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4 a
ulaune LATYNIASARNIUB 6 Usznns

AMNLAEAaIAUNANg AT

§3fa nannswmunatedefiu waz UNWTO Global
Code of Ethics for Tourism (GCET) v ase iU &
fnaInFlEassEIuIINdnsunanfieafidinun
YaudruSandniaseganaliiag daiauiaiau
\unisasngidduiunieadilygiwndadanlunig
gdufialdidadunisiud auudavaauaniae
LATHgAas ufan1sild auutlaunieduanunas

TRIUGTTH

2. mauduavmaulgutnIINRIAMaIANAaNUIEINA

WAUIENAISWRINIAT AN ARABIUSLIN A

AYNLALITANAUNANG AT

ARAINNITNNITNBILAEINGNIE LAALAZNIT
AN dag2nIn

NANgmIYy Az aLuNITIIaUNITaauLULINAAlALNIT
IM91873711AT9IU (Project Based) Wazn133A318320
WY TMINITAUNITYIIUIEAINNAIINENA B LAY
daulsznaunis (Cooperative and Work Integrated
Education: WIL) A3uAn1sRaUdRv1uzasindnun
FurinlddnAnunldilaniaauianaufufininiu
NANGANTY LUUNRUILALENITEAUAINNIINT ANY
aAgRamnITnlun1sdanIsisauntsaauLi aille
Tanalhlinn1999unant 7R (Co-Creating) THH
NnweauRelseasndannanunulsra1n1enis Anwn
ADINNITINUIA Y “Progressivism” Wag Um an1g
wasuuladlunimgnannssy nisuantUdausaus
\Eeuinisinnnis nslidamaluladarsauine ns
WU AAINTAETTINT N1sWRUNFeafuayunng
Buud iaaflanialuniswmuinulavatiagagn
aeldusuni imunzan fuusazilatanyana 1o
Hwangmnsy IAnudrAgiunsinUssaunIsalidgngn
lugaulsznaunaneluiasinalssnd naanaunns
d510A31NT T anunangnaluuniITnands
prgdszinanulugintaiaifaunazy lsulddaany
nanraaNnieiu luanzidarfunmey folvitdndn

pavififnuatieliaandn fgusssu 93ua35u 1wl
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wlaungmMswaIUIAIadAUAaIUISIN A

AMNLAEAaIAUNANg AT

pruulaunsuasddaviaiaauuniingnas uas
URIgIUANAA wananfluyugiulunsaanaad
anuiTugseauiniinfnuidatusialiag 1 asu
dfndufinaussouzdainagnisidunatdavlan
(Global Citizen) ﬁ'auqﬁm’ﬁ'nﬁy\j Wunangmsd
dappdauiugnannssulsausuLaznisnauiiaqly

STAUARABAZUIUILIR

3. mauauavsaitnunansWaIuIATutivaavaAnisanlseangnf SDGs

winunanswaiunduiiuaagauAnng
anussangfm

ANLAEIdaNAUnANg RS

d3andndseiuanmnauiinmsfnsnianaIn
atgATaUARNALINILAEN wasaduayulanid
Tunsi3auinaantin

nangmilaitdalanialndnAnuinaiwALaz Wn13s
du1snidAnunle wazdia3 auilantunisfnwnd
Fndusanisifaugaadg WnisuasuinAnuingy
W91zung nsdanIsAnwaasnangmsiiluatigivii
Wed giassukazAIduiaANnAINNAIENIILNA
ANTNLATTAIUGTIN WanaInd uninanduy dnns
FnasmnumsAnmlisuinAnwaarauaaununine
wazdszauerudunaanuidulidui an13f nw
(Ne1F.) Lﬁmﬂunuﬁﬁmﬁamiﬁﬂm

duaunisiulaniuiAsugiasaliiag
ASALARN wAZHuEY NMIIULANT LasikER

AN kazn1sHuuiauAIsdImIunnAY

N159ANITLIEUNITAOUADINANGATH UFILAT LAY
WA S aulvinee a5 vlszaunisel waz
ANNNIaNE 9 TunisvinauluniAgnaIingsunig
Tauusnuazn1su3nis saudunsidugisznaunis uay
faviumsildsuudavaaslanlufifisng q ualug
Aunsanlun1sing natauseauf urazauniin
wasyineusg 9 agedussdnsainiiiadaiaiunis
WEUTAN1aLATHEAD

#3197 aNUsLAUIARLUUBHUNITH AN BALANS

yslnaneatiuy

mM3dani1si3aunisaauraundngns edanfaaiy
nmswaunat gy Aanssuiadundngnsiiaiae
AINRTENY NLAsInd1dNRaanauLTHUS A8
nIlANEIINAIALANTUILALTFEN SDGs [UNWINIIN

[

Yudayanuaudaiiy
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whnunamswaunduiiuaagauAng
anudseadn s

AR RINUNANGAT

Ufifnisadaisuauiinanagiunisg
WasuulasaningiainiAuaznansenui
\inzu

nangnsdulas AT auAduiananniswmunatny
9 U uwagUNWTO Global Code of Ethics for
Tourism (GCET) #3258 udnnainni8assanussey
d1nsun1svaniieafi navun YanurUsrnadn
vAsugfanaiias daiufeuiadaunidunisasie

afAnAunaaddayauniugnlunisanfudislvg

u 9

[

AuNI9LUA tullaveauan1dsLATRgNA3NAUNIS

VAR aINIIFIANLASIRIUETTH

Unilas Auy wazatuayunnslfssuudinauuun
atinuslaiiu dansthldatedoiiu sadnisnans
anifiunziansng naanisidaninsunasiifu
uaziuanwndusnlng uasnaanagoie
AUNAINTAIENINEININ

nangnsaaLaI LA LIaUANTIANEITNITLEIINNIY
Frrdwlunissiiugsia ndnniswmuiagtaduiiy
wae UNWTO Global Code of Ethics for Tourism
(GCET) ni3asztiaudInainaAiaassaIussadnnsunig

aaiaINnnum

dulsFudonuiisuugauazasaunqu lian1s
WarunAidaiiu WnnauitBaauyfissy wag
s¥1eantufifiussdniaa Sulngau Las
AsauAaNlunNIzAu

nang It AN IA YA UNITATINAINNE A ST
510010 U TUsedndua Sudagay Aae
N13daALNINAMNLTiEeasTr Adsiuessy nianis
FufinrauMaadANTLAAIANEINTINHIUNTEUIUNNS
aunIsdauLasianssuLasuE1g o adasiailag
Unalnlunissifiuemusing 9 2aandnges uuiugnu
naniifiassy lUsala medadaula ialanmalAgisaul
faunlunssuiunsindulafifianuiuiingay Fuay
iWunstasuas AN ATERTNIAIAANEIINIA U A
ANS LA ATauluN19YIIeIY LR a1 s AT Bafiy
vllgdenuianuga

4. mauduavradIfuYiAULasWuaAeavaaiu

wl1gmaImnIINNITTianigad inaasdszauilgyniainnisunissuingaulsa

1A3A-19 Tudaaszaziian 2 AnAEIuNn weduwaAull w.A. 2565 d0114N15ain1snagsiaInIw

7N IUIEAUUINIIALFTUNAUNI A UAIANATY YNl RaINNITURAMUABINITUINIUN T AAIN

guiiinangu wazmavdszaulgniznanaanyeainsiiiuinsgiunisiausngs AuLdadgiegy

atianidn 1avaingsialsuusniiuiisauuseeufi §ANEIN1509 1 NAAINHAEATY (§7U

an v

\AsEgRaRaYia, 2565) dudanmaaudugnaransgfinisnmunlussas 20 U lnagnamansi 2
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yuifuiunsaieanuausalunsudedy wazgnsmanifinswauLasLEINaI AW
AulAud A AN sRBIUILAZIE NS A NEAIN NN NN I

ANEATTUTANTUAENITN aaIT 87 uninandaaaaaiuaiund Inaangiiin
L‘%NLﬂmaauﬂé’nqﬁ]iu‘%msqiﬁaﬂ’mﬁm #1271371N153ANTTI59MSN (MANgRTUIUIEIF) (Bachelor
of Business Administration: Hotel Management) luiln13fnun 2537 ﬁﬂLﬁuﬂﬁiﬁﬂnﬁiﬁnwﬁﬁ
fnunnlunangnsuiuigilagdanisdauidunimaungusiasnluiinisfinm 2549 Aoz Ta
Wandngmnsuinisgsnadadn a121371n139AN19N15UTNIS (MANFATRINIEIE) Tasyuiiiu
N13YIUINITAIERS AIUUTHI3TIRY AIUN1TUInIsLagnIsaafien saufemanddu q 9
At iiandnlindinddauinunenauauadannufasnsaagnamnasunsun sy
szAulsTinAkazuINIT A uuiugvzasasiuinauasariuaina asnsauiusauacld
#Anludamaulanlfatnfinuan uazdinuenisduuinaaniin deilagiiuansy 1aldndngns
USutge w.A. 2559 AugRundngaatiulse wa. 2563 uasnantudniinganannssurioniy
MTIRATNINAANNINNTT 2,500 AU FmTundngnsusulse w.A. 2567 nangmnsy THAudAn
ﬁ’umié’mmiﬁnmﬁ:{\maé’wé (Outcome- based education) latfinnanusauIn1sANEIAaY
URANNALAITANUATUNS

NANGAILUUNIIWRIUINANFRTHALTAYIILUINIINITIIHUNITAAY T8 I1UUTNIT
AN e T UAYUE NS AN AT AAUNTIINEN S AIAATIUATUNT NANGAIAIMUALUINIINIT
Afiuguf faudanndaaduuuIniefinteuniinanday dmualilusaugnaaansy
paTIEALLAE R

1) AUHUNARTNTR N1TUSUNANERT N15TANISITEUNITAaY wazianssy
\Bundngns Waguaiainiinaussauzainagnisidunaiiiaglan (Global Citizen) flauysal
annufundngrsiisanadasiugpannssulausuuazmananiielussdumfuazuunma

2) as'mmqmﬁmnﬂmma\aqmuﬁnwwaa 4.a. Diversify Higher Education
Pathways lagiilalanidlAdnAnendiuisalfdanunun1sdnen (Track) lapiuanaulanag
ANNaUR i aLiungidanaasandwlddanunainnats SaufuukunITSeu 100% LHUNNS
Baudanduriiey ununsidaunissauludneaslsuainisiuduaantunisAnwdunly
A19UTENA

3) duidsulrdnAnwiiugiusznaunis (Start Up) R1uNIEUIUAITIANITISHUNIS
saudulugafiinisysuinisneisinazatansdfaauiiiiuuazdussuinueisidulumnissd
21 mMAniATer mMsnavilamuazunianiadraiuszuy wazillnlannaldwndnwanunsa
aanuuuTEiTLay danFauniniaila Taaliddasidialunisidanaianin

4) ¥an13An¥1TINAUNTU U AINF0I1UNITI2595EHININAIINEN AL LATHDY
U52naun1s (Work Integrated Learning: WIL) lagiianizn1sdnlasiannafnwlunangns Falw
aalanguiianfiunuinagilndzalunissindanisfnuludneuziifalsslamisiuiu uas

A1LiuN1stATINITIINAUNTIAgREIvNTsHTTuLsH W allalandlddnAnwaiunsaisauniay
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vir1uluszdu Management Trainee Anviuiil ali uyuinuzuazdnaniwlinanlunisidng
FunuguInIsszaUsuivIzAaunatluagAns

5) ifiuniaidugn Wi afegavnAnunelulssmanagsnolssing Tas iy
wnIn13gula 1y nuA1sAnun n1sas1eandn nisfutinidauidnsanisfnulisindnseau
fsanAnwmautaraniaifiaurin niadsznadainsiodn niadsznadainsiodnduge
vidaiflauin anndngnand nangmantmdenge wasndngasununmanelusazsnessmea

6) 4ANITANWIZIYIUINITAUAITHINIUITY TaeAaDanETINATHETIUNY
Fadwlunisaniugsia ndnnswmunattadufiu uaz UNWTO Global Code of Ethics for
Tourism (GCET) vi3aszifiauainadndaaassenussadiniunismaniianfininue Hanuigan
waniAsuganaiiiss FeilSauiadiawdunisaigddusunuadilygiwidudalunisend

FnlAdnnunIslasuslasaaadnsiAsEgRasTINfunIstlaausl aun1a AN LAL UGN
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nuaaf 2 USagn InqussaA waz naawdn1siseus

1. Usug ImqQuszauA waz waandnisidaus
1.1 Usrqn

WanAniufinfiinudnwuznausuadianNfagn1s1adgAmnnITNlsIuTNLAS
n13us s lussAulssinAkazuIuIT A uui ugiuzasa i uinsuasadnuduaina
Taaiszgnsnnuinangeduazaial§ia Flunsufifviuade lesdnuauifidanaaauiu
nmswdsunlavluAnassed 21 waglddinatroinmessy 2305390 warindriinanansmuslu
Fopu wrimusssnld aunsadiusrluaaiunisaifiudsundaelsd wasiivinuenisiFauiatng
fefiu maandin wasidunswannsuyudiAniaaruauisalunsudeiuaasdssmealusefu
WIUNTB

AMNAANNIIMINA1ITNAULALUSTUINITANHI2BINAIINE A B HIZATUASUNS
AULINIANAUINTSTaN (Progressivism) Aamswmungidaulunnsdiu iial¥insanfazas
luduaulfatteinugs wazufudlddnuaniunisalfiudauly Tasldnszuaunisdanis
SaufiduaiasdalunsimungFeulaaliiFouduaudnataaasnisdeud uaswmuian
AMNFauNTEaNIau H1unszuaunsuilaniuasfuaiifanuias nszuaunsfidaasila
Uftanelunazuaniansou Foasinlugnsianifiduiu uazannuuiAnfiiiniswmunAanis
wWasuwlag ns3eusielilingaagifsunelunninandousdazdniullnanndin nsianis
Anwaasuminandefeyaiiufonisdauinaandin doiu ningnssedanisfnmnfiyeiy
HAANS (Outcome Based Education) A28N1sWRIBINANGRATLAZNIZUIUNITIANITITHUS TR
nsléAanssunsanisUGUR (Active learning) inannnans Taatawizmaldilaniidugiulunis
\38143 (Problem-based Learning) n13}d1A59uuiilugiu (Project-based Learning) hastiawse
saddsuraeauifansrusungrun “aalidausslonrdnaunid aunyudiiufadinde iy
wuINNIUNINRINILA A EIUNITHANG RS

failadadAnlunisiindamnuaiuisasunisudsiulugnainnssunisuinig
waznsranfigassAumfnazununginneldingfvazlantasig q nenelunazuandszine
Aa mswmuiyeanslidaaug Aued waznuaulinianudnwueduinueiianduly
AR5 21 Auiiu LA aRauAuaALAauNITIRNgRAINNTIN NANATUSMNTgIRATIuTim
(1213211199199 7 2150 UINUIUNF) ANIINENFEAITIAIUATUNS INeLaRLAR FulAlnIg
MIUNUAANLUL LAagRAUNLSUUTanangRsy UsednTin1sfinun w.A. 2568 iiandminfinlingg
puANNFaNITTaIAa A kst lusERum Akazuiunmd Taasjnduldanuddalungs
fa1gsfalsousunasiinn gsfadauniulssuuazAanssufiiay §3Ran1suIn1saInITuas
w3neay udu ianauauasAINAa9N1TAILLIIUAANAAEINNTINAITUTAITUALANS
ranfsaalulssinauazuiunmi naasusasiunisiudinavgnannssunisianiiaands

13AsEUNAlAIA-19 TaafnuananIsi3ausiviangnsniandu (Program Learning Outcomes:
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PLOs) unan1stsaug 1 A1avidvaznszanaldgsnadanmag 9 91499 128 nuafn
nananangns 4 U wastiufinfidnsanisfAnulunangnsy aziiluyrainsfiiquainuay
AaNTRnTanlUa8ANT NAUARTNA wasinweATUIZNTNNFaAAADIATIAINAITNADINTS

1AM FIVINTIHLTIRTHIALNITNAALTEN

1.2 nquszacA

1.2.1  iWandatnginnianuiiasinuedminlussaud fiinsuunugiuaussousi
NAINNALFINTULMAINNTTNLIILIHLALAND §IN20IMITUALLATANAN LA

ganaszguuazianssuitAe gudusnIsganwkazgsnadliiaganIw tivadia

9 9

o ]

Friuninfuimassdusuuazasiunataialussfulssnauagnun g

122 iandniudnfifiyuuaouasinuedisenaunisgsialugnamnssnlsousuuas
fiwn g3fiaamsuasiA3aviu gIfadszguLasianssufiaw g3fanisdsas
wazn1sEIEfaawn saundunisianisnalanieduinasiien Wnn1snaiaAsna
LLaxﬁuWQLauL"dﬂ% (Digital Marketer and Influencer)

123 iandmiudinfifinnuiuasinuglunisdsznauandnluniasguazniisoud
\ieadan du @ortuntenisfnen dnfneiudeiadunissegu nmsviaaiiien
uwrutlseinalng dridnaumsvandistuasinndondn wasniienuna1asgiu g
lusgiuviagdufizufiarausunisviandies us

124 Wandniudind finuen19iSauiluanissud 21 fudsznaudluianaf
yAdnan Anusuiingau nmavinauiuiiy nsdassniwsielssing ns
ARTLAIIEH n1sduiAT1zANAnkazuitlyniatdads1aassAidussu
Uszanildinaluladiarsauina Ganan UNWTO Global Code of Ethics for
Tourism (GCET) n3aszifiauainaindaaassaiussadinsunisvaudi aa
sufelfusdanisidsunladlundunuazdouandanldattonunsay uasd

fiNHEN1L38UIkazNISTWRINIAULAdaL I F LAY

1.3 waanan1si3auizaunangms (PLOs)
WaddanisAnmnannangnsll Tudinaiunse

NAANENISLS8USseAUNSngns (Program Learning Outcomes: PLOS)

PLO 1 UszgnimnuiLasinueiianisvieuluasdnslugsfalsousuuasdiiun via
qsﬁaﬁ”wmmmaxm%a\i ﬁ.u Apply knowledge and practical skills to work in hotels and
event organizers or food and beverage businesses.

PLO 2 HassmmdunguuazarmsnudssinAiianisvinauluasdnsnisusnisseau
UTU141A Communicate in English and foreign languages for international hospitality

organizations work.

i1 14



PLO 3 Wﬁuu’]gﬂLLUULLazLLNuﬁqiﬁﬂuqmﬁ’]‘ﬁﬂiillﬂ’]iu%ﬂ’]i Develop business models
and plans in the hospitality industry.

PLO 4 Uszgnalfinalulafisnsauineuazinuedinaiianisuinisdanms madaiula
haeng ﬁ'l ad1In1dni1Imana Apply information technology and digital literacy for
management, decision-making and marketing for businesses.

PLO 5 UftRmundnadaassunsvaniiaalaaasdnsmavaadiaalan nénfiugiunis
Fan1sAudeiiy naNN1ININAasTIN wazTmusIINTavauAns “aalidausslaaannifion
Nuwfjl,ﬂuﬁﬁ]ﬁﬁﬁ\i” Demonstrate Global Code of Ethics by UNWTO, sustainability, moral
principles and the University’s corporate culture of “For the benefits of mankind”.

PLO 6 U5uslunisvineusindugauiianisineuluadnsmsuinsseAuununmi

Collaborates with others to work within international hospitality organizations.

NaaNsNISSaussEAuAaLan (Major Learning Outcomes: MLOs)

naudzantiuAu nsdanisitunagnanislsausuuasdiiun (Strategic Hotel and Event
Management)

MLO 1.1 WRIWILUIAALZINALNENITUIAITIANITULATNAITAAIALANGINA LITUINUAZE
Vun Develop strategic management and marketing ideas for hotel and event business.

MLO 1.2 §au1un1silszguuazianssufiLAuat1uas1uassn anann1swmuiagig

'
%

dufiu uardanAdavAUAITNAauNT12aar Hd3ulAd9uLFe Organize conferences and
innovative events that align with sustainable development principles and cater to the needs

of stakeholders.

naudziantivAu n1sillugusenaunisgsianinisg (Gastronomic and Restaurant
Entrepreneurship)

MLO 2.1 9a¥uKu§3N23714AIM13 Prepare a restaurant business plan.

