Molecular Biology

4. Research or Academic Product

Book/Textbook

Academic Article/Research Article

1) Tangjit, N., Dechkunakorn, S., Anuwongnukroh, N, Khaneungthong, A., & Sritanaudomchai, H.
(2018). Optimal xeno-free culture condition for clinical grade stem cells from human
exfoliated deciduous teeth. International Journal of Stem Cells 11: 96-104.

2) Gonmanee T, Thonabulsombat C, Vongsavan K, Sritanaudomchai H. Differentiation of stem
cells from human deciduous and permanent teeth into spiral ganglion neuron-like cells. Arch
Oral Biol. 2018; 88:34-41.

3) Tangjit N, Dechkunakorn S, Anuwongnukroh N, Khaneungthong A, Sritanaudomchai H. Optimal
xeno-free culture condition for clinical grade stem cells from human exfoliated deciduous
teeth. Int J Stem Cells 2018; 11(1):96-104.

4) Wongwatanasanti N, Jantarat J, Sritanaudomchai H, Hargreaves KM. Effect of Bioceramic
Materials on Proliferation and Odontoblast Differentiation of Human Stem Cells from the

Apical Papilla. J Endod 2018; 44(8):1270-1275.
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https://www.ncbi.nlm.nih.gov/pubmed/?term=Sritanaudomchai%20H%5BAuthor%5D&cauthor=true&cauthor_uid=29407749
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https://www.ncbi.nlm.nih.gov/pubmed/?term=Hargreaves%20KM%5BAuthor%5D&cauthor=true&cauthor_uid=29935871
https://www.ncbi.nlm.nih.gov/pubmed/29935871

Mahidol University International College

TQF2 Bachelor of Science Program in Food Science and Technology (Interational Program) Science Division
5) Sakunphanitphan S, Jantarat J, Sritanaudomchai H, Oonkhanond B, Hargreaves KM. The effect
of silk fibroin hydrogel on proliferation of human stem cells from the apical papilla. M Dent J
2019; 39 (1):35-40.
6) Gonmanee T, Sritanaudomchai H, Vongsawan K, Songsaad A, Faisaikarm T, White K
Thonabulsombat C. Neuronal differentiation of dental pulp stem cells from human
permanent and deciduous teeth following co-culture with rat auditory brainstem slices. Anat

Rec 2020; Jan 12. doi: 10.1002/ar.24368. [Epub ahead of print].

5. Teaching Loads in the Program Consist of Responsibility in the Program consist of

Course Codes Course Names

ICFS 216 General Biochemistry for Food Science and Technology

Name lists of Program Designated Lecturers

*

Educational Qualifications

Academic Latest Academic
No. | Name-Surname (Field of Study)/
Position Products in the Past 5
Institution/
Years
Year of Graduation
1 Pakorn Associate Ph.D. (Organic Chemistry), 1) Bovonsombat, P.,
Bovonsombat Professor New York University, New Stone, S., Rossi, M., &
York, USA, 1993 Caruso, F. (2019). Halogen
bonds in N-

M.A. (Chemistry), Columbia | bromosuccinimide and
University, New York, USA, | other N-
1988 halosuccinimides. Structur

al Chemistry, 1-11.

M.A. (Chemistry), Vassar 2) Bovonsombat, P.,
College, New York, USA , Sophanpanichkul, P.,
1987 Pandey, A., Tungsirisurp, S.,

Limthavornlit, P.,
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Mahidol University International College

Science Division

B.A. (Chemistry), Vassar
College, New York, USA,
1987

Chobtumskul, K, ... &
Teecomegaet, P. (2015).
Novel regioselective
aromatic chlorination via
catalytic thiourea
activation of N-
chlorosuccinimide. Tetrah
edron letters, 56(17), 2193-
2196.

2 | Wayne Phillips

Ph.D. (Biology), University of
Essex, UK, 2003

M.Sc. (Aquatic Resource
Management), King’s
College, University of

London, UK, 1998

B.Sc. (Hons) (Human
Environmental Science),
King’s College, University of
London, UK, 1992

Phillips, W. (2018).
Investigating Reef Contact
Rates of Snorkel Visitors at
Koh Sak, Pattaya on
Guided and Non-guided
Coral Reef Tours. Applied
Environmental Research,

40 (1), pp. 71-80

3 | Mrs. Nirutchara
Laohaprasit

.D. No.
310170152xxxx

Assistant

Professor

Ph.D. (Food Science &
Technology) University
of New South Wales,
Australia, 2005

M.Sc. (Food Science &
Technology),

University of New South
Wales, Australia,

2002

Laohaprasit, N., &
Srucharoenpong, K. (2018).
Development of Chinese
steamed bread with
Jerusalem artichoke
(Helianthus tuberosus L.)
tubers. Food Research 2:

263-269.
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TQF2 Bachelor of Science Program in Food Science and Technology (International Program)

Mahidol University International College

Science Division

B.Sc. (Food Technology),
Chulalongkorn

University, Thailand, 1999

4 Rangson

Chirakranon

M.S. (Home Economic),
Concentration: Food and
Nutrition, Kasetsart

University, Thailand, 2007

B.B.A., Concentration:
Marketing, Bangkok
University, Thailand 1999

Associate of Science in
Culinary Arts, Johnson &
Wales University, Rhode
Island, USA, 2004

Chirakranon, R. (2017).
Motivation in Producing
Craft Beer under
Regulatory Constrains in
Thailand. SUIC
International Journal, 1 (1),

pp. 131-139.

5 Manchuta

Dangkulwanich

Ph.D., Chemistry, University

of California, Berkeley

B.S., Chemistry, Duke

University

1) Dangkulwanich, M.,
Raetz, C. R., & Williams, A.
H. (2019). Structure guided
design of an antibacterial
peptide that targets UDP-
N-acetylglucosamine
acyltransferase. Scientific
reports, 9(1), 3947.

2) Dangkulwanich, M.,
Kongnithigarn, K., &
Aurnoppakhun, N. (2017).
Colorimetric
Measurements of Amylase
Activity: Improved

Accuracy and Efficiency
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with a

Smartphone. Journal of
Chemical Education, 95(1),
141-145.

Name lists of Part-time Lecturers

Educational Qualification

Academic
and Affiliated
No. Name Surname Position/
Name of Institution Agency
Name Title
Graduated From
1 | Theeranun | Janjarasskul Ph.D. (Food Science), Faculty of
University of California, USA | Science,
Chulalongkorn
M.Sc. (Food Science), University

Michigan State University,
USA

B.Sc. (Food Technology),
Chulalongkorn University,

Thailand, 1999
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