MLO 2.2 sudlunsgsiasuaimslaslduurdnanuiiugisznaumsiianiaiduls
ﬂﬁﬂ@iﬁaaﬂ'ﬁﬂﬂdﬂﬁu Operate a restaurant business using an entrepreneurial mindset for

sustainable business growth.
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2. STUUNISTANITANE

2.1 SEUl
V] ssuuninia e 1 TnsAnwutvaanidy 2 nmansenwidng laa 1 AAnSANW

Unffiszaziaamsinuldtasndt 15 §landd
wazdanruasie q WiduldamudadefunminanaadaaaiuaAsuns 3aensAnundu

USUIFATUATNITANEAAAAZTIR W.A. 2563

2.2 Ju-talunisaniiunisiaunisaay
M $u - narsEnisund
AANSANET 1 Wiaudanian - Liautuanay
AANSANENT 2 LWBauNNIIAN — LRaungENAY
NANATAYN LHAUNOEAIAN - LAAUNINYIAN
vaemeg uesgiganafinmdanisifaunissaunaniniianniianfiinuanuanumanzay

2.3 M3iAMsAnNIAgRIau
M finsdansizaunisaauniaggiau s1uiubitiasndn 8 dlanst WA 2 n3amunis

NA1TN2a9ANENTINNTUSEIMANG AT

2.4 nMsiguLAganUaafAlussuLnIniA
Tus

2.5 STUUIANITANTN
M wuududau
M 84 °] (5¥y) Active Learning, Project Based, anfia@nu1, WIL, 1A59n15 Double

Degree

2.6 msifigulaundiafin sedgnaznsameiiauiauinnganiugaudnu (G15)
WuldmudatuAuuminandadeaaiunsuns 1aansansduls uaimnswaznisAne

MAaRZInN W.A. 2563
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1.

nuIafl 3 TAsuaTanangms s18En waz nuaain

TAsuasnaNgAT
1.1 Fuundaain FIunaaavangnslivaundt 128 nuiain
1.2 TAsedsanangms
n. vanalnAnwall laidasnan
Fe3rluAu laidaundn

GE 1 Muazn1sdaans
GE 2 ManmuIANNAR
NNIAALZIRTINZLALHALAY
N1sARLTYIEUU
GE 3 MsAakuuglsznauns
GE 4 nmsldinaluladindvia
GE 5 §2013shuuaAsIy
GE 6 3mana13nishaznMsnmundisativ
GE 7 msususldiznnunainzadlan
se3gnLaan ludaanan
4. AUIAITANL
1) naiu%mﬁugm%m%w
2) NANAZTANIEY
2.1) nandzaniziuAu
2.1.1) NaNITINTAIANITNITITINTY
2.2) NaNITNANIZLAAN
2.2.1) na:u"’a"d’]mwwi'mﬂsxmmﬁamum%w
2.2.1.1) naudznmaungs
2.2.1.2) ﬂeju'immwwi'mﬂixmﬁﬁu ‘
2.3) nauazLan
2.3.1-2) naudzantuAu
2.3.3)  nauIraniaan
A. ANIAIEILAANLES
4. AaRnUfiRuuuazaniafnmn

24 AUEAR
18 YAUEIAR
4 AUEAR
4 AUEAR
(2 HuafR)
(2 HuafR)
2 AU2UAR
2 BUUAR
2 BU2UAR
2 BU2UAR
2 AU2UAR
6 Huanfm
85 AU
24 AUAAR

61 HuEfR

19 A

12 B8R
6 HUIEIAR
6 HUIEIAR
30 BUEIAR
21 BUEAR
9 BUBIAR
6 iuEfm
13 nuqafin

BN 17



1.3 578371 / nguanse / 4a3r1 (Module)

. waAdEAnwalY

GE1 Amwnuazn1sdaans

GE2 NMIWRINIAMNAR
NNIAALZIRTINZLALHALAY
N1sARLTYIEUU

GE3 n1sAauwuugdsznaunis

GE4 nsldinalulatifdna

GE5 §2n17280A374

GE6 3Maa130ushaznswauTisativ

GE7 msususilAdniunaimaaalan

18371880

2. ANIAITILANIE
1) AguITINUGIUITIEN
801-108 \FiugFansIiagsia

Economics for Business

801-109 AIvawmaluladiiialssynsldniegsna

Digital Technology for Business Application

24 AUEAR
4 AUEAR
4 AUEAR
2 BU2UAR
2 BU2UAR
2 BU2UAR
2 BUUAR
2 BU2UAR
2 BUUAR
2 BUUAR

6 HUILAR

85 HuEf R

24 BUEAm

3((3)-0-6)

3((2)-2-5)

5((4)-2-9)

5((4)-2-9)

5((4)-2-9)

801-222 AIZINTTUNTTYTNNGIND

Module: Business Finance and Accounting
801-223 AITINITAAIARAzANNLINtagnAdaanlunainlan

Module: Marketing and Consumer Insights in a Dynamic World
801-320 gaIgIAMzgiILazN1sianIsyAaInsluLIunlan

Module: Leadership and People Management in a Global Context
801-321 Wruazuinnssufianislsousnuaznisviagifien

11 18
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2) naudzIanie 61 NuEfm
2.1 FruawizivAu
2.1.1  N{uIEINTIANITNIS IS 19 mu2efim
802-110 nslsgusuuaznsviaaifiaaiiaasu 2((2)-0-4)
Introduction to Hotel and Tourism
802-111 nspaLiaudu 2((1)-2-3)
Basic Culinary
802-112 msu‘%msmmal,l,azl,ﬂ'%a\jﬁu 2((2)-0-4)
Food and Beverage Service
802-113 AU sRUL Ing 2((2)-0-4)
Thai Hospitality
802-114 AITINITANTUIIULRUNARIRNF1MTUTIIMIN 5((4)-2-9)
Module: Room Division for Hotel Operations
802-115 gsnadiunuazlud 2((2)-0-4)
Event and MICE Business
802-116 msé’ﬂmiqiﬁm’ﬁ\jqﬂmwLﬁya\aﬁu 2((2)-0-4)
Fundamentals for Health and Wellness Business
818-322 NITANITAMAINAITUINITHALNITATIAUTELEU 2((2)-0-4)

Service Quality Management and Auditing

2.2 AaNIzLaan

2.21  AaNATINEUsEINALNaTIUaEN 12 N8R
2.2.1.1) nguimawmdungy 6 NuEfm
812-111 AENAINOEHINANITAUNUIFINTUNITUINITUATNIIN UL 3((3)-0-6)

Conversational English for Hospitality and Tourism

812-312 AENAINOELITIITINTEIRIUA U LALL A2 3((3)-0-6)
Academic English for Reading and Writing

812-316 LASANAMNNSaNFINSUNIsHaLInEA 3((3)-0-6)
TOEIC Preparation

812-412 nﬁwﬁé’anqwqiﬁaﬁgug{ﬂ 3((3)-0-6)

Advanced Business English
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2.2.1.2) neiu"iﬁ']mmﬁi']\mszmﬁﬁu | 6 NuEfm
TaalRinAnwdani3auniwa1aUssndf anruandn iee 1 prwnsusalldl 1as
lW2aun1w [danu1saldanniwzavsiataa s
A1#13U (Chinese Language)
812-201 NMIEUNUIAENIULRANITUS NS LAZNNST auLfen 3((3)-0-6)
Chinese Conversation for Hospitality and Tourism
812-202 AMwIudmdunisdaasgina 3((3)-0-6)

Chinese for Business Communication

aNang (Malay Language)
812-212 msau‘nmmmumgLﬁamiu%mmazmsﬁa\aL‘ﬁm 3((3)-0-6)
Malay Conversation for Hospitality and Tourism
812-213 AMwuagdniun1siasnsgsia 3((3)-0-6)

Malay for Business Communication

ndulaiiide (Indonesian Language)
812-214 nssunundulafidaiiianisudnisuaznsriaudisn 3((3)-0-6)
Indonesian Conversation for Hospitality and Tourism
812-215 amwdulaiidadmiunsdaasgsna 3((3)-0-6)

Indonesian for Business Communication

2.3 ngudtian 30 NuEfA
TidnAnwidanisaunguiznan ludaandn 30 nulain naudzandsznauluaie 2
nauadzn laun naudzgnantaAuauIY 21 nilein waznguiznaniaan 414U 9 nulefn
TinAnwiiannguiznantudumuainuaulanidunguain 2 nquizianifudy

[

NGRISIEY

2.3.1) n3dIAns@anagnanIslanuInLazaLiun
Strategic Hotel and Event Management
2.3.2) mallugisznaunisgsfiaainig

Gastronomic and Restaurant Entrepreneurship
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2.3.1)

818-202

818-308

818-317

818-318

818-319

818-324

2.3.2)

818-205

818-325

818-326

818-327

818-328

nguATIaNiuAY Msdansdanagnanislsausnnazdiiug

(Strategic Hotel and Event Management)
AFINTLHUTANITIUBLI UL E A I AN AU LG
Social Events and Wedding Planning
n1sdan1sEanaaLazIe s

Sales and Revenue Management
madansnagminaznisuimaiianudaiy

dn3uanarnIINISIRINUIUNEIR

21 AuEfR

3((3)-0-6)

3((3)-0-6)

3((3)-0-6)

Strategic Management and Sustainability for International Hotel Business

FAITINITIANITAIEIWILAMUFLAINAINTUITIWITU AL

AU N UaL U

Module: Facility Management for Hotels and Event Venues

FA3A 1A IUTANITIUELIUTLATWIANTTY
Module: Event Operations and Innovation Project

nsnanRITiaLaziaduandInsuganalsausuuazdLiun

Social Media and Digital Marketing for Hotels and Events

naudzantuAy nsidugdsznaunisgsfinanis
(Gastronomic and Restaurant Entrepreneurship)
mmilﬁmﬁuLﬂ%;a\iﬁml,azmswau

Knowledge of Beverage and Mixology
FAAIINTANTUIUNMTUTANTAIMTUALATANAN
Module: Food and Beverage Operations
1AITIN1TUTENAUAINITUINIE B kaHANAITINTUINNS
Module: International Culinary and Nutrition
ga3rlAsvaunNsiuglsznaunisiuairng
Module: Restaurant Entrepreneurship Project
m“miﬂul,ﬁml,‘l_lua%’]\jaﬁﬁ

Creative Phuket Gastronomy

5((2)-4-9)

5((4)-2-9)

2((2)-0-4)

21 AR

3((2)-2-5)

5((3)-4-8)

5((2)-4-9)

5((4)-2-9)

3((2)-2-5)
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waglidnAnwaannguiziianiaan 91w 9 miaefn anadmaumallil

2.3.3) naudzanidan

802-405

802-406

802-407

802-408

803-304

812-501

812-502

818-209

818-210

818-305

818-321

818-329

818-334

818-335

818-336

i 22

§3nansUINIsuazNITTadLiEIsEnInalsEine
International Business in Hospitality and Tourism
A3NUTERINIU TN A

International Finance

§3N23eNnINaUsENA

International Business

LASHg A EARS5ERINUTZINA

International Economics
grnansaunfisaamindwuaznisiugisznaunis
Tourism Business Entrepreneurship and Start-ups
MmdengearuNIUENsLaznsanfiaatunana
Intermediate English for Hospitality and Tourism
MIFUNUIN TSN QAU

Advanced Conversational English
woRnssuinyianfinaziiu

Chinese Tourist Behaviors
woAnssuinvianfinaandau

ASEAN Tourist Behaviors

aMmsi3unindan wazaaunIY

Appetizers and Desserts
nsaansinnuazadarmsunindniaian

Alternative Lodging and Property Management

(%

HUsznaun1suazn1sdanisnisusnsdniugsnaggueds

Entrepreneurship and Hospitality and Tourism Operations

for Aging Business

ANAANLULLAZTIANITUSEAUNITA AL UL EI A5 19 aTIALALUIANTTY

Creative Event Experience and Innovative Design Management

nsillugisznaunisgsnairiuniunzuintia

Entrepreneurship for Cafe Start-ups

Funwlsziiusanadaaugsialssusuuiunafuazaiiun

Colloquium in International Hotel and Event Management

9 nuEfie
3((3)-0-6)

3((3)-0-6)

3((3)-0-6)

3((3)-0-6)

3((3)-0-6)

3((3)-0-6)

3((3)-0-6)

3((3)-0-6)

3((3)-0-6)

3((2)-3-4)

3((3)-0-6)

3((3)-0-6)

3((3)-0-6)

3((3)-0-6)

3((3)-0-6)



818-337 FunuUssLAugINaduAININEINITAINITUALFINIDINS 3((3)-0-6)
LazLASauAN
Colloquium in Gastronomy and Restaurant Management

819-333 mié’ﬂmimwmﬁmuaﬁnqmﬁmmw‘%mmaxmiﬁa\jL‘ﬁm 3((3)-0-6)
Risk and Crisis Management in Hospitality and Tourism

819-337 msé’mmﬂiamﬁmﬁaﬁﬁw 3((3)-0-6)

Cruise Tourism Management

A. ANIRITLEANLES 6 Au2Am
WnAnwaunsariansiadmfiaulaannnguindniy niasneiniiiuszlardsanis
WaluAUNWEIanSaantw (T nrsiseunisaansiiunimaongs) Nillagauatlunnzsig 9

TuunAInendaaazatunsuns niaundinandadunalulssinAnazsialssing

v, Auaafinuifiniuuazaniamnmn 13 AUEfAR
AurualAdnAnwaunsidawsieiznluda (n) wag (2) Al

%

(n) WnAnwsavaunzidausaininliuRiu wazsaimanfafnw lamuil

818-250 WnUfUFRuIU 6(0-36-0)
Practical Training
818-344 NNILBITNARAANTN 1(0-3-0)

Co-operative Education Preparation

(2) WnAnENEINTIaITINITHNUG TR Lazsa3gNnN1tATaNERAaANYY d1N19aLaan
s1agdnnafnE® nIawnAnwIdIN15aLa150IATINSkantUA auAudga1tUN1ISAN LY

ANUSZNANIA2INSINTANINITINIG 919U 1 518327 Ausredzasa lUd

818-451 AN N®I 6(0-36-0)

Co-operative Studies
7i3n

818-452 Tasunsuantlasufuaartunisanunlusialszn e 6(0-36-0)

Study Abroad Program

N 23



2. ANunInggagiazsialszaeinildlunangns

lagsialssieInnltlunangns Usenaumiaiaz 6 nan laadianunungfadl

LausAE 3 Fausn Aued SAHAINIU / d1271387 / nangns

801

802

803

810

812

818

819

lusasedimlunguizmi ugiuiadn (Professional Foundation Courses)/
W usHEI1838IMI9A1UUINI3§30 (Business) wazsiasaigiaagaizniannig
IANTSUIANTIUNIAGIND (Business Innovation Management)
Wusdasedgnlung uignaniziuAuzaeaz1ig1n139An13n15u3n1g
( Compulsory Professional Courses/Hospitality Management Courses) /
§1217410139°AN15531 213945 N UL H (International Hotel Business
Management)
Wuswasainlunguizneniziuduaasa1a13 110153 An1sn11 LT 69
(Compulsory Professional Courses/Tourism Management Courses) / §1213%1
msai’mmaqaﬁamsw’a\uﬁ'mLLazmiﬁu (Tourism and Aviation Business
Management)

Wusdasadalunuindgn@nunvialuzavaazy (Faculty' General Education
Courses)

Wusasadglunguiziaiwidunge (English Language Courses) / Ngu3en
AEselssimAiasIuangn (Foreign Language for Professional Courses)
L usHas183 9120981213 2101159AN15N19U3 NS (Hospitality Management
Courses) / #121721N133AN1555A2LIILINUIUIENH (International Hotel
Business Management)
Wlushasa3gnaavanan3sIn159an15AST avLii 19 (Tourism Management
Courses) / m"aﬁmmié’mmiqiﬁamiﬂ'a\nﬁ'mu,azmiﬁu (Tourism and

Aviation Business Management)

LAUTAA BIa7l 4 AU Wl Taun seaulSaaes ssymuduilnisdnu

VDINANGAIHAUA 1 - 4 (Mangns 4 U) v5a 1 - 6
(mangms 6 1)

\aasAd faf 5 nueda naNdan

\a2SWE faf 6 ANEID ANAUATN
XXX-XXXGX 7i5a XXX-XXXGXX Aa arsHalsEI e g lunu T Anwsia i

AUNELAE * anadutusnadgnaulunsanudull tavannsieddndy o FausINAuaI213

n133ANIs§sAaNITnaaiadnaznisiu
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AMNNINEAaInUIEARTlElunangns

TeENIIANIT NI RUUYININsTIlERanssuNITTANSIauguuLLEegn (active learning)

Wezgynisidaunulein 1y n((x)-y-2) laafianunansaeil

n HUE D
(x) HUD
y AUED
z AUE D

UIUNUIEARTIN
FurumhsAnfidsuiudiluenisdanisBauiuuudagn
(active learning)

uunEARU[URNT

INUINTI THIRN A A ULAN

FedmfidanisSauidwlfin Tvssuniaidaundaafin 1y N(a-b-c) laaiiAinunuig

Soil
N AUED
a AUED
b AUED
c AUED

FIUIURUIBARTIN
FIUIURUIEAAN 1)
uunEARU[URNT

ANUIUTI THIR NI A I ULAN

N 25



3. WHUNITANE

LHUNSANY NANgRTUTNITgINaTUTN

#1273210159ANT555N LS WINUIUI AR

Auilf 1
AMANTISANENA 1

. . U | naud - U§UR -
THREIU 318311 Do .
HUIENRM ﬁfﬁ:ﬂﬂ?ﬂm‘ULﬂ\ﬁ

sre3mAnwnial (General Education Subject)

XXX-XXX ; W w 2 (2)-0-4
GE1 awuazn1sadadns (51a3711vAL)
sredm ANl (General Education Subject)

XXX=XXX 4 e e 2 (2)-0-4
GE1 anwtazn1sdadns (3183711 A)
sredm ANl (General Education Subject)

XXX=XXX o - . . o 2 (2)-0-4
GE2 n19WRAIUIAINUNARA (NTAALINRITINSLLALHILAY)
sredm ANl (General Education Subject)

XXX=XXX . —— o 2 (2)-0-4
GE4 msldimalulatifdna
sredm ANl (General Education Subject)

XXX=XXX - o e 2 (2)-0-4
GE6 ama1g1TadshasnIINmI U el
sredm ANl (General Education Subject)

XXX-XXX . 2 (2)-0-4
GE5 Ej?lﬂ']?%ﬂ\jﬂi']ll
nslseusuuaznsviaafiaaiaudu

802-110 2 (2)-0-4
Introduction to Hotel and Tourism
nsa¥adinesu

802-111 2 (1)-2-3
Basic Culinary
N1SU3NI3ANMNTUATLAS AN AN

802-112 2 (2)-0-4
Food and Beverage Service
AMsuInNITuuL na

802-113 2 (2)-0-4
Thai Hospitality

374 20 (19)-2-39
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Auilf 1
AMANTISANENA 2

. . U | naud - U§UR -
THREIU 318311 Do .
wefin | AnwAamULeY

sre3mAnwnial (General Education Subject)

XXX-XXX . o4 2 (2)-0-4
GE taan (3183d1t8an English)
sredm ANl (General Education Subject)

XXX=XXX ﬂ o . 2 (2)-0-4
GE Laan (3187371180 Guiding Statistics)
sredm ANl (General Education Subject)

XXX=XXX o e o o 2 (2)-0-4
GE7 nsdsumilAtnAunainaadlan
\ATugAaRTIagIRa

801-108 3 (3)-0-6
Economics for Business
Aaamalulafiilauseynaliniegsia

801-109 3 (2)-2-5
Digital Technology for Business Application
PAITINITANTUIULHUNADIRNF1rT ULl

802-114 5 (4)-2-9
Module: Room Division for Hotel Operations
gsnadLiunuazlud

802-115 2 (2)-0-4
Event and MICE Business
nMsdansgsiaidaganiwidasiu

802-116 2 (2)-0-4
Fundamentals for Health and Wellness Business

374 21 (19)-4-40
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Auilf 2
AMANTISANENA 1

. . U | naud - U§UR -
THREIU 318311 Do .
wefin | AnwAamULeY
sre3mAnwnial (General Education Subject)
XXX-XXX . o4 2 (2)-0-4
GE taan (3183d1Laan Social Psychology)
PAITINITUNITUYTN1GIAL
801-222 5 (4)-2-9
Module: Business Finance and Accounting
FpITINIIRAIARazANNLINLagnAEanlunadnlan
801-223 | Module: Marketing and Consumer Insights in a 5 4)-2-9
Dynamic World
NRNITINIMAINA Y 1
812-xxx 3 (3)-0-6
English Language Course |
TidnAnwaannguigiantuAuniuadauwla 91w 1 918397
1. nguirnantivAunisdanisiBenagnanislaausuuasdiiun
Strategic Hotel and Event Management
MMIIMLRUIANITUE I U aF AN LATI UGN
818-202 3 (3)-0-6
Social Events and Wedding Planning
2. nguirnantuAunisiiugusenaunisgsfiaannis
Gastronomic and Restaurant Entrepreneurship
mmﬁlﬁmﬁ’uLﬂ%ﬂﬂﬁuLLaxn1§wau
818-205 . 3 (2)-2-5
Knowledge of Beverage and Mixology
99U 18 X-Y-Z
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Tl 2

AMANTISANENA 2

. . U | naud - U§UR -
THREIU 318311 Do .
naafin | AnwAlamuLay
HnuPiimau
818-250 6 0-36-0
Practical Training
394 6 0-36-0
T 2
AAnA3Iau
. - MU | naqud - UHUR -
TAEUN 3181371 D .
ot | AnvAL UL
nauimn wAaLsEImALAauuaTEN 1
XXX=XXX 3 (3)-0-6
Foreign Language |
nauimA wALsEImALAanuaNEw 2
XXX=XXX 3 (3)-0-6
Foreign Language Il
WinAnwidannguizianiaan 41uau 1 91831
woAnssuiinriaviaannagu
818-209 3 (3)-0-6
Chinese Tourist Behaviors
woAnssuiinriavdiaaandau
818-210 3 (3)-0-6
ASEAN Tourist Behaviors
37U 9 (9)-0-18
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Aulf 3
AMANTISANENA 1

. . U | naud - U§UR -
THREIU 318311 Do .
wefin | AnwAamULeY
ne3An¥INlU (General Education Subject)
XXX-XXX o - .. 2 (2)-0-4
GE2 n1SWMUIAMUAA (NTAALAIILULU)
a3 AN LU (General Education Subject)
XXX=XXX _ Y 2 (2)-0-4
GE3 msAALuUKUIENAaUNS
7AITNN1ITEUILATNITIANITYAAINTLUUTUNTAN
801-320 | Module: Leadership and People Management in a 5 (4)-2-9
Global Context
NITAANITAMNINAITUINITHALNITATIAUTELTU
818-322 2 (2)-0-4
Service Quality Management and Auditing
ITAANLET 1
XXX-XXX 3 X-X-X
Free Elective |
TdnAnwaannguignantuAuniuadauwla
1. ngudrantivAun1sdansdunagnamsisausuwazdiiun
Strategic Hotel and Event Management
A1IANITEAAANELAZINY LA
818-308 3 (3)-0-6
Sales and Revenue Management
n3dANIsNagNaLazNIsUIHIsINaRNLaEY
MU R rNIINITIRINUIUIEIR
818-317 3 (3)-0-6
Strategic Management and Sustainability for
International Hotel Business
2. ngudrnantuAunisiiugusenaunisgsfiaannis
Gastronomic and Restaurant Entrepreneurship
TuRa: N1IAHNIIUNITUINITAINITHALLATAIAN
818-325 _ 5 (3)-4-8
Module: Food and Beverage Operations
99U 19/20 X-Y-Z
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Aulf 3
AMANTISANENA 2

. . U | naud - U§UR -
THREIU 318311 Do .
wefin | AnwAamULeY

AqUULALUINNITUINANITITIUINLAZNIIN AL

801-321 3 (3)-0-6
Research and Innovation for Hotel and Tourism
NRNITINIMAINY 2

812-xxx 3 (3)-0-6
English Language Course |l
NILATANARNAANN

818-344 1 0-3-0
Cooperative Education Preparation
rLantdan 31U 2 918310

XXX-XXX 6 X-X-X
Major Elective Courses

TdnAnwiaannguignantuAuniuadauwla 91w 1 998390

1. nguirnantivAunisdanisiBenagnanislaausuuazdiiun

Strategic Hotel and Event Management

AITINITIANITRIEIWILAMUFLAINAINTULTIR TN WAL
aouflifianudiiug

818-318 5 (2)-4-9
Module: Facility Management for Hotels and Event
Venues

2. nguirnantuAunisiiugusenaunisgsfiaannis

Gastronomic and Restaurant Entrepreneurship

7AITINTUILNAUAINITUIUIZI A LALHANAITLNTUINAS

818-326 5 (2)-4-9
Module: International Culinary and Nutrition

99U 18 X-Y-Z
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Aullf 4
AMANTISANENA 1

. . U | naud - U§UR -
THREIU 318311 Do .
wefin | AnwAamULeY
LT NADNLE 2
XXX-XXX 3 X-X-X
Free Elective I
TdnAnwiaanngudgiantuAuniuanauwla 91U 2 5918390
1. ngudrantvAunisdansidenagnanislsausuuaszaiiun
Strategic Hotel and Event Management
FA311ATINUTANI9UE LU LAz UTANTIN
818-319 5 (4)-2-9
Module: Event Operations and Innovation Project
mMInanRITaLardaduandmiugsalsousuuasdiiug
818-324 | Social Media and Digital Marketing for Hotels and 2 (2)-0-4
Events
2. ngurnantuAunsiiugusenaunisgsiaannis
Gastronomic and Restaurant Entrepreneurship
gadrlAsnauNsiiugilssnaunisiiuainng
818-327 5 (4)-2-9
Module: Restaurant Entrepreneurship Project
2MIYLARLUUAS A
818-328 3 (2)-2-5
Creative Phuket Gastronomy
99U 10/11 X-Y-Z
AUt 4
MMANTANEITN 2
. . U | naud - U§UR -
THREIU 318311 Do .
Aefin | AnwAamULeY
818-451 | @nnafnL
Co-operative Studies
%38 6 0-36-0
818-452 | Iasunisuanildsufuanntunisfnenlusulssma
Study Abroad Program
394 6 0-36-0
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NUELNPR WHUNIANEBUNUaNInEaINURUNITANIEAY

[
=2 (K%

Auatnuaaaiilazad

AZNTINNITUSEANANE [AKN

1.

WHUNI9AN®T a0 School of Hotel and Tourism Management (SHTM) The Hong Kong
Polytechnic University 3ausuil 1-2 s Angn1sUSNIsuaznIsaniiian waz@nwisa
fW School of Hotel and Tourism Management (SHTM) The Hong Kong Polytechnic
University LaRUINNSWLAMEAINILAIAE1T0M5FUssEdUTY

LHUNISAN®1 8 IMI University Centre 13auduilfi 1-3 a0 AZN15USN154aZNS
vianfien wasEnwisia o IMI University Centre UssinAadnigasuaus

LNUN1SANEN o Les Roches Ussimaadmidasuaus Sausuilfi 1-3 o Amizn1susnis
wazn1sviauLiien wazaunziiauisausnaian BBA6 BBA7 waz BBAS5 (n15AnUf1#
§1u7u 24 §Ua1¥) o Les Roches UssinAddimidasuaus

LNUN1SANEN o4 Glion Institute of Higher Education Ussinaadmizasuaus 13uutul
i 1-3 o AENISU3NITWAaTNIsYiaufinn wazaunsifiawi3aus1e321 BBA6 BBA7 uas
BBA5 (n1sElnUfiRd1uau 24 §a1vi) & Glion Institute of Higher Education Usgins
ARLdasLaun
uruNsANElATINITS U nANEsgUszinAnalAlATINITAINIINT aA UNBIINEN A
AaUsEinAlUgURUY 242 way 143

51 suuuy 2+2 dnAnmaangiiauisaunednluaaidunis@nwmnielseing ating

Way 68 nuqain lausialgnazfaulAudanndasnunaananisisaugaag

'
al

ndngms wasfinuAtAnusiuau 1 A% wazammsfeuiFeuiulf 3 uasiuili 4 o
AMIENNTUINMIUALNTTRLTEY

52  suuuy 143 dndnwaansiiauisausnedzluaartdunisdnwmniadseinsg ating
Waw 41 ndaufin laasnsdgiazfaviinnudanndaununaananisisaugaag

nangms wazaunsiiawdawludully 2-4 & AnzN1TUINISUATNISauLEn

i1 33



ANIAN 4 NIFIANTEUIUMTLTEUS

1. WlauIaN139ANISI3EUNTTH AN BINNIINLIFUAILATNATUNS
TnandngrsfidsuuuunsdnnisiSaunisaan dafl

1) ﬁsw%mﬁ'a‘i’mmiﬁnmLﬁausm'}miﬂ']sl,'%ﬂuiﬁ’ur]']sﬁﬂ\m (Work Integrated
Learning: WIL) Lial¥lAnn19i3ausiaunsaufiseulaase tdu naidausfiunisauiiarin
250 ManaNNmUNIIaunUsaunisaiadeuandandaunuindunisdauluiaaiSou vy
sULuUgadN1TANATE Nsfineu anfafnun meviuiiadean sy Taadalidseing
gapunsn WIL ladauniniauay 56.47 1aunaigilunangns

2) fAnual¥sedmaniafne / nsinUfufinuiianiiardnninue Taedie] [
UfdRuvuannafnw Taidasnin3asas 10 2avdnuudnAnnlunangms

3) Amualiinisdan1sisaunIsaauLUULEIN (active learning) [sidatniniasnas
100 2ause3mlunangms

4) AmualAnnaIglinimndunguiinlunisdanisnisiiaunisaan Saaaz 100 2ag
e lunangmns

2. AIWmIwIAMAnruzaasdnAn lunangmns

o o

AMANKMZARINNANEN NAAWEN13138U3 (PLOS)

1. AanwzyAnanall

= C%

gndulunmassn 2385350 9l wazns | szAunangms (PLOs)

Hdrusaunduay PLO 5 Ujtiimunanasaassunisviagiiaalag
Upholding integrity, ethics, wisdom and agAnsnN1siaviiiaalan HaNWUgIUNITIANTS
social engagement AMNENEU HANNIINIAAEITN WazImUETIN

aavauAns “aalidalstlaminanifauuyudidy
Aafinila”

Demonstrate Global Code of Ethics by
UNWTO, sustainability, moral principles and
the University’s corporate culture of “For the
benefits of mankind”.

PLO 6 USusialunisvinanusanfugauiiianis
iuluaeAnIN1TUSNNTIEALUIUNTNR

Collaborates with others to work within

international hospitality organizations.
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AMANHUEZaTINAN

Hadwin1si3aug (PLOS)

Uszgynaldinaluladl wwrRAWIRNITuLAS
\Funagnalunisuinig
Technology, innovations and foresight

thinking

FEAUNANEAS (PLOS)

PLO 4 Uszgnalfinalulafiansauinuazinus
A3fiaiian1su3nIsaanTs Mmadndulauaznis
Hoa1m1un13RaIA

Apply information technology and digital
literacy for management, decision-making
and marketing for businesses.

PLO 6 USusialunisrinausiufugauiiianis
yiuluaeAnsN1sUSNNSITALUIUN TR
Collaborates with others to work within

international hospitality organizations.

Faadnsnmaungulaivagsianaznisdadans
Tginusedriula

English communication

JEAUNANGMS (PLOS)

PLO 2 'é"amimmé’\mqmazmml;i'l\mizmﬂ
Lﬁamiﬁﬂmulua\jﬁﬂsmsu'%ﬂ'mzﬁ’ummmﬁ
Communicate in English and foreign
languages for international hospitality

organizations work.

2. AUANWUYARARNITENHIaFERT

Usegndvnueneizdwii anasineuly
avAnslugIfalsvusnuazdiun wia g3fe
FUMSUATLAZANAN

Professional and practical skills in

hospitality operations

JEAUNANGMS (PLOS)

PLO 1 Usegnsmnuiuasinueitanisvinouly
auAnslugsfaleuusuuazdiiun wia gsfiasu
ANMNIRALLATANAN

Apply knowledge and practical skills to work
in hotels and event organizers or food and
beverage businesses.

PLO 6 USusialunisvinanusanfugauiiianis
YiuluaeAnIN1TUSNNTILAUUIUNTNR
Collaborates with others to work within
international hospitality organizations.
szAUigILan (MLOs)

1) ngudrantivAu N13IANISLEINAYNEGNIT
T50usNLazaIUN (Strategic Hotel and Event

Management)

#1135




o

AMANHUEZaTINAN

Hadwin1si3aug (PLOS)

MLO 1.1 WRIWILWIAALEINAENENITUITAIS
Jan1suaznIsRatagavgsnalatuInLazaLiun
Develop strategic management and
marketing ideas for hotel and event
business.

MLO 1.2 9au1un1sUsegauasnanssuiLee
ataasNEIIA Bandnniswmunatatuiiy was
danAaaunuANNAaINITEavEddulAduLEY
Organize conferences and innovative events
that align with sustainable development
principles and cater to the needs of
stakeholders.

2) ngadzantduAu Mstdugussnaunisgsia
A1%119 (Gastronomic and Restaurant
Entrepreneurship)

MLO 2.1 4a7iuuugInaiIuaInig

Prepare a restaurant business plan.

MLO 2.2 aiunisgsnasuamisiaglduulin
quLﬁuéﬂixnaumﬂﬁamﬂﬁuimmaqsﬁa
athagiiy

Operate a restaurant business using an
entrepreneurial mindset for sustainable

business growth.

AANsraniugIuALIAUNITUINISg

Hospitality knowledge and fundamentals

JEAUNANGMS (PLOS)

PLO 1 Usegnsmnuiuasinueitanisvineuly
auAnslugsfaleuusuuazdiiun wia gsfiasu
2IMIUAZLATDI AN

Apply knowledge and practical skills to work
in hotels and event organizers or food and
beverage businesses.

szAUigILan (MLOs)

1) ngudrantivAy N13IANISLEINAYNEGNT
T50usNLazaLIUN (Strategic Hotel and Event

Management)
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o

AMANHUEZaTINAN

Hadwin1si3aug (PLOS)

MLO 1.1 WRIWILWIAALEINAENENITUITAIS
Jan1suaznIsRatagavgsnalatuInLazaLiun
Develop strategic management and
marketing ideas for hotel and event
business.

MLO 1.2 9au1un1sUsegauasnanssuiLee
ataasNEIIA Bandnniswmunatatuiiy was
danAaaunuANNAaINITEavEddulAduLEY
Organize conferences and innovative events
that align with sustainable development
principles and cater to the needs of
stakeholders.

2) ngadzantduAu Mstdugussnaunisgsia
A1%119 (Gastronomic and Restaurant
Entrepreneurship)

MLO 2.1 9aYIkuugInasIUaInIg

Prepare a restaurant business plan.

MLO 2.2 atHun1sgsnasuaImsiagliuuifn
ﬂfmmﬂuéﬂszﬂaumﬂﬁamﬂﬁuimmaqiﬁa
atiatiiy

Operate a restaurant business using an
entrepreneurial mindset for sustainable

business growth.

funsalszgnflinnuifiuuimsnsdnnis

Knowledge in business and management

JEAUNANGMS (PLOS)

PLO 3 WaiungUuuukazuuugsnalugnaInnssy
n15USNIS

Develop business models and plans in the
hospitality industry.

szAUigILan (MLOs)

1) ngudrantivAy N13IANISLEINAYNEGNIT
T50usNLazaLIUN (Strategic Hotel and Event
Management)

MLO 1.1 WRIULUWIAALEINAENENITUINS

JANITLAZNIIRAIAYANFIND LTILINLATALIUN
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A

3]

o

ANOIZAANINANEN

Hadwin1si3aug (PLOS)

Develop strategic management and
marketing ideas for hotel and event
business.

MLO 1.2 9au1un1sUsegauasnanssuiee
ataasNEIIA Bandnniswmunatatuiiy waz
danAaaunuANNAaINITEavEddulAduLEY
Organize conferences and innovative events
that align with sustainable development
principles and cater to the needs of
stakeholders.

2) ngadzantduAu Mstdugiussnaunisgsia
A1%119 (Gastronomic and Restaurant
Entrepreneurship)

MLO 2.1 3avnunugsnasIuaInig

Prepare a restaurant business plan.

MLO 2.2 atHun1sgsnasuaImsiaglinuifn
ﬂfmmﬂuéﬂszﬂaumﬂﬁamﬂﬁuimmaqiﬁa
ae f_ld\j U Operate a restaurant business
using an entrepreneurial mindset for

sustainable business growth.

fanudugisznaunis

Entrepreneurship

JEAUNANGMS (PLOS)

PLO 3 WaiungUuuukazuuugsnalugnaInnssy
n15USNIS

Develop business models and plans in the
hospitality industry.

szAUigILan (MLOs)

1) ngudrantivAu N13IANISLEINAYNEGNIT
T50usNLazaIUN (Strategic Hotel and Event
Management)

MLO 1.1 WRIUILWIAALEINALNENITUINS
JANITLAZNNIINAIAYANFINDLTILINLATALIUN
Develop strategic management and
marketing ideas for hotel and event

business.
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3]

o

anit

ZADNUNANEN

Hadwin1si3aug (PLOS)

MLO 1.2 9au1un1sUsegauasnanssuiee
ataasNEIIA Bandnniswmunatatuiiy was
danAaaunuANNAaINITEavEddulAduLEY
Organize conferences and innovative events
that align with sustainable development
principles and cater to the needs of
stakeholders.

2) ngadzantduAu Mstdugussnaunisgsia
A1%119 (Gastronomic and Restaurant
Entrepreneurship)

MLO 2.1 Aaunug35A23I1Ua1115 Prepare a
restaurant business plan.

MLO 2.2 afiunisgsnastuaivisiaelduuidn
anuiiugusznaunisiiansifulaniegsia
af_i’l\jfflb\jﬁu Operate a restaurant business
using an entrepreneurial mindset for

sustainable business growth.
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3. ANTNMARIANTUNUEITHINHAANENTIT U sTAUNANGAIAUNINTFIUAMAITE AU ANRNWT W.A. 2565

NAANANIISHUS
JEAUNANGMS (PLOS)

NAANENIT
BauInall

NAANENIT
BHUleNIE

ANS
uU

N

2386554

ANWMEYAAA

J¥AUNANGMNS (PLOS)

PLO 1 Usernsmnuiuasinueiianisvinanuluasdngluy
geRalsuusuuazdiiug wia gsfaduatvisuatiAaui
PLO 1 Apply knowledge and practical skills to work
in hotels and event organizers or food and beverage

businesses.

PLO 2 #ad13n1aunquuazn s adssinamiivang
uluagAnINIsUSNITIEAUUIUNEN R
PLO 2 Communicate in English and foreign languages

for international hospitality organizations work.

PLO 3 Waiu1gduuukasuiugsnaluamnaInnIsunig
uIN13
PLO 3 Develop business models and plans in the

hospitality industry.

PLO 4 UsegnalfinalulafiassunauasinueAdnaiia
M3UEM38ANTT nsfindulanasnisdassniunisnain
PLO 4 Apply information technology and digital
literacy for management, decision-making and

marketing for businesses.

PLO 5 UfjtifimunanasaassunisviauifiaalanaaeAnsg

A9 aati aalan AaNNUFIUNITIANITAITNE 9 E U
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HAAWEMII3EuS

JEAUNANEAS (PLOS)

NASNSNIT

Beugnaly

NASNSNIT

FEuaNIL

AN

Nee

23818354

anWMLYAAA

WANNIINIAAEITN WazimUasINTavadAns “aaldia
Uselaminaaiiauuyudifiufafinge”

PLO 5 Demonstrate Global Code of Ethics by UNWTO,
sustainability, moral principles and the University’s

corporate culture of “For the benefits of mankind”.

PLO 6 UFusalunisvinausandugauiinanisvinaulu
AIANTNNTUINNTIEAUUIUNER
PLO 6 Collaborates with others to work within an

international hospitality organizations.

seAUI”ILAN (MLOSs)

1) ngudznaniuAy n1sdansidanagnanislseusuuasaiiud (Strategic Hotel and Event Management)

MLO 1.1 WRIUILUIAALZINAYNENITUTAITIANITLAY
nsRaIAravgsnalssusuazaLiun
Develop strategic management and marketing ideas

for hotel and event business.

v

v

MLO 1.2 9ad1uN15Used UuazsAanssuw LAMaE 1
§5198536 Bandnniswmuiateiuiu wazdanndaaiy
AYNABINTTEANENdIUlAEIULEE

Organize conferences and innovative events that align
with sustainable development principles and cater to

the needs of stakeholders.
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HAAWEMII3EuS HAANENTT HAANENTT . . _ .
. o e e . AN Ninwe 93HUGIIN | ANWAULYAAA
FeAUnangms (PLOs) Wweugnall FIUUFLRANE
2) ngudzanivAu nsiugilsznaun1sgsnaaninns (Gastronomic and Restaurant Entrepreneurship)
MLO 2.1 4a7uaugINasIuaInIg
: v v v v v
Prepare a restaurant business plan.
MLO 2.2 atdunisgsnasiuainisiaalduuifnmlng
Wugiusznaunisiianisifiuleanivgsnaatudiiy
restaurant business using an v v v v v

Operate a

entrepreneurial mindset for sustainable business

growth.
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4. wadgwimsisauiszAunangms (PLOs) nagn

4

/ Fansdau waznagnd / Ian1siauaznisussiliuna

HAAWANITISHUSITAUNANGAS (PLOS)

nagna / 3en1saau

[4

nagna / Ian1sTakasnisussiiiuna

PLO 1 ﬂizqnﬁm’mﬁuazﬁ'ﬂmtﬁiamiﬁ’lmu
TuavAnslugsialsuusuuazdriug wia gsna
FUBIMNIRATLASANAY

Apply knowledge and practical skills to
work in hotels and event organizers or food

and beverage businesses.

1) AANTTUINNITTEUNITFTAUN TANNANMIE
AN INAI213EINITIANITNITUINAS i
MANgHHLazAIALRH

2) AANTTUINNITLTEUNITFTAUN TANNANMIE
ANSkazLEnla ﬁé’nmmaxmwﬁﬁyugm
AUNITAANITNITUINNT wazanrTauld
Uszgnalilunmsanunuuazuiilagnily
AANTINATUNITIANITNITLINS

3) 4ANTTUIUNISIIEUNTTAUN TANNANMIE
anug Anudlalumsldinlacila gunsal
A q fAgadasdunisufiFewluanen
2%

4) Whunmsdaunisaaufiiiy Active Learning
Tus1a3216119 9] i3 Work Integrated
Learning: WIL

5) AAN13t3EUn1Taaulniingsiseu3aNn
g0uN3aiade Taednainsnsafuennfi
AN s afivssaunisalmsa

6) 4mlAAII8IT AT/ NSENERARANTN
luanulsznaunng

Usgtiiuann

1) ILNANOANTIULAZNITUEAIAANAAY
UnAnuIaMeYinAanITNIATINIEFAN 9

2) Usziiuanuuunaaautaawasdaudans
1A

3) dszitlivannnisufusnanssusg ¢ 2av
PedrfiSaualunazuaniuiday

4) ANUAARUNEIULSENAUNTAANANTS
UiRAuaaslnAnszrningn1silnayia
AN
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v [ s

HaaWNIsEEuIsTAUNANgMS (PLOS)

a4

nagna / 3amsaau

4

nagnd / Aen1siakazn1suseifiuna

PLO 2 Haan3n1#18ungeuasn 1w snalssine
WansvinewluasAnsnisudnsseauuumf
PLO 2 Communicate in English and foreign

languages for international hospitality

organizations work.

1) aan1s3aunsdaulaagIsnalsein Lty
@aaummé’\mqmazmmﬁh\mizmﬂﬁu g

2) NTAANANTIUWRUINNBHLATHIAING HUAL
AEEgUITINARY 9

3) Wmundan1si3aunisdauiinainvany

4) SaRanssurslusuBay waruanduEaud
ALFINMTIEA DN B ULAZAEN FT LTS
WIAEW

5) AnlAR AN arsanHltRlAAIUS N N5 LY

AEANNG

Usgiiiuan

1) AILNANOANTIULAZAITUTAYAANADN
UnAnwnazrinfanssuluiuEeay

2) Msdauananuungs

3) Uszfiuainnsile wa anu ey luianssy
NN3L3EUNTHAULANAE

4) Uszlfivannuuunagay N1T8aunaninia
danana

5) Uszifiunsldnrwlunisdaassening

UnAnUfuRviuwannafnu

PLO 3 WalwgUuuukasuuugsnaly
ARNFINNIINAITUINIG
PLO 3 Develop business models and plans

in the hospitality industry.

Wunsdaun1sdaundy Active Learning

—h
~

Tus183916179 <) B3 Work Integrated
Learning: WIL lusna321398uazulinngsy

LNANTT SIS LAZNISTIagLTEN

LS)

Jalidnisisauiannnsddnwaniunisalae
WusEIT A UEInIuUtnAnE A
anfiaUfiRasaialAgSauAniinnzi
Tyrmuaziauauumnnanisunlalaagig
#510893A Tanailufuadnuinionguii

ol [ e a va
RendavdszaunisalluniAUdfis way
nansznunauuIannIsAaaulansluszau

YAAALALNAN

Usziiiuan

1) AILNANOANTIULAZAITUTAYAANADN
UnAnwansrinAanssulududaunazns
ANLHUNTIATINNU

2) Us2tHUaINNITUILEUD FI8IIUNANIS
ALY d9LATIER ANnsaiFat1Irsa
TAasaiu Taanslduuuiseifiuwuy Rubric
score

3) Usztiuannuuunagau N1TaautatLazn1s
daudananinm

4) ANNAAARAINTOIULUIENAUNISABKNANTS
URUBuUzavlnAnwsenINNITHNanaa

AN
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HaaWNIsEEuIsTAUNANgMS (PLOS)

nagna / 3amsaau

nagna / Aansiauazmsilsadiuna

3) SaussEefLARlaEAINEINsAIENaniitAy
Femey wiaRwiinfidussauniselasy
PLO 4 Uszanalfimaluladiansaumeuas 1) dannsiFaunsdaudinsedugidauldidanlds | Usedfiuain
Wnuzhdralianisusnisdnnis n1sdadula malulafasauinAnaznisaaansfivnain 1) fingensduAudaya wazdaualaeld
LAZNISEAENIININNITAAIA RANHUULAZIANNZHY walulafiasaumafinainrans
PLO 4 Apply information technology and 2) a“a’ﬂmst%ﬂumiaauﬁd\jLﬁ%ﬂﬁ@lﬁ%ﬂuﬁuﬁua 2) vinwenstinldlusunsudndagudniuau
digital literacy for management, decision- nav 1w Taelfmalulatiansauined UINITAIURHEY IUADINA FIUNTNENT
making and marketing for businesses. nannatgluuukazlusunsy yama tudy wazlusunsululasgany
3) amausulAunfdnuldszuy inalulat aaWWﬂ‘ﬁugm
dsaumATLAgTagRunBaunIsdan 1wy | 3) nsdauniniinfnmn Fantiluaau
danssauainssuy LMS nsauneiiieau Usznaun1sseninn1sind fusuunsa
online szUUANANIHTUINWN SzUUR NI AnnNafnN
MslEldsunsuanIzdIn U ulsansu
AsFUANLANENTUIZNAUNITFAULAZITUIY
Wusu
PLO 5 Uftifisnunanasasssunisviaaiiaalan | 1) Anusal#dimusssuadng Lﬁiaﬂgﬂﬂ\ﬂﬁ 1szL8uann
agANINIsTaaLfiaalan ﬁé’ﬂﬁugmmﬁﬂms UnAnwilszidsvidanazanuniagilasia | 1) dnangfinssunwaznisuandaanad
AMNEEIY HENNITNINRASIIN waTTRINEIIN d011u TInAnmaazrinAanssuluduBauuazns
aavauAns “aalidalsslaminaniiauuyud 2) MwrualAansddaaudanunInAnaIsN ALHUN1TLATINY

@& o o o
unannig”

93HUFITN WATATILIUIIUNIGINATENIN
ANSHAUNIDANNANTTN aztdu AR
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HaaWNIsEEuIsTAUNANgMS (PLOS)

4

nagna / An15dau

nagna / Aansiauazmsilsadiuna

PLO 5 Demonstrate Global Code of Ethics
by UNWTO, sustainability, moral principles
and the University’s corporate culture of

“For the benefits of mankind”.

n3zriniunisUURAUAan wanEalaay

aontuunasgidaruladiudannngu

3) waunuelrdnAnwyinaudungu dnnns
lugun dungnngu Bnadnusulingau

4) AduayuNIITANANIINTIaLEnTInlATINIslY
-] 4 o LA a o =
Mdadselardaaivaunyediiufaninia
AAIAUL/UHIINLIAY AIWUILIIUNBIUAN

5) nMsUsengfinuiiuuuuadnefifnuaeamunanse

2) ﬂixLﬁumnmmﬁ\jwa‘l,a]mnﬂ‘ﬁlﬁ%’u
Uszlariainnisannanssuatawazdiiin
#187904

3) ANNAALRNAINFULSENAUNITAANANS
URUBuuzavlnAnwsenIn1THnania
AN

4) MsARMNNANELETTIRTUA Y

Usgnaunsg

PLO 6 USusialunisrinausanfugauiianis
uluaeAnIAITLSNITIEALUIUN TR

PLO 6 Collaborates with others to work
within international hospitality

organizations.

1) WHUNITIANISITEUNITTAUTINAUTEAINN
UnAnelszdn wasindnwuanildauly
TATIN19AANUTAINT AR 9

2) AANANTTUAITLIEUNTHAY LALNAUANIE
WidnAnwvinmuiungy Bauwiain
A01UNN5IA3Y UNUMEANNR nsdlFatna
Hnnisilugin aundnnay AnAau
fufingauuazidauiinussanaeauind
watnrataserINUnAnE IneLazinAnun
BTN A

3) danunsnnsfinyss§UNUE n1svinnu
saufugau Anusufingau mssauiuile
ANNAALAUAN LU 83T s 9

4) mﬁmmmmiééaaumaLo'imﬂsxmﬁ“?iﬁ

AMNAINITALASNAINAAILIBUUETIN

Usziiiuan

1) WaAzWW Peer Evaluation 211N1939A
AanssunIsi3aunsaaudifidneuzwuy
1ATINUYIaNANIINNFUNIATN AL
nMAUHH

2) FruIuTEITIRTANSISEUNTHaUALE
219138 {Aau AN A

3) Uszifiuanuuunagal N1SEFAUNAINAIA
dananm

4) ANMUAALAUAINEINUSENAUNIAANANTS
URTBIU2aUN AN T2 HINNITHN
AnnNafn
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HaaWNIsEEuIsTAUNANgMS (PLOS)

nagna / 3amsaau

nagna / Aansiauazmsilsadiuna

5) nsenarnadnuludga udsznaun1sNaly

LazANUSZIN A

1) ngadzaniiuAu n1sdamsianagnanisiseusuuazBiiun (Strategic Hotel and Event Management)

MLO 1.1 WRIWILWIAALZINANENITUIANS
Jan1suaznNIsRaIngavgInalaunsuLazaLiun
Develop strategic management and
marketing ideas for hotel and event

business.

1) AANSTUIUNISLIAUNTHAU IRUNANENH
mmiﬁg\imﬂﬂqwﬁuazmﬂﬂﬁﬂ’ﬁ

2) AANTTUIUNITLIAUNISHAUIALNANEN
Uszgnaldlunisanusauuazuiilagnilu
AANIINAIUNITIANITNITLING

3) Lﬁumiﬁﬂumiﬁﬂu‘ﬁlﬂu Active Learning
Tusn83916179 <) N3 Work Integrated

Learning: WIL

Usgiiiuan

1) WaAzWWU Peer Evaluation 21NN193/
AaNssunsi3aunNsaaufifidneuz LUy
1AT1INUYIaNANIINNJUNIAINEALN
nAUHUBR

2) UsziiunNuuUnNAgay n1sdaudaianm

3) ANMUAALANANNEINUSENAUNIIAANANIS

UiRuaaNlnAnsznIn1sindniag

4) dpn1stiEun1saaulAinIssau3aNn AN
g01UN3aia3e TasAnainswsafuenfis
AN s afivssaunisalmsa
5) ARIARLIZTATIN/ n1sHnanrAafne
luanulsznaunng
MLO 1.2 4au1unI5UssguuazianssuLAs 1) wWunsdaunisaaufiiiiu Active Learning | Uszifiuann

atNIa N33R Bananniswmunatinedaiiy
wazdanAaauuANARINITEAENaIUlAEIU
Velel

lus1a3g1s19 ¢ B3 Work Integrated

Learning: WIL

1) Wamzwkuu Peer Evaluation NN
Aanssun1si3aunsaauifidnuuswuy
1ATINNUTIaNANIINNFUNIAINEILN
AAUNTE
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HaaWNIsEEuIsTAUNANgMS (PLOS)

nagna / 3amsaau

nagna / Aansiauazmsilsadiuna

Organize conferences and innovative events | 2) 4an15i3aUNIsdauliiin1st3audaIN 2) Uszifivanwuunadgay nsdaudatania
that align with sustainable development #01uN1301a30 Taednennsniafuwiinfifl | 3) AnuAnEuaIndaulsEnaunIIianans
principles and cater to the needs of AN WErnavsaiidssaunisaing URuaaslnAnszningn1silndniag
stakeholders. 3) dalrisredzn A/ nsHnaniadne AN
ludgauilsznaunis
2) ngudzanmivAu nsiugilsznaun1sgsnaainng (Gastronomic and Restaurant Entrepreneurship)
MLO 2.1 97K UEINIIUAINT 1) AANTTUIUNITEAUNITHAY THUNANWH 1szLfiuann
Prepare a restaurant business plan. mmﬁﬁg\jmﬂmwﬁLLazmﬂﬂﬁﬂ’ﬁ 1) WaAzWUU Peer Evaluation 21nN133A
2) AANTTUIUNITLIAUNISHAUIALNANEN AanssunsBaunsaauifanwas LU
Uszgnaldlunisanusauuazuiilagnily 1AT9UNIANAINTTNNYNTTAT8IN
AANITNAIUNITIANITNITUIANS nAUHUBR
3) umsiaunisaaudiiiiu Active Learning | 2) dszifiuannuuunagau nsaaulaisnin
Tus1a3218179 <) 3 Work Integrated 3) ANMUAALANAINEAINUSENAUNITHANANTS
Learning: WIL UiRuaaslnAnszrnIngn1silnarnia
4) dan1sisaun1saaulninisizauian AN
g01UN3aia3e Taednainsnsafuennfid
AN s afivssaunisalmsg
5) ARIARLITTATIN/ n1sHnanAafne
luanulsznaunns
MLO 2.2 aiiun1sganastuamisiaeld 1) wWunsdaunisaaufiiiiu Active Learning | Uszifiuain

wurAnANNTuEUsznaunIsINanIsLRUTANIY

gsNaaaasatiy

q

Tus1a3g1s19 ¢ B3 Work Integrated

Learning: WIL

1) Wamzwkuu Peer Evaluation NN

ARNITUNISISEUNITFAUN T AN MUY
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HaaWNIsEEuIsTAUNANgMS (PLOS)

nagna / 3amsaau

nagna / Aansiauazmsilsadiuna

Operate a restaurant business using an
entrepreneurial mindset for sustainable

business growth.

2) AaMsEaun1saaulAiniszauiann
g01uN3aia39 TaeAnanswsa e LAndis
AN WErnavsaiidssaunisaing

3) dalrisredznlasaau/ nsHnaniadne

Tugarudsznaunis

2)
3)

1ATIUYIaNANITNNFUNIATN AL
AMAUHH

Usgtivannuuunadau nsdaudantnia
ANNAALAUANNEOIUUTENAUNNSAANANIS
URUBuuzavlnAnwsenInITHnania
Anun
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5. uwwufikaaun1snszaILANsuRagaunadananisiauisaunangms (PLOs) gs1e3n (Curriculum Mapping)

| Annafia Introductory

R vinngfv Reinforce

M viunefiy Mastery

HaaWSMsI3uiszAUnAngms HaawsMs3auiszaudgian
318397 / 4RI waz niaefin ﬁzﬂ (PLOS) (MLOs)
fi MLO | MLO | MLO | MLO
PLO1 | PLO2 | PLO3 | PLO4 | PLO5 | PLO 6
1.1 1.2 2.1 2.2
AT ANl
xxx-xxx | GE1 mmuazmiﬁami 1 |
GE2 N1sWRINIAANUAR
XXX-XXX | NIAALTIATINTUALHILAY 1,3 | |
NNIAALTITEUL
xxx-xxx | GE3 msAakuugUsznaunis 3 I
xxx-xxx | GE4 n1sldinalulatifdna 1 |
xxx-xxx | GE5 §un13zadA3I 1 | |
xxx-xxx | GE6 3mas1saizhazn1swmunfiiiu 1 R |
xxx-xxx | GE7 n1susushlAdinnuwainaavlan 1 | |
xxx-xxx | e ndannuinfnuwaly 1-2 | | |
AUIRILNANE

1) AaNITINUFIUITIEN

801-108

\AisugANansLIiagsAa 3((3)-0-6)

Economics for Business

801-109

Aaamaluladiiadszynaliniugsia
3((2)-2-5)
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e
<. =

HaaWSMsI3auSsTAUnAngms

(PLOSs)

HaawsMs3audszaudaian
(MLOs)

PLO 1

PLO 2

PLO3 | PLO 4

PLO 5

PLO 6

MLO
1.1

MLO
1.2

MLO
21

MLO
2.2

Digital Technology for Business

Application

801-222

7AIFINT5EUNTTYTN10GINR 5((4)-2-9)
Module: Business Finance and

Accounting

801-223

FAITINIINANARALAINLENLANAILTIEN
Tunadmlan 5((4)-2-9)
Module: Marketing and Consumer

Insights in a Dynamic World

801-320

FAITNN1ITEUILATNITIANITYAAINT LY
y3unlan 5((4)-2-9)
Module: Leadership and People

Management in a Global Context

801-321

35&!:83‘14’3’51ﬂ’iiuLﬁﬂﬂ’ﬁIi\ﬂttﬁJLLazﬂ’li
7iaaLiia 3((3)-0-6)
Research and Innovation for Hotel and

Tourism
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e
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HaaWSMsI3auSsTAUnAngms

HaawsMs3audszaudaian

(PLOSs) (MLOs)
MLO MLO MLO MLO
PLO 1 PLO2 | PLO3 | PLO4 | PLO5 | PLO 6
1.1 1.2 21 2.2

2) nguATIanie

2.1) FganizLuAy

2.1.1) NXILINITAIANITNT LTI

802-110

ANSISILSHEAZANS AL ad AU
2((2)-0-4)

Introduction to Hotel and Tourism

802-111

nsasadiaadiu 2((1)-2-3)

Basic Culinary

802-112

NNTUINITAINITHAZLATANAN 2((2)-0-4)

Food and Beverage Service

802-113

n1susnNIsuuL Ing 2((2)-0-4)

Thai Hospitality

802-114

FAITINITAEUIURHUNADIRNEINTU
T59usu 5((4)-2-9)
Module: Room Division for Hotel

Operations

802-115

gsnadiunuazlud 2((2)-0-4)
Event and MICE Business

802-116

N15AANIIFINATIFAN WL T AR 2((2)-0-4)
Fundamentals for Health and Wellness

Business
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HaaWSMsI3auSsTAUnAngms
(PLOSs)

HaawsMs3audszaudaian
(MLOs)

PLO 1

PLO 2

PLO 3

PLO 4

PLO 5

PLO 6

MLO
1.1

MLO
1.2

MLO
21

MLO
2.2

msfﬁ'ﬂmiﬁlmmwmw%mmazmsmm
Useiliu 2((2)-0-4)

818-322
Service Quality Management and

Auditing

2.2) FranizLaan

2.2.1) NFUAENNFUTEINALNANIUANEN

2.2.1.1) nguImInEaung e

m‘mé'\mqmﬁan’liauﬂu’lﬁ’m%'umsu%n’li
waznsriaafian 3((3)-0-6)

812-111
Conversational English for Hospitality

and Tourism

AMENAINLTIITINITENRIUA U LALI A2
3((3)-0-6)

812-312
Academic English for Reading and

Writing

LASENAMUNIaNERSUNSFaulnda
812-316 | 3((3)-0-6)
TOEIC Preparation

AwdannugIiaiuge 3((3)-0-6)
812-412

Advanced Business English
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HaaWSMsI3auSsTAUnAngms

HaawsMs3audszaudaian

- - Do #uil (PLOs) (MLOs)
318727 / AU UWaT RUIEAR 4
N MLO MLO MLO MLO
PLO 1 PLO2 | PLO3 | PLO4 | PLO5 | PLO 6
1.1 1.2 2.1 2.2

2.2.1.2) neiu"imnwwi'mﬂszmﬁﬁu I
21134 (Chinese Language)

ATFUNUINIMNTULRENITUINITLAZNS

viaufien 3((3)-0-6)
812-201 2 I |

Chinese Conversation for Hospitality and

Tourism

mm%uﬁm%’ums%msqsﬁa 3((3)-0-6)
812-202 2 R |

Chinese for Business Communication
AMwuang (Malay Language)

miauﬂmmﬁ’mmqtﬁian’liﬁﬂ’lmaxn’]i

Maaifias 3((3)-0-6)
812-212 2 I |

Malay Conversation for Hospitality and

Tourism

m‘mumgﬁw%’ums%msqsﬁa 3((3)-0-6)
812-213 2 R |

Malay for Business Communication
anaulaiiids (Indonesian Language)

nsaunun e duladifaiiianisusnisuas

nsiauifien 3((3)-0-6)
812-214 2 I |

Indonesian Conversation for Hospitality

and Tourism
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HaaWSMsI3auSsTAUnAngms

HaawsMs3audszaudaian

R R Ca il (PLOS) (MLOSs)
18341 / 4AY1 wag vulenn 3
[ MLO | MLO | MLO | MLO
PLO1 | PLO2 | PLO3 | PLO4 | PLO5 | PLO 6
1.1 1.2 2.1 2.2
nwdulailiBudmiunisdaaisgna
812-215 | 3((3)-0-6) 2 R I
Indonesian for Business Communication
2.3) ngudgLan
2.3.1) ngudzantieAu n1sdanisitanagnanislseusuuasdiiuy (Strategic Hotel and Event Management)
AMTIMNUNUIANTIUB LI U T AT AN LAY
818-202 | WIUWHN 3((3)-0-6) 2 R R |
Social Events and Wedding Planning
n1sAANIsEaneLazse e 3((3)-0-6)
818-308 3 R | | R
Sales and Revenue Management
msé’fﬂmsnaqwéuaxmsu’%mmﬁamw
fofludmTugnavnssulaousuuungg
818-317 | 3((3)-0-6) 3 R M R R
Strategic Management and Sustainability
for International Hotel Business
?;ﬂ%mmﬁmms?i\jéwmﬂmwazmn
dnsulsausuwasanufiiasudiiug
818-318 | 5((2)-4-9) 3 R | R

Module: Facility Management for Hotels

and Event Venues
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HaaWSMsI3auSsTAUnAngms

(PLOSs)

HaawsMs3audszaudaian
(MLOs)

PLO 1

PLO 2

PLO3 | PLO 4

PLO 5

PLO 6

MLO
1.1

MLO
1.2

MLO
21

MLO
2.2

818-319

731 1ASIIUTANITIUELIUTILAS
UIRNNTIU
Module: Event Operations and Innovation

Project

818-324

nMina1nfananazdadeandniugsia
Tsausnuazaiun 2((2)-0-4)
Social Media and Digital Marketing for

Hotels and Events

2.3.2) nguizaniuAu maidugiussnaun1sgsianims (Gastronomic and Restaurant Entrepreneurship)

818-205

ANNSAEINULATANANLAZAITHEN
3((2-2-5)

Knowledge of Beverage and Mixology

818-325

YAIAINITANTUIIUAITUIAITANAITUAE
LASRAAN 5((3)-4-8)

Module: Food and Beverage Operations

818-326

1A371N13UsENAUAI TN TR LAY
HANNITINTUINIT 5((2-4-9)
Module: International Culinary and

Nutrition

818-327

ga3rlAseaunsilugilssnaunis
3UaYT 5((4)-2-9)
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HaaWSMsI3auSsTAUnAngms

(PLOSs)

HaawsMs3audszaudaian
(MLOs)

PLO 1

PLO 2

PLO3 | PLO 4

PLO 5

PLO 6

MLO
1.1

MLO
1.2

MLO
21

MLO
2.2

Module: Restaurant Entrepreneurship

Project

818-328

2MMIINLARLUUASI9FTIA 3((2)-2-5)

Creative Phuket Gastronomy

2.3.3) ngadraniaan

802-405

§3NaN1TUINITHALNITYIDLNEITENIN
UssindA 3((3)-0-6)
International Business in Hospitality and

Tourism

802-406

A19LEUSEAINIUSELIN A 3((3)-0-6)

International Finance

802-407

§3NasenInalseinaA 3((3)-0-6)

International Business

802-408

LASEg A RFITNINUINA 3((3)-0-6)

International Economics

803-304

gsnamsviagiiisaanIsnanuaznisiiiv
Husenaunns 3((3)-0-6)
Tourism Business Entrepreneurship and

Start-ups
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HaaWSMsI3auSsTAUnAngms
(PLOSs)

HaawsMs3audszaudaian
(MLOs)

PLO 1

PLO2 | PLO3 | PLO4 | PLO 5

PLO 6

MLO
1.1

MLO
1.2

MLO
21

MLO
2.2

812-501

NMENAINOHEINTUNITUINITUAZAS
NaaLnelfunae 3((3)-0-6)
Intermediate English for Hospitality and

Tourism

812-502

miauﬂmmmé’\mqwﬁguq\i 3((3)-0-6)

Advanced Conversational English

818-209

woRinssunviagfiaaz1idu 3((3)-0-6)

Chinese Tourist Behaviors

818-210

woRnssusnriagfinaandau 3((3)-0-6)
ASEAN Tourist Behaviors

818-305

A1IMI5L3NUNERE WazaarIU 3((2)-3-4)

Appetizers and Desserts

818-321

nseansiinnuazadunisunsnegniuidan
3((3)-0-6)
Alternative Lodging and Property

Management

818-329

JUsznaun1skazn1sdanisnisusnisdniu
g3naggade 3((3)-0-6)
Entrepreneurship and Hospitality and

Tourism Operations for Aging Business
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HaaWSMsI3auSsTAUnAngms
(PLOSs)

HaawsMs3audszaudaian
(MLOs)

PLO 1

PLO 2

PLO 3

PLO 4

PLO 5

PLO 6

MLO
1.1

MLO
1.2

MLO
21

MLO
2.2

818-334

ANSAANLULLAZAIANITUSEaUNITAIALAUN
VIS 19E5IAwaTUIRNTTH 3((3)-0-6)
Creative Event Experience and

Innovative Design Management

818-335

[ 4 a v
N3t UKUTENAUNIIRINAIIUNTUNAUIA
tian 3((3)-0-6)

Entrepreneurship for Cafe Start-ups

818-336

fununiszLhiuganaduaiugsnalanusy
YU BLaTALAUN 3((3)-0-6)
Colloquium in International Hotel and

Event Management

818-337

FUNUUSELAUTINATE A1UINEINITAN NS
wazgINAAIMITHAZLAIANAN 3((3)-0-6)
Colloquium in Gastronomy and

Restaurant Management

819-333

NITANITANULFLNUAZINGMAIUNITLINS
wazn1sriavtian 3((3)-0-6)
Risk and Crisis Management in

Hospitality and Tourism

819-337

nssansrandizadadisna 3(3)-0-6)
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HaaWSMsI3auSsTAUnAngms

HaawsMs3audszaudaian

- - Do #uil (PLOs) (MLOs)
3187991 / AU UAT AUILNR 4
n MLO | MLO | MLO | MLO
PLO1 | PLO2 | PLO3 | PLO4 | PLO5 | PLO 6
1.1 1.2 2.1 2.2
Cruise Tourism Management
nuARNUHUIRULazaniafnm
nsEnUHuReIU 6(0-36-0)
818-250 2 R R | R R
Practical Training
ANSLBISENERAQRANEN 1(0-3-0)
818-344 3 I I R
Co-operative Education Preparation
drnafne 6(0-36-0)
818-451 4 M M M M M M M M M M
Co-operative Studies
Tasuniswanilaauduanntiunisinunly
818-452 | puUszina 6(0-36-0) 4 M M M M M M
Study Abroad Program
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6. avAdsznaufgINuUsEauNIsalAIAENIN (M1SRNUIY NIaanhiaRnm) (813)
6.1 ZaLan

WulusuununisAnuuaziivatiugasiiazasanenssunislssdianzn1suiniswas
n1sYiauLiien

6.2 NITLASENNTT

nangmsfinainsaunsliuninfnudausnaufnUssaunisal 14w dasaiania
RanssuimsauAunian dan1sanansdiuinm Snsdmuanisliduusiiniaguania
wAtlnnludaesine q wludiu wadaad sl

6.2.1 #AnUNIUSURAZAaUNIIAIURNURURuIULazanAafnE

6.2.2 dnlAsEITInTANANAAANEN

6.2.3 AalAINEITINTHNUHTRY wazsraimaniadnuluaniulsznaunis

6.2.4 3TUINANNAANEN

6.25 navASIFUsNAIAN

6.2.6 dalriAn1saNUSnw/AmalnAnmAiaantlinu iRy

6.3 N1TUTELNUNA
Usztfiuvan
6.3.1 AANITULAIANANUNIANULAAINIIULAZTUNANAAANEN
6.3.2 anstfiUnunaniadnm
6.3.3 ANUAAAUAINEDNUSENaUNTFanan1sUHUR I urasnAnw15ERININNS
Hnanfamnun

6.3.4 MsBamuNangldduanludaulsznaunis

7. Hadmuafigadunisyilasennu via vwdde (@)
7.1 danan
dulumulaseadenaessinuaziuat funasfifianasamznasunisuszinamgnis
U3n1suazn1sviaaiian

7.2 MSLASENNIT

nangmafinamdaunsliunindnmduusinauinlszaunisal du amaiania
RanssuimsauAuniay Fan1sana1sdiuinm nmsdmuanisliFuusimiaguansa
wAtlynnludaesne 9 ludiv wadaad sl

7.21  dudsusasaduayulidndnwldvaulnUgidniseavaney Tun1slninue

289 1UsznaunIsHIuII8IT TATIU
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7.3

i1 62

7.2.2  aduayulidnAnwmdnnisidsuluinanisdnnisasialaanisdssynasauniu
manslusedznau o

7.2.3  dalvdsngdmlasnu/nsinaniadnsluaaiudssnaunis

724 aalAdniasaugainnsdAnun donunisalafaniuaneigilaseniudinsy
tnAnuldasdaufifasadalifSauAaiiansiilyniwaziauauuinianis
wAlaldataaiieassd TaaArdefunnnuinunquifiiadias Ussaunisaily
MAURTR waznansEnuiimusnainnisiadulanvlussduyananasngs

ATUTELAUNE

nangmsiuuudssiliunanisvinlasanuzasinAnw wadaadauil

7.3.1

7.3.2

7.3.3

fanangRnssuuaznisuanvaanzaninAnmansrifanssuluduidauuazns
ANLHUNNTIATINNY
U5zt 8UANNNITEAUTIEIIUAI AU AU AMNAINUT A1TUILEUAIIBIUKE
N153LATIEY §aLAT1EY a1nnsaifladtunrsalasneiu Iaenslduuulseifi
bUU Rubric score

Usziiuannwuunagal nsaaudaswaznIsaautlaiania



8. AMuAIAnTszavHaanimsFauiiiiafulinsfnm

Fudldi

AMNAIANTIzEYNAANS NS U IdaFul
ASAN

PLO1

PLO2

PLO3

PLO4

PLOS5

PLO6

MLO
1.1

MLO
1.2

MLO
2.1

MLO
2.2

1
Year of

Fundamentals

afulgAIUFIA YA MAINNTTULTALTY
UsN1swazn1sy autil alussauafuas
UIUZEIH a9A UTENauLasaaULeMAY A
anaMNIsN1TINTL UINITUATNIT LT 81
NaNYAFIUNGNNIEIABF YU Inazaziia
a53t1usTUNIsT anii aalanduninunlay
avAnsranfiealanureanlssananf

UFiiAvuidausus1uaIn1s n1susnIaIu
AndWnaadlsuusy

v

dadsarantaungulussaunugiule

v

naudgiantiudu nsdanisiBenagninislaausuuasdiiun (Strategic Hotel and

Event Management)

2
Year of

Professional

afunanannisuasiug1uluni159AnINIg
u3N19 saudvAnuiuguinaznisuinisau

N15AEKALNITAAIA NITLIU

v

Uiannweigdwuaznislnufimilunisg
auluavAnslugsialsausuuazdriun

§ad1saran118ungulussa unany

(Intermediate) &

FaarsnwmausenAludinlszaniula
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Y g AMNAIANTIZaYHAANE NS au LI HaRull MLO | MLO | MLO | MLO
Auln PLO1 PLO2 | PLO3 PLO4 PLO5 PLOG6
ASANEN 1.1 1.2 2.1 2.2
URURmNAaNNIITNIAATITNLAZAHENAEN
1avumingnse “aaldfadsslariaaaiiau v v v
¢ @ o o e
Ny weLdunanride”
UszgnaldinaluladiasaumeaunazinwsfAdna
TUN1599USINLALANTE ANT anaLf ans
. R Y e v v v
Fadulantugsfanaznisaanuuuninacive
3 1 = o =
ALaSUNARAUTLAZANTUSAS
Year of = X
AndtasizhatnadunszuIunis v v v
Leadership ~ EE— "
| waaufivaazaanuidug vl dvinwenisunly
and Creativity v v v v
eun
WALAUALUINIINISAIUNISH AR
dszmdunwuaidulsslandsagsfialagusy v v v
wazA L un
fagrsnaan1wrsungulussayu Upper-
5 v v v
Intermediate (&
agunaANdIAEaNAN AN N15UTUE
LAZHANA UgIUANTTANISANS v ulun1g
4 . c L . & v v v
NAIIUIUAYA NTAIUAISUS AT 9L Y
Year of o -
SEAUUTENALAZUIUIZN B
Passion and ; oo "
dszgnsAnngarunisiuegisenaunis was
Inspiration o _ o
nsvanIadanagnsluniswaulasaeunig | v v v v v

930
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Y g AMNAIANTIZaYHAANE NS au LI HaRull MLO | MLO | MLO | MLO
#Autn PLO1 | PLO2 | PLO3 | PLO4 PLO5 PLO6
AsANE 1.1 1.2 2.1 2.2
daansmaniwaunguiNani1siads naidauy
N131932161890ANNT3NA LA LATYINIUITINAY
. . ao o v v v v
ludopunnimuassy tnadvAuafilunis
nuluiinnasnsisauinanndin
UFivusandudauluasAnslugsialsousy
.. ¥ k v v v v v
WALALIUN
nguIzLanivAY mitﬁuQﬂsznaunﬁiqiﬁﬁlmmi (Gastronomic and Restaurant Entrepreneurship)
aguaranN1IThaTn ugIuluN1sIANIINS
u3N19 sauduAnuiuguinaznisuinisau v v v
N19ANLUAZNITAAIA NI
2 Ufiannweigdnwuaznislnufimilunisg
Year of wiv1uluave nslugsfiasiuainisuas | v v v v
Professional | LA3avAY
§fag1sarunrm1aungulussaunany
; v v v
(Intermediate) 1
daansnwsnadssinaludindszaniula v v v
URURmNRaNN1INIAaaITNLAZATHENAEN
3 a o v ol
1avumingnse “aaldfadsslariaaaiivau v v v
Year of e o
Ny weLdunanride”
Leadership P - > ——
UszgnaldinalulatidsauinAuasinwefiana
and Creativity v v v

lun13srusInmaznIsAAlTud ayali an1s
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Y g AMNAIANTIZaYHAANE NS au LI HaRull MLO | MLO | MLO | MLO
#Fuilhn PLO1 | PLO2 | PLO3 | PLO4 PLO5 PLO6
A1SAN®Y 1.1 1.2 2.1 2.2
Andulantagsfanasnisaanuuunanatiia
faLaSuNdnduALazNIsUINIg
AndtAszvadiiunszuaunig v v v
wapufiun1azAudugyl fvinsenisunly
* v v v v
feun
WILFAUDLWINIINITAUNTH A AUITZEIFUNUS
A & g 1 a k4 = a / / /
AdudsslagisiagsfaniuairisuazipIagsy
fagrsnaaniwrsungulussayu Upper-
. v v v
Intermediate [
afungANdIAIatANEANN N15UTUS
Lagndnf ugnunisdanisaudeiiulunig
. =, _ - v v v
n1vruluagA nsmIunIsusnisn aly
FLAUUILNARAZUIUIL B
dszgnaanuiaunsidugusznaunis uas
4 L = L
nsaansiBanagnaluniswmuilassunig | v/ v v v v
Year of -
§3na
Passion and | " » 3 . -
o FaansArEA1 AN NaNITEAET N15LTEY
Inspiration . Ao 1a i L
N13L233761258UNAT 302 LA LATYIINIUIINAY
y N e o v v v v
ludopunnimuassy tnadvAuafilunis
nuduiinnasnsizeuinanndin
Ui Beusausulduluavdnslugsiadu
* : v v v v v

ANHITHATLASAI AN

111 66




AuIA 5 ANUNTaNkasAnanwlunsuInITNANg RS

1. MsuImIInineInsg
1.1 mMsuInsudsennu
Ao/MANgRIdaasnulszanauuALazsuUsEInanduaf iR adndasie dams
Faunisaau lanaylnsel wazianmaduvinanfainasatrafsawaiiiaaduayunisidaunis

daulutuisaunazasaanwwInaanliminzauAuNIIauI AL AULaYRaNNnAN Y

1.2 n¥mensnsdaunsaauiiagifs
AM/MENgRITaasTeulsTInauHuANLAzIuUsEIna iU e § iR adndas1e dans
Fuunisaau laniayilnsel wasianpsduvinanfiainasadifisowa iaaiuayunisidaunis
sauluduBauuazaiuaniwuindaliiminzandunaiauidanuiasaanindnm uanaind
ApzfiAunSana1unidada ssuazn1siuAUKIugINTayaNNHadAYATNALAR Y LAB
Tagduuniiv

1) wiluRa/ee wazguiayanauladl

N

)

) ?iamil,'%ﬂui

3)

4) #aaUfiifn1s Smart Classroom fiavlfiifinisaaufiainas gudnisiFauiuazl

AR

AUZNHINIAIUNATMIEANG (Language Support Centre: LSC) AudUFiiin1slsuusufitase
aand wavdfifnisnisldusnsludavannis wavdfiRnisnsusnsielavia wavdfifnig
ATy AawlfuFnisiuinad Aavdfiifn1s Sweet Factory #iauilfiiin1g Innovation room

5) quﬁ Research and Development Innovation Center (ASTRA) ﬁﬂ\jﬂix"quﬁi’]\i 9

1.3 p1sdanInineInsns3aunsaauiuLis

1) AAMZATINAITINLHY TR WAZRARINAITIENSNAINTANSISEUNTTAU

2) a1asfgaauunacgiduuiauaseiamiuda Fa uazsiie ludeanenssunis

3) AAFITIUUITNE

4) ARTTUUNITIENSNAINTNITZIUUNITHAU

5) Uszauaudusiasayainanangifinlunisinfandefauassisfifieadas iia
u3nslianastuasinAnu s fuaiiuazlfusenaunisidaunissaulunisuszaunisdinda
nisdatiuannsdfaau/anansdfirsusazaairasidiudinlunisiauanuzaedanmiuia
nasnaudedu q Asuiiu uenandanzlasalddvavufifnisuazdanisaous ui old
Usznaunsdauzavanansd

6) saliivavufiAnisse q Wiasassulniinweiadauadelusiairuasfianssy
NSNS EUSRATN AN
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1.4 GuUUsEHNUANNLNY
1441

UUsENNsI8SY (MUauIn)

B 5 taudszuna
FUASLALATVIEIU

2568 2569 2570 2571 2572
ALN79N1TANT - - - - -
Aaunziiau 7,200,000 | 14,400,000 | 21,600,000 | 28,800,000 | 28,800,000
WNgANYUAINTTUIA
FU585U 7,200,000 | 14,400,000 | 21,600,000 | 28,800,000 | 28,800,000

1.4.2 gulssHINsIEaNE (BUIBUIN)
. . Tuulszuou
NuaziatAIeAE

2568 2569 2570 2571 2572
A. JUALHWIY
1. AldaeyAaing 3,397,400 | 3,533,200 | 3,674,500 | 3,821,400 | 3,974,200
2. mlganaafduanu(lusiu
3 340,000 363,800 389,200 416,400 445,500
3. NuUNIAn 15,000 30,000 45,000 60,000 60,000
4. 182NHUTEAUNNIINENAEY | 1,098,750 | 2,040,000 | 3,060,000 | 4,080,000 | 4,080,000
394 (n) 4,851,150 | 5,967,000 | 7,168,700 | 8,377,800 | 8,559,700
4. 9Uaanu
1. ANAAN 250,000 300,000 350,000 400,000 400,000
394 (2) 250,000 300,000 350,000 400,000 400,000
A. MUTETEEY
1. 1Ed8du 9 1,000,000 | 1,000,000 | 1,000,000 | 1,000,000 | 1,000,000
394 (A) 1,000,000 | 1,000,000 | 1,000,000 | 1,000,000 | 1,000,000
394 (N)+(2)+(A) 6,101,150 | 7,267,000 | 8,518,700 | 9,777,800 | 9,959,700
FUINANEN 75 150 225 300 300
AldanesaAusall 81,348.67 | 48,446.67 | 37,860.89 | 32,592.67 | 33,199.00
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2. #a dna tagdszdiinsdssanau sunie wazAmqMragaiansd

2.1 anansduszdmangms

Jd v

a1sdiSuindaurangnsaaunauignian N15Inn1siEanaanini1slsausiLasiiiuy (Strategic Hotel and Event Management)

EnmsAnmfidnsansinmnluusiazszau

y . FIWAUININ . LA =
7 iegdszanmidssandu ~ #a- dna tndwsa |, - ; .
N3 ASANW ranangms #1131 raganiu
ASANEN
1. | X=XXXX-XXXXX-XX-X 213154 WENO RN AdnuEI U Usuan 2558 Us.4. AM3dANIINSUSATUAE | NrInendudaaaiuasuns
s auLie
Usuae3 2552 Us. 1. N139ANIINITUINIT NANINENAL @A UASUNS
2. | X-XXXX-XXXXX-XX-X 219154 wgAMWA nawIna | Useln 2560 Us. 4. ASIANITNITUINITUAY | NFNINEIRUFITATUATUNS
N197aaLTEN
U M3 2533 .. AAnssnIndn NAINEN AU FI2ATUATUNS
3. Passport No. 21198l Mr. Kevin Fuchs* ﬂ%cyt‘g’ﬂ‘n 2563 M.Sc. Information Systems Linnaeus University,
XXXXXXXXX Sweden
ﬂ%tyﬁg’lm% 2562 B.B.A. Marketing and Sales Haaga-Helia University of

Applied Sciences,

Finland

[ %

a3t gulingaunangss
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Jd v

A19158 S URATaURANdRNSAANaNITILan A1suiuEUsENauN155502a1%15 (Gastronomic and Restaurant Entrepreneurship)

EinmsAnmfidnsansinmnluusiazszau

y . FIWAUININ . LA =
7 iegdszanmidssandu ~ #a- dna tndwsa |, - ; .
N3 ASANW ranangms #1131 raganiu
AsANE
T. | X=XXXX-XXXXX-XX-X Q‘zhil wedaus (deEu ﬂ%ﬁyty’ﬂ'ﬂ 2546 M.Sc. Food Management University of Surrey, U.K.
AER319758
U M3 2540 Ua.u. NN3TANITLIILTH UAINE AL FIVATUATUNS
2. | X-XXXX-XXXXX-XX-X 21198l wnaUnuands Wails | Ulegeunln 2528 M.H.E. | Home Economics University of the
Education Philippines, Philippines
U M3 2525 CATE UUKkAYNYY uMInenaudealng
3. Passport No. 21198l Mr. Md Rabiul Karim* Usauantan 2564 Ph.D. Management Universiti Utara Malaysia,
XXXXXXXXX Malaysia
ﬂ%fyty’liﬂ 2558 M.B.A. Business University of Sunderland,
Administration U.K.
U M3 2553 B.Sc. International Tourism University of Sunderland,

and Hospitality

Management

U.K.

[ %

a3t gulingaunangss
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2.2

4 o o ¢ v o P P
anastlszafiilivanansddaaulundngmsil (Gd)

sa)

An1sAnwfidnFanisAnunlunnazszau

arlszdsia BTN ; AU a7
o ﬂ a #a-dna & #a a1
] ed1UU 191019 ATIFAN T A5 _ daaaiiu
ﬁaﬂﬁjlﬂi 291
ATANM
1 X=XXXX-XXXXX-XX-X ERN WNFANINANT Useuauntan 2549 Ph.D Hospitality and Oklahoma State University,
AERTIANSE | WETIge Tourism Administration | U.S.A.
Usan 2539 M.B.A. | Finance The University of Tennessee,
U.S.A.
USuam3 2536 M. | LASHGAIERS UANINENAUNWATANERS
2 X=XXXX=XXXXX-XX-X Q"’dlﬁil mﬂﬂqmﬁ Usan 2553 M.Prof. | Accounting The Australian National
ANEMS175E fuLasana Acc. University, Canberra,
Australia
Usuan 2551 M.Bus. | Business The Australian National
University, Canberra,
Australia
Usum3 2549 AL | AAINTININTANUIAY URIINEREdaF ULy
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sa)

An1sAnwfiduFanisAnunlunmazszau

tagilszansa BINLANINTY ; AU a7
o ﬂ a #a-dna & #a a1
7 LAY A41N13 AIFINEN 45 X doaatiu
nangms el
MIANEN
3 | X-XXXX-XXXXX-XX-X e WIEAIIUUN 4193 | USagian 2558 A.0 \ASHg ANARS QRIAINIUINNIINAY
AERN1275¢
Usuan 2547 AALA. | LATHgAERSUATNISIEY | QWNaINIalNnrIINeENaY
sErIUsTINA
USuam3 2545 Us.U. | §3N2TENINUIEINA NN A ARy
4 | X-XXXX-XXXXX-XX-X 213158 UNFENTEIA UIueuian 2560 M.A. | NIETANIIATU PRIAINTUAINA Y
uFTAuAa Tadabfing
Usan 2552 M.B.A. | Operations University of Missouri (Saint
Management Louis), U.S.A.
USuam3 2545 AU | Anssumans ((WH) | undinenduinunseans
5 X=XXXX=XXXXX=XX=X é’&’m UNFNMARLING Useuauntan 2552 Ph.D. Hospitality University of Surrey, U.K.
MaRs1a19e | gudishu Management
Usuanin 2545 M. Convention and Event | Southern Cross University,
Management Australia
ﬂ%mmﬂm§ 2542 B. Tourism Monash University, Australia
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An1sAnwfiduFanisAnunlunmazszau

tagilszansa BTN ; AU a7
o ﬂ a #a-dna & #a a1
7 LAY A41N13 AIFINEN 45 X doaatiu
nangms el
MIANEN
6 X=XXXX=-XXXXX-XX-X éﬁ?ﬂ mamamﬁzyq U3euauian 2550 Ph.D Hospitality Oklahoma State University,
AEnNsIANsE | 5eha Administration U.S.A.
Usuan 2541 M.Sc. | International Hotel University of Surrey, U.K.
Management
USuam3 2537 us.u. | Nt NANINEN AU FITATUASUNS
7 | X-XXXX-XXXXX-XX-X 213158 U NANNYS Usan 2561 Us.4. | N139ANIIN3 NANINEN AU FITATUASTUNS
quatuna U3N1TUAZNTTauLNen
USuam3 2559 R, | AAINTINAMEINNNT unIIneaaAaling
8 X=XXXX=XXXXX-XX-X 21158 mﬂﬂg"’i Usuan 2556 M.A. Management University of Northampton,
Aunsgassnloy (International) U.K.
Usuam3 2553 Us.U. | NNIIANITNITUINIG NN B AITAIUASUNS
9 X=XXXX=XXXXX-XX-X 384 UNIFIUIITOUN Useuauian 2542 Ph.D. Mass Communications | University of Wisconsin-
MaR315E | NALIINa Madison, U.S.A.
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An1sAnwfiduFanisAnunlunmazszau

tarlszdsia BTN ; AU a7
o ﬂ a #a-dna & #a a1
n p1AY)T] 191019 ATIFAN T Ei’]L%’«J _ daaaiiu
T‘Iaﬂﬁjlﬂi 241
ATANM
Usauanin 2531 a.4. AEAING 1 RIAINTUUNINENAE
USuam3 2526 AU, | Awaange NANINEN AU FITATUATUNS
10 | X-XXXX-XXXXX-XX-X 21158 NN AN USuam3 2559 B.B.A. | M3TAN13gRaTiNTIH UANAINENa8laudnwel
Asnsal nsriavLien
JuaTmunad
11 X=XXXX=XXXXX-XX-X 21158 UNEINITRUA Usan 2539 M.Com. | Hospitality The University of New South
ANEITUUNTR Management Studies Wales, Australia
USuam3 2536 Us.U. | N1IRAIA NANINEN AU FITATUASUNS
12 | X=XXXX-XXXXX-XX-X 384 mﬂwsﬁwag U3uanian 2552 Ph.D. Hospitality University of Surrey, U.K
AERT19158 | NINNFIENAaN Management
Usan 2545 M.Bus. | International Hotel University of Queensland,
Management Australia
ﬂ%mmﬂm% 2542 B.Bus. | Marketing Monash University, Australia

and Economics
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An1sAnwfiduFanisAnunlunmazszau

Laulseanen I AUINIY ; FEAL a7
o ﬂ a #a-dna & #a a1
] ed1UU 191019 NTIFANKI A5 _ daaaiiu
nangms 291
ATANM
13 | X=XXXX=XXXXX-XX-X 384 mﬂmnf;’rmﬁ U3euauian 2552 Ph.D Tourism and Nottingham Trent University,
AdERI1158 | AnAanms Hospitality U.K.
Management
Usuan 2543 M.Sc. | Tourism and Bournemouth University,
Hospitality Education U.K.
USuam3 2540 US.U. | N39ANITIIUIY NANINEN AU FITATUATUNS
14 | X-XXXX-XXXXX-XX-X 21158 WF1I5ANTIO) Usan 2556 AR, | MIdaummdungwdy | aminenduassumans
WRaunIyey MEFANUIENA
USuam3 2544 AALL. | AMIBangE urnInanauLdealra
15 Passport No. 21158 Mr. Ahmad U3euutan 2565 Ph.D. Project Management Universiti Sains Malaysia,
XXXXXXXXX Salman Malaysia
ﬂ%zycgﬂw 2561 MS.PM. | Project Management Comsats Institute of

Information Technology,

Pakistan
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Laulseanen I AUINIY ; FEAL a7
o ﬂ a #a-dna & #a a1
1] Jeddu 291N NTIFANKI A5 _ daaaiiu
nangms 291
ATANM
ﬂ%mmﬂm% 2554 B.B.A Management National University of
Computer and Emerging
Sciences, Pakistan
16 Passport No. 21158 Mr. Colin Martin ﬂ%mmﬂm% 2542 B.A. Tourism and Planning The University of
XXXXXXXXX Gallagher Westminster, U.K.
17 | X=XXXX-XXXXX-XX-X 812154l Mr. Daniel Eason | 3qua1ln 2565 Us. . | N199ANISMIUINISUAT | UNIINENAEEIIAIUASUNS
AsvinuLfien
USuanms 2563 Us.U. | NSIANITNTUIANS NINENALFILAIUATUNS
18 Passport No. Q‘ﬁ'm Mr. llian Bontchev | d3quaunian 2547 Ph.D. Economics Osaka University, Japan
XXXXXXXXX AEMI1138 | Assenov
Usan 2545 M.Phil. | Economics Oxford University, U.K.
ﬂ%mmﬂm§ 2539 M.Sc. | International Business | University for National and
World Economy, Bulgaria
19 Passport No. 21158 Ms. Mehri Yasami | d3eugunian 2561 Ph.D. Tourism Management University of Putra, Malaysia
XXXXXXXXX
Usuain 2556 M.A. | Tourism Management | un13nanaudadudo
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tarlszdsia BTN ; AU a7
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] ed1UU 191019 ATIFAN T A5 _ daaaiiu
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ATANM
Usuam3 2546 B.A. | Midwifery Medical Science of
Department of Nursing | Mazandaran University, Iran
and Midwifery
20 Passport No. 21158 Mr. Mohsin Raza Y3uanian 2563 Ph.D. Business Management: | Universiti Utara Malaysia,
XXXXXXXXX Marketing Malaysia
Usuan 2558 M.B.A. | Business The University of Lahore,
Pakistan
ﬂ%mmﬂm§ 2554 B.Com | Business University of Punjab,
Pakistan
21 Passport No. 21158 Mr. Ramil Ravanes | U3quanian 2553 D.B.A. | Business Colegio de San Juan de
XXXXXXXXX Administration Letran, Philippines
Usuain 2545 M.B.A. | Business Colegio de San Juan de
Administration Letran, Philippines
USuam3 2530 B.Sc. | Business University of San Jose-

Administration

Recoletos, Philippines
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ATANM
22 Passport No. 21158 Ms. Rimsha Khalid | U3eueuntan 2565 Ph.D Management: Limkokwing University of
XXXXXXXXX Entrepreneurship Creative Technology,
Malaysia
Usuan 2560 MS.Com | Commerce University of Central Punjab,
Pakistan
ﬂ%mmﬂi“n 2557 M.Com | Accounting and University of Central Punjab,
Finance Pakistan
ﬂ%mmﬂm§ 2555 B.Com | Commerce University of Punjab,
Pakistan
23 Passport No. 21158 Mrs. Veronica A. ﬂ%zytgﬂ‘ﬂ 2555 M.B.A. | Business Royal Melbourne, Institute of
XXXXXXXXX Jamieson Administration Technology University
(RMIT), Australia
ﬂ%mmﬂm% 2550 B.Sc. Computer Systems De La Salle University,

Engineering

Manila (DLSU), Philippines
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3.6 fAusnisldA1dsnewndnAnei aanun1stddI mwazni1susuf1d1nsunises auly

NMIINENAE (Mental Counseling Service)

4. wHuUNSSURnAnERazIIuINInAnEfiAAdzdSansAne Tuszas 5 1

UIUUNANILAaznN1TRNEN

TUMUNAN
2568 2569 2570 2571 2572
U7 1 75 75 75 75 75
U7 2 - 75 75 75 75
U7 - - 75 75 75
U7 4 - - - 75 75
593 75 150 225 300 300
Fuainfnufiniadnazay - - - 75 75
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MARUIN 8 FITNUAAINAANTNTISHUFIEAUNANGAS (PLOS) AU Knowledge / Attitude / Skill

HAANENISEEUTsTAUNANGAS
(PLOSs)

Knowledge

(Cognitive)

Attitude
(Affective)

Skill

(Psychomotor)

PLO 1 Uszgnimnuiuasinuziianis
auluasAnslugsnalssusuuazaiiun
v3a §3nasuaIMILaTLATauA

Apply knowledge and practical skills
to work in hotels and event organizers

or food and beverage businesses.

K1 auAlsenauaaugnainnssunig

UIN1IUAN1INaLia? Components

of hospitality and tourism industry.

K2 #ann13iugIunIsaLaunIIa1u

2115 haTLASANAN Fundamental food

and beverage operations.

K3 #ann1sn1saiiunnsasAnsnig
15913y Hotel operations and
standard operations.

K4 nanfugiuntsdamscmudiiun
Foundation of event operations.
K5 wudliluaan1AgnaIingsinig
U5nswaTn1sraudias Trends in
hospitality and tourism industry.

K6 #ann1saiiun1saIuusnIsaIu

AaUNN20YLSILIN Operations of room

divisions in hotels.

K7 n13viaaiieddaganinuwaznannig

A1L31WN13 Health and wellness

tourism and operations.

A1 AMUEAIAANNAUARLTILIN
Tunisviaulunianisuinig
Importance of positive attitude
towards working in hospitality
operations.

A2 4138INNITATI6D
nawasnsfiszifisudveiia
ﬁﬁmus"mﬁ’u@ﬁu Manners,
punctuality and disciplines when

working with others.

s1 msufifimuialuninnis
UINTFIURHILAZHIUAR 1T A
avANg Performing services
in hotels both back and
front of house operations.
S2 nMsUfuAINAIUNITUTNS
Tugsianmsuaziazauia
Performing services in food
and beverage operations.

$3 nMsdsznauanisinauay
AMI3UIUNLNE Preparation
of food and beverage both
Thai and international
cuisine.

S4 MIALHULAZIANITINUE
Vun Planning and execution
of events.

s5 mstszanaldanuisi
A13UIN3UNTRNU TR
wazanfanuluagAnsg
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HAANNISEEUIsTAUNANGAS
(PLOSs)

Knowledge

(Cognitive)

Attitude
(Affective)

Skill

(Psychomotor)

K8 UssifuiAmduanutaansauay
nstlagiunisgetdaluavAnsaiunis
13019 Safety and security issues in
hospitality operations.

K9 nmaseanilindnnisdnda Arunx
AUNULAZAITINBEUILUTEHN LY
AIANIATUNITLSAS Implementation
of procurement, cost control and
budgeting techniques in hospitality
operations.

K10 iannsaaniuuuazingednnly
AYANIAIUNITUSNS Aspects of
facility design and maintenance in
hospitality operations.

K11 Uselnn2agud na i anua1nig
LazLAS gAY Different types of food

and beverage products.

Practical training or co-
operative studies by using
fundamental hospitality

knowledge.

PLO 2 ﬁamsmmé’\mqmmx
aMmrlssnAfiian1svieuluaeng
NNTUINNTICAUUIUNLNG

Communicate in English and foreign
languages for international hospitality

organizations work.

K12 msdaasfanwsangmiianis
Faaslumsreu

Communication in English for
working.

K13 msdaasfaniwsiedssineiiia
nsFaasludinuszsiiu

A3 N1TEaNSUAALAUALUSLAY

AMNAALAUAaINnaneludeAN

WHIMWETIN Respect to people

with cultural differences.

A4 35n15U5UA NN R LAE
Tt ludupufdanurainrae

S6 N3l mdIng i
nsFaasludinusziiunas
\ag3fa Writing in English
proficiently for daily and

business communication.
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HAANNISEEUIsTAUNANGAS
(PLOSs)

Knowledge

(Cognitive)

Attitude
(Affective)

Skill

(Psychomotor)

Communication in foreign languages
for daily use.

K14 AaNNISANUARIINHAIEATY
5334 Explanation of concepts of
diversity in culture.

K15 38n13dnn1stialaviseuaaagnen

Ways of handling complaints.

NIITUETIN Ways of adjusting
to live and work in a diverse

society.

S7 MatLauana

AN EluaInlszaniu
LarN19Y191U Presentation in
English for daily and

working.

PLO 3 WalwgUuuukasuuugsnaly
ARNAINNIINAITUINNG
Develop business models and plans in

the hospitality industry.

K16 AANNIIANULATHAERSLAS
ANEAEFagIia

Economics concepts and their
importance to business.

K17 nannisn1aznisiiuguinaznis
UIMIN3NENTYAAA Principles of
leadership and human resources
management.

K18 .nANANISANELAZNITAANA
Summary of sales and marketing
techniques.

K19 nannisatun1stignisiiunay
AYNENAtUFagsna Accounting and
finance concepts and their

importance to business.

A5 unumaaan1zn1siugun
Roles of leadership.

A6 nsusziiiunualduuaznng
wWanwwladluaudnsnisusnis
Recognition of trends and
changes that can potentially
affect hospitality operations.
A7 BANNITAIELLAZAITHANA
dniuanarinIsnlsawsy
Awareness of appropriate sales
and marketing plans for hotel
operations.

A8 ANNAAES1NETIALUES Y

latRan1ugsna Creativity in

formulating new business ideas.

s8 msuaualatianiegsnag
Presenting business ideas.
S9 MIUILFUALUIAA
UIRNITNAIUNITUINNG
Proposing innovative service

ideas.
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HAANNISEEUIsTAUNANGAS
(PLOSs)

Knowledge

(Cognitive)

Attitude
(Affective)

Skill

(Psychomotor)

K20 n1suszanalinannisuaznegud
nM3dan1sidunagnsiianaunugsialy
aunABR Application of strategic
management principles and
techniques to plan future hospitality
business.

K21 nswmunuuAnniagsiad
dusnsiaaan (s Preparation of a
hospitality business (model) plan for
potential future start-up.

K22 matinn1sdszifiuanutdulanig
qaﬁ% Business feasibility techniques.
K23 inAllAN1TNadauIARaInIUNIg
MILHUGsAAlUANIAR Foresight
thinking techniques when identifying

future business directions.

A9 nsusziiiumnusagn1saag
naugnAfifimnunatAnanaf
TUTTIN Awareness of
consumers’ needs and demands
from various cultural

background.

PLO 4 dszanaldimaluladiarsaumne
Lasinueddnalfianisuimsdnnis s
lﬁfmﬁu‘taLtaxn’]s?iamsm\m']smmm
Apply information technology and
digital literacy for management,
decision-making and marketing for

businesses.

K24 LA3auiiafnuasaumadniunms
32UTIUUALILATIZAEAYA Information

technology tools for data collection

and data analysis.

K25 nsiaFulanegsfauuiiugiuaa
n193tAsEAdaya Business decisions

by using data analytics.

A10 23381UIATUITE Ethics in
research.

A11 38nsiAudayatsziansng o
Recognition in different data

collection methods.

a

S10 N133UTINY AN AL
WawRILLUIAANIgIAA
Identification of secondary
data to form business ideas.
S11 msldinalulatigrsduinsa

valdlunisanyinsnaay
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HAANNISEEUIsTAUNANGAS
(PLOSs)

Knowledge

(Cognitive)

Attitude
(Affective)

Skill

(Psychomotor)

K26 n1swmudanisnaiaiiasuassa
iialflunmalsznn duiusanugsnia
Production of creative digital
contents for promoting products and
services by using information

technology tools.

Preparing reports using

information technology tools.

PLO 5 U{UBnIunanaseassung
ranfiealasavdAnsnisniaufiaalan nan
Fugrunsdansanudeiiu nannisni
AagsTu wardimuasINLavaYANT “2alH
dauszlamizaniiaunyweidufafinie”
Demonstrate Global Code of Ethics by
UNWTO, sustainability, moral
principles and the University’s
corporate culture of “For the benefits

of mankind”.

K27 ndnasusssunisavifiealag
avAnsn1sviavifiealan Concepts of
Global Code of Ethics by UNWTO.
K28 HaNIsNu7asanaIvingsunig
viaufiza Impacts of the tourism
industry to society.

K29 ngnanauaziiafaAuifeiaiu
T59usHLATaNANTAIUNTH B TiEY
Laws and regulations relating to

hotel and tourism operations.

A12 AMUENAIAAINANATUEITN
msrandizalanagAnsnig
viaufizalan Valuing of Global
Code of Ethics by UNWTO.
A13 AnuRsEninlurannisuag
“anl¥dauslaminaniilaunywd
\fluRafinile” Moral principles
and the University’s core values
of “For the benefits of
mankind”.

A14 nann1sn1sdanisatagiiu
TugsianislsansnuazniAnig
13N135 Sustainability practices
for hotel and hospitality

organisations.

S12 nsufuBmIuranniszag
“galtadselaruzaaiiay

¢/ @ a_ a
uywedunannig”
Adoptation of ethics, moral
principles and core values of
“For the benefits of

mankind”.
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HAANNISEEUIsTAUNANGAS
(PLOSs)

Knowledge

(Cognitive)

Attitude
(Affective)

Skill

(Psychomotor)

PLO 6 USusialunisrinanusanfugan
WansvinuluasAnsnisusnissesu
UNUITF

Collaborates with others to work
within an international hospitality

organizations.

K30 NM39AN1SANMLEETLAZNNS
MILHWINUNLAWIUETAALTIUIN Risk
management and contingency plans
in hotel organizations.

K31 #ann1sn1saukuaLiugsia
atiasiawiiag Principles of business

continuity plans.

A15 AUNINIEAUGIAR
Identification of potential
business challenges.

A16 mMstfudaiiarmuly
aounsallna Willingness to
adjust when working in a new
environment.

A17 maviaungliANnNAfY

Tolerance of working under

pressure or unfamiliar situations.

A18 nsttlasuANAAGNG
Acceptance of different ideas
when dealing with conflict.

A19 mavinauLilufin Team spirit

S13 ANuEiAnEULAY
AMANEINITUNTUSURR
Flexibility and resilience.
S14 nsUszanalinannisnis
\38UINARATIA Engagement
in activities that promote

life-long learning.

naudgiantiudu nsdanisiiunagndnislsausuuasiiiun

MLO 1.1 Wl LwuIAALTINagNanIs
UINIIANITHALNITAAIAYDAFINA
Tsuusuuazdiiun

Develop strategic management and
marketing ideas for hotel and event

business.

K10 vidnn1saaniuukazingednely
AIANSATUAITUSNNS Aspects of
facility design and maintenance in
hospitality operations.

K18 InANANISANELAZNITAAIA
Summary of sales and marketing

techniques.

A3 NMIEaANTUALAUALUL LAY
ANNAARUTna Innatsluduay
WHIMWETIN Respect to people
with cultural differences.

A6 nstszifiuuualiuunaznng
wWasuulasluagAnsnisusnig

Recognition of trends and

S6 HANNIILTLUNIWIDINEG i
Wansaansludimusesniu
Laziilagsia Writing in
English proficiently for daily
and business
communication.

S8 mMauaualatAaniugsnia

Presenting business ideas.
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HAANNISEEUIsTAUNANGAS
(PLOSs)

Knowledge

(Cognitive)

Attitude
(Affective)

Skill

(Psychomotor)

K20 n1suszanalinannisuaznegud
nM3dan1sidunagnsiianaunugsialy
aunABR Application of strategic
management principles and
techniques to plan future hospitality
business.

K21 nswmunuuAnniagsiad
dusnsiaaan (s Preparation of a
hospitality business (model) plan for
potential future start-up.

K26 n1swmudanisnaindiasuassa
iialflunmalszn duiusanugsnia
Production of creative digital
contents for promoting products and
services by using information
technology tools.

K30 N138ANM3ANMLEETLaTN1S
MILHWURNLAWIUETAALTIUIN Risk
management and contingency plans

in hotel organizations.

changes that can potentially
affect hospitality operations.
A7 AANNNIALUAZAITHAA
AnIuanarnIINTITINIHN
Awareness of appropriate sales
and marketing plans for hotel
operations.

A9 nsusziiiumNuFaNN1A
naugnAfifimnunatAnansf
TUTTIN Awareness of
consumers’ needs and demands
from various cultural
background.

A12 AMUENAIAAINANATUEIIN
msriandiaalanagAnsnis
riaufizalan

Valuing of Global Code of
Ethics by UNWTO.

A14 nénnMINsaANIsatatiiiv
TugsianislsausuuazniAnIg

13015 Sustainability practices

S9 NNSUNLFUALUIAR
UIRNITNAIUNITUINNG
Proposing innovative service
ideas.

S13 ANuEAnEULAY
ANUEINITAIUNTUS UGN

Flexibility and resilience.
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HAANNISEEUIsTAUNANGAS
(PLOSs)

Knowledge

(Cognitive)

Attitude
(Affective)

Skill

(Psychomotor)

for hotel and hospitality

organisations.

MLO 1.2 9parunisuseguuasianssy
AAWAA319455A GANANNIINRAIWD
atiuuiiu wazaanAdaudunudaunis
v ddiuladiuLde

Organize conferences and innovative
events that align with sustainable
development principles and cater to

the needs of stakeholders.

K4 nanfugiun1sdamsmuaiiun
Foundation of event operations.

K5 LLu’ﬂﬁMﬂ\imﬂqmmﬂn‘siumi
U5nswaLn1sraudias Trends in
hospitality and tourism industry.
K12 miﬁﬂmiﬁ’mmmé’\mqmﬁami
#aa15lun13¥i1911 Communication in
English for daily use and working.
K19 #ann1saun1stidnisiiuunag
ANENAEYFagsia Accounting and
finance concepts and their
importance to business

K22 wafianisdsziiuanuidulani
§302 Business feasibility techniques
K26 msﬂ’ﬁum'ﬁ'amﬁmmmﬁﬂ%ﬁaﬁssﬁ
ialflunsussmduiusaagsia
Production of creative digital
contents for promoting products and
services by using information

technology tools.

A1 AMUEAIAANNAUARLTILIN
Tun1svinnuluniAnisusnig
Importance of positive attitude
towards working in hospitality
operations.

A2 N1TAINATATIRA
nawasnsfiszifisudveiia
ﬁﬁmus"mﬁ’u@ﬁu Manners,
punctuality and disciplines when
working with others.

A8 ANNAAES19FTIALUES
laLRan1ugsnia Creativity in
formulating new business ideas.
A16 nsUsudaiiariemuly
aa1unsedlna Willingness to
adjust when working in a new
environment.

A17 nsvinunngleAunaau

Tolerance of working under

pressure or unfamiliar situations.

S4 NNIANHULAZIANITINUE
Vun Planning and execution
of events.

S7 mM3tnLEUana

AN EludInlszaniu
LazN1371191U Presentation in
English for daily and
working.

S9 MIUILFEUALUIAA
UIRNITNAIUNITUINNG
Proposing innovative service
ideas.

S11 msldinalulatigrsauinsa
Walflunisdariseau
Preparing reports using

information technology tools.
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HAANNISEEUIsTAUNANGAS
(PLOSs)

Knowledge

(Cognitive)

Attitude
(Affective)

Skill

(Psychomotor)

K27 nénasusssunisavifiealag
avAnsn1sviavifiealan Concepts of
Global Code of Ethics by UNWTO.
K30 AM39AN1SAMMLEETLAZNNS
AMIUHWIURNLAWIUETAALTIUIN Risk
management and contingency plans

in hotel organizations.

A18 Nt tlasuANNAA
Acceptance of different ideas

when dealing with conflict.

A19 mavinauLilufin Team spirit

ngudzaniiuAy matdugusznaunisgsfinainis

MLO 2.1 9aviuaNgInasIuaInig

Prepare a restaurant business plan.

K2 ann1siugiunssniunisfn
mﬁ’l’iLLazLﬂ%a\]ﬁu Fundamental food
and beverage operations.

K5 wu3ldazasnIngnaIingsunig
U3n13haznsriaudian Trends in
hospitality and tourism industry.

K14 AanN19AIURAINHAANE AU
TRUEIIN Explanation of concepts of
diversity in culture.

K18 [nAlANIS218LAZNIIAANA
Summary of sales and marketing
techniques.

K19 #annisatuniIstanisiivuay

AYNENAtYFagsna Accounting and

A1 AANUEIAAAITAUABILTIUIN
Tunisvinulunianisuinig
Importance of positive attitude
towards working in hospitality
operations.

A3 NMTEaNTUAALAUALUS LAY
ANNAARUTnannatsluduAy
WHIMWETIN Respect to people
with cultural differences.

A6 nsusziiiunualinLazng
wWasuwlavluaednanisu3nig
Recognition of trends and
changes that can potentially

affect hospitality operations.

S8 mMadaualatAaniugsna
Presenting business ideas.
S9 NMSUNLAUALUIAR
UIRNTINATUNITUINNG
Proposing innovative service
ideas.

a

S10 A133UsINLaYanFuni
awRILLUIAANIEIAA
Identification of secondary
data to form business ideas.
S11 msldinalulatigrsauinsa
Walflunisdariseau
Preparing reports using

information technology tools.
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HAANNISEEUIsTAUNANGAS
(PLOSs)

Knowledge

(Cognitive)

Attitude
(Affective)

Skill

(Psychomotor)

finance concepts and their
importance to business.

K20 nsdszandldnannisuasneud
nM3dan1sidunagnsiianaunugsialy
aunABR Application of strategic
management principles and
techniques to plan future hospitality
business.

K21 nswmunuuAnniagsiad
dusnsiaaan (s Preparation of a
hospitality business (model) plan for
potential future start-up.

K22 wmafian1sdszifiuanutiulanig
qaﬁ% Business feasibility techniques.
K23 inAllAN1TNadauIAREInIUNIS
MILHUGIAAlUANIAR Foresight
thinking techniques when identifying

future business directions.

A9 NMUsELTiUANUABINITARN
naugnAfifimnunatAnansf
TUTIIN Awareness of
consumers’ needs and demands
from various cultural
background.

A18 NMaLAsuANUAAF
Acceptance of different ideas
when dealing with conflict.

A19 mavinauLilufin Team spirit

MLO 2.2 aiiun1sganasiuamisiagld
wurAnAMNLTduEUsznaunIsINans

WAulaniugsnaatadatiy

K8 Usziauliaanuanulaaniauay
nstlavdunisgeidaluauAnssiunis
13N135 Safety and security issues in

hospitality operations.

A2 11TEINNITATIFDLIATNLAZANT
flsuifaviduiilarinousiudugau
Manners, punctuality and
disciplines when working with

others.

S2 nMsdHuRviuAIun1IuInIg
lugsfaaImisuaziAsauny
Performing services in food

and beverage operations.
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HAANNISEEUIsTAUNANGAS Knowledge Attitude Skill

(PLOs) (Cognitive) (Affective) (Psychomotor)
Operate a restaurant business using K9 matszanilindnnnsdnda auan | A4 Fansususalunisrioiuuas | 83 mstsznauatmisinauas
an entrepreneurial mindset for AUNULAZAITINBEUILUTEHN LY Winludepufifiannunainnats | aIm1swIwNEE Preparation
sustainable business growth. AIANIAIUNITLSANS Implementation NIITUETIN Ways of adjusting | of food and beverage both
of procurement, cost control and to live and work in a diverse Thai and international
budgeting techniques in hospitality society. cuisine.
operations. A5 unuInzaun1zn1siiugin S13 ANuEAnEULAY
K10 viannsaanuuunaziingednsly | Roles of leadership. AMHEINNTalUNTUSURAD
AIANSAIUNITUSAST Aspects of A8 ANNAAFS1IATIALUES Flexibility and resilience.
facility design and maintenance in laLhan1ugsia Creativity in S14 nsUszanalinannisnis
hospitality operations. formulating new business ideas. L%ﬂuimaﬂm%'?m Engagement
K11 UselAnaavdndnn s anuaInig A14 nénAMINsaANIsatnatiaEiu | in activities that promote
wazLASauAN Different types of food Tugsianislsausuuazn1AnIg life-long learning.
and beverage products. 13015 Sustainability practices

K15 38n139An1stia3auisauaaagnen | for hotel and hospitality
Ways of handling complaints organisations.

K17 nannianesnisiduguiinaznis | A15 Aufiamiga1ugsia

U%ﬁﬁi‘ﬂ%‘wmniuﬂﬂa Principles of Identification of potential
leadership and human resources business challenges.
management. A17 AsviungliANunNARY

K24 \a3aalaniudnsaulnaAainiun1s | Tolerance of working under

S’J‘Lli’mLLaﬁLﬂi’]xﬁﬁﬂu“alnformation pressure or unfamiliar situations.
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HAANNISEEUIsTAUNANGAS
(PLOSs)

Knowledge

(Cognitive)

Attitude
(Affective)

Skill

(Psychomotor)

technology tools for data collection
and data analysis.

K25 nafnAulantegsiauuiugiuany
n193tA31zAdaYa Business decisions
by using data analytics.

K26 n1swmudanisnanaiiasuassa
iialflunmalszn duiusanugsnia
Production of creative digital
contents for promoting products and
services by using information

technology tools.

A18 NMaLAsuANUAAF
Acceptance of different ideas
when dealing with conflict.

A19 msvinautilufin Team spirit

11 106




AAKUIN A ATTNUFANIIEIZIAL Knowledge / Attitude / Skill

318371 / NaNEITE / 4371 (Module)
(SR8 Fas183%1 I WIURUIEAR)

Knowledge / Attitude / Skill
(A3 YiAUAR waznuzfined)

ANIAILLANIE

1) NUATINUFIUITIEN

LATHgAEASINAgINa

801-108 3((3)-0-6) | K16 K28 A6 A15 S10 S11
Economics for Business
Aaamalulafiiilauseynaliniegsia
801-109 3((2)-2-5) | K24 K25 K26 A8 S10 S11
Digital Technology for Business Application
PAITINITNUNITUY TN
801-222 5((4)-2-9) | K9 K19 K25 A6 A15 S10 S11
Module: Business Finance and Accounting
IAITINIIRAIARAazANNLENLagnAEanTlunadnlan
801-223 5((4)-2-9) | K18 K26 A6 A7 A8 A9 A12 S7 S8 S9
Module: Marketing and Consumer Insights in a Dynamic World
7AITNN1ITEUILATNITAANITYAAINTLUUTUNTAN K14 K17 A02 A03 A04 A05 A13 A16 A18
801-320 5((4)-2-9)
Module: Leadership and People Management in a Global Context A19 S07 S11 S12 S13
eruazuinnssaiian1slseusnwasnIsviagiiien K5 K24 K27 A2 A6 A10 A11 A12 A15 A19
801-321 3((3)-0-6)
Research and Innovation for Hotel and Tourism S6 S9 S10 S11 S13 S14
2) nguATIanie
2.1 FranizivAu
2.1.1 NgNITINTIANITATITIUTN
mslseusunazmariandfiaadavsu
802-110 2((2)-0-4) | K1 K27 A1 A2 S7
Introduction to Hotel and Tourism
802-111 ﬂ’liﬂ%’atﬁyﬂ\jﬁu 2((1)-2-3) | K2 K8 K11 A1 A2 A17 A19 S3
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318371 / NaNEITE / 4371 (Module)
(SRHI182N Fas1873%1 INWIURUIETAR)

Knowledge / Attitude / Skill
(A3 YiAUAR waznuzfined)

Basic Culinary

ANSUSNITANHRISHASLASAN AN

802-112 2((2)-0-4) | K2 K8 K11 A1 A2 A6 A17 A19 S2
Food and Beverage Service
AsusnNIsuuUIng
802-113 2((2)-0-4) | K1 K14 A1 A2 A3 A4 St
Thai Hospitality
AITINITANTUIULHUNADIRNF1rT ULl K3 K6 K8 K12 K15 A1 A2 A3 A16 A17 A19
802-114 5((4)-2-9)
Module: Room Division for Hotel Operations S1
asnadLiunuazlud K4 K5 K30 A1 A2 A8 A14 A16 A17 A18 A19
802-115 2((2)-0-4)
Event and MICE Business S4
n3dnnnsgsRadeganniiaesiy
802-116 2((2)-0-4) | K7 A2 A14 S8
Fundamentals for Health and Wellness Business
NIFAANITAMNINAITUINITHALNITATIAUTELTU
818-322 2((2)-0-4) | K3 K15 K23 K30 K31 A6 A9 A14 S13
Service Quality Management and Auditing
2.2 3 aniziaan
2.2.1 nguimanwmsalsemeianuain
2.2.1.1 nguiznasaungu
M dInguian1saunuIdniunITUSNIsRasNITiaain
812-111 3((3)-0-6) | K12 K15 A3 S7
Conversational English for Hospitality and Tourism
NMENAINOHLTIITINITE AT U UL ALY
812-312 3((3)-0-6) | K12 A3 S6
Academic English for Reading and Writing
WBIaENANNNIaNaInTuN1sdauInga
812-316 3((3)-0-6) | K12 K15 A4 S6 S7
TOEIC Preparation
812-412 | Mmdunnugsnaiugs 3((3)-0-6) | K12 K14 A4 S6
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318371 / NaNEITE / 4371 (Module)
(SRHI182N Fas1873%1 INWIURUIETAR)

Knowledge / Attitude / Skill
(A3 YiAUAR waznuzfined)

Advanced Business English

2.2.1.2) neiu"imnwwi'mﬂsxmﬁﬁu I

A1¥3U (Chinese Language)

ANSAUNUINIHIRULNDNITUSANTHAZAISNAGLAEN

812-201 3((3)-0-6) | K13 K15 A3 S7
Chinese Conversation for Hospitality and Tourism
AMwiudmdunisiaansgsia

812-202 3((3)-0-6) | K13 K14 A4 S6
Chinese for Business Communication

AMwuang (Malay Language)
miauﬂmmw’mmgLﬁaﬂ’ﬁu’%mﬂmzﬂ’ﬁﬁa\jL“?'im

812-212 3((3)-0-6) | K13 K15 A3 S7
Malay Conversation for Hospitality and Tourism
AMmNAgEnIuNTRamIgIng

812-213 3((3)-0-6) | K13 K14 A4 S6
Malay for Business Communication

naulaiiids (Indonesian Language)
msaunuamdulafifaiianisudnisuaznisriauiien

812-214 3((3)-0-6) | K13 K15 A3 S7
Indonesian Conversation for Hospitality and Tourism
nundulailidudmiunisdaansgsna

812-215 3((3)-0-6) | K13 K14 A4 S6

Indonesian for Business Communication

2.3 nguaran

2.3.1) ngadrantuAunisdnnisiBuanagnanislsausuuazBiiun (Strategic Hotel and Event Management)

A5 BHUAANITINU B LI UN LTI AN AL LB
818-202

Social Events and Wedding Planning

3((3)-0-6)

K12 K18 K26 K30 A2 A6 A8 A9 A14 A15
A16 A18 A19 S4 S7 S9
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318371 / NaNEITE / 4371 (Module) Knowledge / Attitude / Skill

(sWas183%1 Fas18377 SAuIUnUIERm) (A3 YiAUAR waznuzfined)

N199ANITEAAANE LAZINE LA K5 K12 K18 K25 K26 A2 A4 A6 A7 A8 A9
818-308 3((3)-0-6)

Sales and Revenue Management A15 A19 S7 S8 S9

mMidansnagmiLaznisuimaiiannudsiiudmiugnamnssy

T99UIHUIUIA R K20 K22 K23 K25 K30 K31 A6 A12 A14
818-317 3((3)-0-6)

Strategic Management and Sustainability for International Hotel A15 S7 S9 S10 S11 S13

Business

PAIZINTTAANTTIE UL AU FLAINFINTUTIIRINRATHDIUAL AN

818-318 | ALiun 5((2)-4-9) | K8 K10 A1 A2 A14 A15 S7 S8 S13
Module: Facility Management for Hotels and Event Venues
AT TATIUTANITUE LU LAZWT RN K4 K8 K26 K30 A2 A6 A8 A9 A12 A14 A15
818-319 5((4)-2-9)
Module: Event Operations and Innovation Project A16 A17 A18 A19 S4 S8 S9 S13

mMInaaRIaLardaduandmiugsialaousunazdiiun
818-324 2((2)-0-4) | K5 K24 K26 A8 A15 A16 A18 S8 S14
Social Media and Digital Marketing for Hotels and Events

2.3.2) néju"immnﬁ\iﬁ"l_lmil,ﬁuQ’ﬂiznaum‘sqiﬁﬁlmm‘s (Gastronomic and Restaurant Entrepreneurship)

ﬂ’JWﬁJﬁLﬁlﬂ’Jﬁ’ULﬂ%ﬂ\ﬂﬁlNLLazﬂ’ﬁNﬂN
818-205 3((2-2-5) | K2 K11 A1 A2 A9 S2
Knowledge of Beverage and Mixology

FA3TINTANTUIUNTUTNMTAIMTLALLAT AN AN
818-325 5((3)-4-8) | K2 K9 K11 A2 A6 A14 S2 S8
Module: Food and Beverage Operations

7AITINTUILNAUAINITUIUIZI A UALHANAITLNTUINNS
818-326 5((2-4-9) | K8 K11 A1 A2 A19 S3
Module: International Culinary and Nutrition

ga3rlAsvunsiiugilssnaunisiiuainng K5 K15 K18 K19 K20 K23 A2 A4 A5 A8
818-327 5((4)-2-9)

Module: Restaurant Entrepreneurship Project A12 A14 A18 A19 S2 S8 S9 S13
818-328 mmmtﬁmmuﬁ%mﬁsiﬁ 3((2)-2-5) | K2 K8 K11 A1 A2 A8 A17 A19 S3
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318371 / NaNEITE / 4371 (Module) Knowledge / Attitude / Skill
(sWas183%1 Fas18377 SAuIUnUIERm) (A3 YiAUAR waznuzfined)

Creative Phuket Gastronomy

2.3.3) 3gantdan

qsﬁamsu’%mmaznﬁﬁa\iLﬁﬂ'gsxﬁdmﬂszmﬂ
802-405 3((3)-0-6) | K9 K19 K25 A6 A15 S10 S11
International Business in Hospitality and Tourism

ANSLUSERINUSELN A

802-406 3((3)-0-6) K9 K19 K25 A6 A15 S10 S11
International Finance
g3nNa3enINalszinA

802-407 3((3)-0-6) K16 K28 A6 A15 S10 S11

International Business

LA A ERSIERINUIZLNA
802-408 3((3)-0-6) | K16 K28 A6 A15 S10 S11
International Economics

ﬁqsﬁamsvia\w?imam%ﬂé’wLLaxmsLﬂuQﬂszﬂaums
803-304 3((3)-0-6) | K21 K22 K25 A6 A8 A15 S8 S9
Tourism Business Entrepreneurship and Start-ups

mmé’\mqwﬁw%’umsu’%nﬂmaxmsﬁa\iL'ﬁ'mﬂguﬂm\i
812-501 3((3)-0-6) | K12 K14 K15 A3 A4 S6 S7
Intermediate English for Hospitality and Tourism

MIFUNUIN TSN QAU
812-502 3((3)-0-6) | K12 K14 K15 A3 A4 S6 S7
Advanced Conversational English

woAnssuiinriaviaaznag
818-209 3((3)-0-6) | K14 K15 K28 A1 A3 A4 A6 A9 S10 S13 S14
Chinese Tourist Behaviors

waAnssuiinriavdiaaadau
818-210 3((3)-0-6) | K14 K15 K28 A1 A3 A4 A6 A9 S10 S13 S14
ASEAN Tourist Behaviors

AT ENUNE Al LAZAAIHANY
818-305 3((2)-3-4) K2 K8 K11 A1 A2 A17 A19 S3
Appetizers and Desserts
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318371 / NaNEITE / 4371 (Module) Knowledge / Attitude / Skill
(sWas183%1 Fas18377 SAuIUnUIERm) (A3 YiAUAR waznuzfined)

nssAnsfinnuazadarisunindniaidan
818-321 3((3)-0-6) | K3 K5 K6 K8 K22 A6 A7 A8 A9 S1 S8

Alternative Lodging and Property Management

maiflugusznaunislugsianisuinisuasmaanfisndmduggeds K3 K5 K6 K7 K8 K22 A6 A7 A8 A9 A12 Si
818-329 3((3)-0-6)

Hospitality and Tourism Entrepreneurship for Aging Business S8

ﬂ’ﬁﬂﬂﬂLL'LI‘ULL’dxﬁQJ’ﬂﬂﬁiﬂi%ﬂllﬂﬂiﬂjﬁL%uﬁt%\ﬂﬂ%ﬁ\ﬂﬂiiﬁuaxuﬁfl}lﬂiiu
818-334 3((3)-0-6) | K26 A6 A8 A15 A18 S4 S8 S9

Creative Event Experience and Innovative Design Management

nsiilugilsznaunsgsiafrununauintia K10 K11 K18 K19 K22 K29 A6 A7 A8 A9
818-335 3((3)-0-6)

Entrepreneurship for Cafe Start-ups S1 S8

dunuuszausanadaaugsnalasusuuiugfinazaiun K5 K20 K23 K28 K30 K31 A6 A12 A14 A15
818-336 3((3)-0-6)

Colloquium in International Hotel and Event Management A16 S7 S9 S10 S11 S13 S14

dunuUszsiuganaduaudngIn1saInisuazgsnaaImisuas

FE K5 K20 K23 K28 K30 K31 A6 A12 A14 A15
818-337 | LATAVAN 3((3)-0-6)
A16 S7 S9 S10 S11 S13 S14

Colloquium in Gastronomy and Restaurant Management

msé’ﬂmsmwmﬁmuaﬁﬂqmﬁ'mn']su%n'ﬁuazmsvia\jL“?'im
819-333 3((3)-0-6) | K5 K30 K31 A15 A16 S13

Risk and Crisis Management in Hospitality and Tourism

nsaansranfinaEadisnay
819-337 3((3)-0-6) | K5 K8 K29 K30 A4 A16 A17 A18 A19 S13

Cruise Tourism Management
nuARNUfUIRULazaniafnm

Hnufusau K12 K29 A01 A02 A03 A13 A16 A17 A18
818-250 6(0-36-0)

Practical Training S05 S07 S12 S13 S14

NITLRFUNANAAANEN K12 A01 A04 A2 A12 A13 A17 A18 SO1 S02
818-344 1(0-3-0)

Co-operative Education Preparation S03 S05 S06 S12
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318371 / NaNEITE / 4371 (Module)
(SRHI182N Fas1873%1 INWIURUIETAR)

Knowledge / Attitude / Skill
(A3 YiAUAR waznuzfined)

AnnNaRN®I K12 K15 K29 A02 A04 A13 A14 A16 A28
818-451 6(0-36-0)

Co-operative Studies S05 S06 SO07 S11 S12 S13 S14

TAsensuanildaufuaantunsanunlusiadseins K1 K5 K12 K28 A4 A16 A17 A18 S6 S7 S13
818-452 6(0-36-0)

Study Abroad Program

S14
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MARWIN ¥ wuunasuwaasiatazaaunssIIuNMsTAMIBauizacusiaznudnlundngasiasfiaunsdanisGauiuuuiegn

(Active Learning)

o ]
o al

Puedn Mannafiiladawlunangns) (Wusiusedgn GE 12 51831) 73 5183
UIUEIENTANTTITEUIWUULENIN (active learning) 73 93w Aavlludeuaz 100 wavsiedmlunangns
PNuuseImnldladanisisauiuuuidugn (active learning) 0 9wl Aavlludesar 0 wausiednlunangms

aslduuneinnilladaulagane N19ANNSITEUIUULLENSN (active learning) 68 518370

J08aTAAINITUINNTTAANTITITHUIULULENIN (active learning)
KAZNITTANITTEUTULUNG ]
Ja8AAR9IaNTTIANTISBULLLLZATN svyfatay WlEss
sHds83% / Basna3nn / nulafe WULLUUNNBENIZUIUNTTAR uau s |MIFEUiLULLENgn
project |[problem : MIIAMS|
L1294 case based, team based, social e A (iSULﬁﬁ!Na)
based | based scenario based Latlu3
engagement UL 100

learning |learning (52U3BN159ANI5L38U3) Saeay o
RAIATAANTE
1) N@NATINUFIUITI TN
801-108 Lﬁiﬁgﬁ’]ﬁﬁ]ﬁﬁﬂgiﬁﬁ] 3((3)-0-6) Activity Based, Case Based,

- 20 . 30 - 50 100 -
Economics for Business Scenario Based

801-109 Aariamaluladiialszynaldniegaia
Case Based, Team Based,
3((2)-2-5) - - 70 - 30 100 -
Scenario Based
Digital Technology for Business Application

801-222 %A371N15aUN1sUENENI9gIND 5((4)-2-9)
- - Activity Based, Case Based 50 - 50 100 -
Module: Business Finance and Accounting
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FaEarEaINITUINNITAANITITEUIULULEIIN (active learning)

LaZNIAIANITITEUSUUUN W]

308a3UAIIANNITAANTLIHUTULLLTAFN tRIEDEEE Lilgsn
iasedan / daseian / viaufin HUUUNNEENIZUIIUNMSAR ua s |MIFEUILULLENgN
project |problem ! MIIAMS|
L4 case based, team based, social e Zatiaz (izumrawa)
based | based scenario based LaEu3
engagement LU 100
learning |learning (52u3BN159AN1538U3) Sasaay o
801-223 #A37IN1sAaIALazAINNLENlagnATLTeanTyY
nadmlan 5((4)-2-9)
Module: Marketing and Consumer Insights 35 - Case Based 15 - 50 100 -
in a Dynamic World
801-320 %A37IAILHUILAZAITIANITYAAINTIULTUN
Tan 5((4)-2-9)
- - Case Based 50 - 50 100 -
Module: Leadership and People
Management in a Global Context
801-321 ?J'iﬂLLﬁ%u}JJF’]ﬂiiﬁJLﬁﬂﬂqiii\iLLiﬂJLLazﬂqi
naaLial 3((3)-0-6)
50 - - - - 50 100 -
Research and Innovation for Hotel and
Tourism
2) naNdrIane
2.1 FganiziivAu
2.1.1 N§NIAIN15IANTITNTTITAUTH
802-110 NN5lsuksNwazn1sragtnaatilagfy 2((2)-0-4)
20 - Case Based 30 - 50 100 -

Introduction to Hotel and Tourism
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FaEarEaINITUINNITAANITITEUIULULEIIN (active learning)

LaZNIAIANITITEUSUUUN W]

308a3UAIIANNITAANTLIHUTULLLTAFN tRIEDEEE Lilgsn
saseian / Famade / niaefn LULLUYIN¥ENITUIUMIAR ua s |MIFEUILULLENgN
project |problem ! MIIAMS|
L4 case based, team based, social e Zatiaz (izumrawa)
based | based scenario based L3EU3
engagement LU 100
learning |learning (52u3BN159AN1538U3) Sasaay o
9 U wqw{]
802-111 n13AFaLiinveu 2((1)-2-3)
- - Practical Based 70 - 30 100 -
Basic Culinary
802-112 N13U3N132IMTUALLATANAN 2((2)-0-4) Team Based and Case
- 20 40 - 40 100 -
Food and Beverage Service Based
802-113 A1sUSNIswULIng 2((2)-0-4)
30 - Case Based 20 - 50 100 -
Thai Hospitality
802-114 7A371N15ANIUINUBNUNABINN A MTUTITH
5((4)-2-9) 10 - Scenario Based 50 - 40 100 -
Module: Room Division for Hotel Operations
802-115 ganadLiunuaslud 2((2)-0-4)
30 - Team Based 20 - 50 100 -
Event and MICE Business
802-116 N13dAN1IgsNaLdagua wiliavduy  2((2)-0-4)
Fundamentals for Health and Wellness - - Case Based 40 - 60 100 -
Business
818-322 mié’mmiammwmsu%mmazmimm
UszLiu 2((2)-0-4)
30 - Case Based 20 - 50 100 -

Service Quality Management and Auditing
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FaEarEaINITUINNITAANITITEUIULULEIIN (active learning)

LaZNIAIANITITEUSUUUN W]

308a3UAIIANNITAANTLIHUTULLLTAFN tRIEDEEE Lilgsn
iasedan / daseian / viaufin wuuLuineENIzuIuMIAN ua s |MIFEUILULLENgN
project |problem ! MIIAMS|
L4 case based, team based, social e Zatiaz (izumrawa)
based | based scenario based L3EU3
engagement LU 100
learning |learning (52u3BN159AN1538U3) Sasaay o
2.2 JEaniziaan
2.2.1 ngnignnwsalsEinAiNasuandn
2.2.1.1) nguITIAAuNg
812-111 ANHNAINEINANITAUNUIEIATUNITUINTUAY
. g Activity Based
nTNaaLiel 3((3)-0-6)
- - (Listening, Reading, Writing 50 - 50 100 -
Conversational English for Hospitality and o
and Communication)
Tourism
812-312 AN AN TNITIN1TE NI UATULAZLTEU Activity Based
3((3)-0-6) - - (Listening, Reading, Writing 50 - 50 100 -
Academic English for Reading and Writing and Communication)
o v e o a Activity Based
812-316 LAISANANUNIANFINSUNISFaLINEA 3((3)-0-6)
- - (Listening, Reading, and 50 - 50 100 -
TOEIC Preparation o
Communication)
Activity Based
812-412 AN HIINATUEY 3((3)-0-6) (Listening, Reading, Writing . . 00
- - 5 - 5 1 -

Advanced Business English

and Communication)
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FaEarEaINITUINNITAANITITEUIULULEIIN (active learning)

LaZNIAIANITITEUSUUUN W]

308a3UAIIANNITAANTLIHUTULLLTAFN tRIEDEEE Lilgsn
iasedan / daseian / viaufin wuuLuineENIzuIuMIAN ua s |MIFEUILULLENgN
project |problem ! MIIAMS|
L4 case based, team based, social e Zatiaz (izumrawa)
based | based scenario based L3EU3
engagement LU 100
learning |learning (52u3BN159AN1538U3) Sasaay o
9 U ﬂqw{]
2.2.1.2) nguimnssnalsEinAiNasIuann
A1#13U (Chinese Language)
812-201 m’a‘ﬁuﬂmmm%’uLﬁamsu%mmazms
. g Activity Based
navtng? 3((3)-0-6)
- - (Listening, Reading, Writing 50 - 50 100 -
Chinese Conversation for Hospitality and o
and Communication)
Tourism
a8 . w o a Activity Based
812-202 AMHAUAINIUNIIHBA9INA 3((3)-0-6)
- - (Listening, Reading, Writing 50 - 50 100 -
Chinese for Business Communication o
and Communication)
aNang (Malay Language)
812-212 miauﬂmmmumgLﬁamsu'%msl,l,azms
Vo Activity Based
navtng? 3((3)-0-6)
- - (Listening, Reading, Writing 50 - 50 100 -
Malay Conversation for Hospitality and o
and Communication)
Tourism
Activity Based
812-213 mwuagdmiunisdaansgina  3((3)-0-6) (Listening, Reading, Writing
- - 50 - 50 100 -

Malay for Business Communication

and Communication)
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FaEarEaINITUINNITAANITITEUIULULEIIN (active learning)

LaZNIAIANITITEUSUUUN W]

308a3UAIIANNITAANTLIHUTULLLTAFN tRIEDEEE Lilgsn
iasedan / daseian / viaufin HUUUNNEENIZUIIUNMSAR ua s |MIFEUILULLENgN
project |problem ! MIIAMS|
L4 case based, team based, social e Zatiaz (izumrawa)
based | based scenario based LaEu3
engagement LU 100
learning |learning (52u3BN159AN1538U3) Sasaay o
9 U wqw{]
ndulaiiide (Indonesian Language)
812-214 nsaunuinwaulaiildainanisuinisuay
. g Activity Based
n1snavatngl 3((3)-0-6)
- - (Listening, Reading, Writing 50 - 50 100 -
Indonesian Conversation for Hospitality and o
and Communication)
Tourism
a oo o w o a Activity Based
812-215 s aulailidadvmiunsdiagisgsna 3((3)-0-6)
- - (Listening, Reading, Writing 50 - 50 100 -
Indonesian for Business Communication o
and Communication)
2.3 ngu3zLan
2.3.1) nauizantiuAu MsdamsitanagnanislsausuuazBiiun (Strategic Hotel and Event Management)
818-202 ﬂ’]i’)’mLLNu%ﬂﬂ’]i\ﬁuﬁt’SUﬁL%\ﬂﬁ\iﬂﬂJLLaS\ﬂu
weig 3((3)-0-6) 30 - Team Based 30 - 40 100 -
Social Events and Wedding Planning
818-308 N15dANISEARAELaZI8 A 3((3)-0-6)
30 - Case Based 20 - 50 100 -
Sales and Revenue Management
818-317 N13dANIINALNGLAZNITUTASLNaA N aEY
25 - Case Based 25 - 50 100 -

dnSuanarnIsnlsawsNUIUIEIR 3((3)-0-6)
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FaEarEaINITUINNITAANITITEUIULULEIIN (active learning)

LaZNIAIANITITEUSUUUN W]

308a3UAIIANNITAANTLIHUTULLLTAFN tRIEDEEE Lilgsn
iasedan / daseian / viaufin HUUUNNEENIZUIIUNMSAR ua s |MIFEUILULLENgN
project |problem ! MIIAMS|
L4 case based, team based, social e Zatiaz (izumrawa)
based | based scenario based LaEu3
engagement LU 100
learning |learning (52u3BN159AN1538U3) Sasaay o
9 U wqw{]
Strategic Management and Sustainability for
International Hotel Business
818-318 7AITIN1ITIANITAIANUILANNFLAINFINTU
T50usHLazFO WA UALIUN 5((2)-4-9)
30 - Case Based 20 - 50 100 -
Module: Facility Management for Hotels and
Event Venues
818-319 A3 1ASMINUIANISIUELIUTILAZUTRANTIY
5((4)-2-9)
40 - Team Based 30 - 30 100 -
Module: Event Operations and Innovation
Project
818-324 N1smaIARINakarFaFIANFIMTUgINALIIUIH
waLALAUN 2((2)-0-4)
30 - Case Based 20 - 50 100
Social Media and Digital Marketing for
Hotels and Events
2.3.2) nguiraniiuAu mitﬂu&Eﬂiznaum‘sqiﬁﬁlmm‘s (Gastronomic and Restaurant Entrepreneurship)
818-205 ANNILNLINULATANANLALNIINEN  3((2-2-5)
- - Practical Based 60 - 40 100 -
Knowledge of Beverage and Mixology
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FaEarEaINITUINNITAANITITEUIULULEIIN (active learning)

LaZNIAIANITITEUSUUUN W]

308a3UAIIANNITAANTLIHUTULLLTAFN tRIEDEEE Lilgsn
iasedan / daseian / viaufin wuuLuineENIzuIuMIAN ua s |MIFEUILULLENgN
project |problem ! MIIAMS|
L4 case based, team based, social e Zatiaz (izumrawa)
based | based scenario based L3EU3
engagement LU 100
learning |learning (52u3BN159AN1538U3) Sasaay o
9 U wqw{]
818-325 AITINT1TALUUITUNITUINITANITUAY
Lﬂ%a\iﬁu 5((3)-4-8) - 30 Team and Case Based 40 - 30 100 -
Module: Food and Beverage Operations
818-326 7A371N15UITNAUAIMTUIUNZIBILALNANNNS
Tngu1n1g 5((2-4-9) - - Practical Based 70 - 30 100
Module: International Culinary and Nutrition
818-327 gaiglAsanunIsiiiugilsznaunisiiuainig
5((4)-2-9)
70 - Team Based 20 - 10 100 -
Module: Restaurant Entrepreneurship
Project
818-328 2MM1ILNALUUASIGA3A 3((2)-2-5)
- - Practical Based 70 - 30 100 -
Creative Phuket Gastronomy
2.3.3) 3#Lantdan
802-405 §31aN13UINITHazNITNANEITENINUsEINA
3((3)-0-6) Activity Based (Workshop)
- - 50 - 50 100 -

International Business in Hospitality and

Tourism

and Case Based
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FaEarEaINITUINNITAANITITEUIULULEIIN (active learning)

LaZNIAIANITITEUSUUUN W]

308a3UAIIANNITAANTLIHUTULLLTAFN tRIEDEEE Lilgsn
saseian / Famade / niaefn LULLUYIN¥ENITUIUMIAR ua s |MIFEUILULLENgN
project |problem ! MIIAMS|
L4 case based, team based, social e Zatiaz (izumrawa)
based | based scenario based L3EU3
engagement LU 100
learning |learning (52u3BN159AN1538U3) Sasaay o
9 U wqw{]
802-406 N15LUIEHINIUTEINA 3((3)-0-6) Activity Based (Workshop) 0 0 00
- - 5 - 5 1 -
International Finance and Case Based
802-407 g§3naseningUssine 3((3)-0-6) Activity Based (Workshop) . . %
- - 5 - 5 1 -
International Business and Case Based
802-408 Lﬁwgmam%swdﬂ\mszmﬁ 3((3)-0-6) Activity Based (Workshop)
- - 50 - 50 100 -
International Economics and Case Based
803-304 qsﬁamsviamﬁmam%ﬂé’wLLazmsLﬁu
Husznaunis 3((3)-0-6) Activity Based (Workshop),
30 - . 20 50 100
Tourism Business Entrepreneurship and and Scenario Based
Start-ups
812-501 nwdungudIniunITuINIswasnITiaaLiien
& Activity Based (Listening,
AuUna 3((3)-0-6)
- - Reading, Writing and 50 - 50 100 -
Intermediate English for Hospitality and o
Communication)
Tourism
o & Activity Based (Listening,
812-502 NMFAUNUINTIHIIN HAUFI 3((3)-0-6)
- - Reading, Writing and 50 - 50 100 -
Advanced Conversational English o
Communication)
818-209 waAnssuynyiagfinazaiu 3((3)-0-6) 30 - Case Based 20 - 50 100 -
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FaEarEaINITUINNITAANITITEUIULULEIIN (active learning)

LaZNIAIANITITEUSUUUN W]

308a3UAIIANNITAANTLIHUTULLLTAFN tRIEDEEE Lilgsn
iasedan / daseian / viaufin wuuLuineENIzuIuMIAN ua s |MIFEUILULLENgN
project |problem ! MIIAMS|
L4 case based, team based, social e Zatiaz (izumrawa)
based | based scenario based L3EU3
engagement LU 100
learning |learning (52u3BN159AN1538U3) Sasaay o
9 U wqw{]
Chinese Tourist Behaviors
818-210 WoAnIINUNIauLigIaLde 3((3)-0-6)
30 - Case Based 20 - 50 100 -
ASEAN Tourist Behaviors
818-305 aN¥N9L38NUNLAY WasAAuRIY  3((2)-3-4)
- - Practical Based 70 - 30 100 -
Appetizers and Desserts
818-321 n13dAnIsfinnuazadanizunindniaidan
Activity Based (Fieldtrip,
3((3)-0-6)
- - Workshop) 50 - 50 100
Alternative Lodging and Property
Case Based
Management
818-329 ¢15zNaun1sLazN15AANIINITUINTE NI
e v o Activity Based (Fieldtrip,
g3nag e 3((3)-0-6)
- - Workshop) 50 - 50 100
Entrepreneurship and Hospitality and
Case Based
Tourism Operations for Aging Business
818-334 N15RANKLULAZIANITUSEAUNTOIBLAW LY
A510853ABATUIANTISN 3((3)-0-6)
40 - Team based 30 - 30 100 -

Creative Event Experience and Innovative

Design Management
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FaEarEaINITUINNITAANITITEUIULULEIIN (active learning)

LaZNIAIANITITEUSUUUN W]

308a3UAIIANNITAANTLIHUTULLLTAFN tRIEDEEE Lilgsn
iasedan / daseian / viaufin wuuLuineENIzuIuMIAN ua s |MIFEUILULLENgN
project |problem ! MIIAMS|
L4 case based, team based, social e Zatiaz (izumrawa)
based | based scenario based L3EU3
engagement LU 100
learning |learning (52u3BN159AN1538U3) Sasaay o
9 U wqw{]
818-335 Nsiflugisznaunisgsfasiuniunauiatiay
Team Based and Case
3((3)-0-6) - 20 40 - 40 100 -
Based
Entrepreneurship for Cafe Start-ups
818-336 AunusziAusINATAUgIAalsgUIY
YU BLaTALAUN 3((3)-0-6)
- 60 Case Based 20 - 20 100 -
Colloquium in International Hotel and Event
Management
818-337 é’uumﬂmﬁuéwaﬁﬂﬁm%‘nmmsmmmax
§3N1981M154ATLATNAN 3((3)-0-6)
- 60 Case Based 20 - 20 100 -
Colloquium in Gastronomy and Restaurant
Management
819-333 N1FIANITANINLTLNUAZINORAIUNITUINITUAL
, a Activity Based (Workshop),
n1INaving 3((3)-0-6)
- - Case Based and Scenario 50 - 50 100 -
Risk and Crisis Management in Hospitality
Based
and Tourism
819-337 N13aANT1TYIadLTiaL3ad1310 3((3)-0-6)
. _ Activity Based (Workshop)
Cruise Tourism Management 25 - 25 - 50 100 -
and Case Based
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FaEarEaINITUINNITAANITITEUIULULEIIN (active learning)

LaZNIAIANITITEUSUUUN W]

308a3UAIIANNITAANTLIHUTULLLTAFN tRIEDEEE Lilgsn
iasedan / daseian / viaufin wuuLuineENIzuIuMIAN ua s |MIFEUILULLENgN
project |problem ! MIIAMS|
L4 case based, team based, social e Zatiaz (izumrawa)
based | based scenario based L3EU3
engagement LU 100
learning |learning (52u3BN159AN1538U3) Sasaay o
9 U wqw{]
nuarndHiFuiunazaniamnmn
818-250 HnuUH1iFa1u 6(0-36-0)
- - Activity Based 100 - - - -
Practical Training
818-344 n1sLpsaNagnNafn® 1(0-3-0) Activity Based (Role Play,
- - 100 - - - -
Co-operative Education Preparation Workshop) and Case Based
818-451 d@nfafnu 6(0-36-0)
50 - Activity Based 50 - - - -
Co-operative Studies
818-452 Tasun1suanilasunuanitunismnuluy
BUIZINA 6(0-36-0) 50 - Activity Based 50 - - - -

Study Abroad Program

NAELNPF NN INENFEAMUATRTEI TR NTANSIIEUTWLLLTNIN (active leaming) lidaanInFasas 50 2avduiudd luumuniainng sl

WALNANGMIABITANITIUUTWUULTUSN (active learning) TaidaandnFasas 70 2ausiedgMunualunangns
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w

AMANWIN 2 Aa3aTEINIANITANWL TN IUINNINUNITYINIUY (Work Integrated Learning : WIL)

1831 TUNNIATTNANILAAININAN AT

Tedran1zNInNITANHILEIYTMINITAUNITHINUN (WIL)

AnLlusasas 56.47 2auaNUIUNLEARNTURNIAIT AN

85
48

AU B

AU B

ASTUIUNSAANTANINLENY SAUNNTSAUNSYIINU (Work Integrated Learning : WIL)

A1SANIUN
. L. Wy nangmITan | wilnmu | nsussyla MsAnUHR
S eB Fasnes MSAAUA | NITL3UUAAL W e o, va . 1. ) o _
ELGERL LA DERL kL . . - AsI3EUiNIa | uminendy | HEndalnd | vhaunda Uk | ¥Iuasung
szaumsal Auns anfiafinen R P o . e
, . NMsAARIY uay wIANUNIU [MIAnlawz | aAdun | navdisanis
AauNIIANN iy _ L . .
NORANTIN | AREIMNTIN ANy FLHU LHUNOHY
N1IYIU
801-321 F4UUALUINNITULNANS
Tsausuwazn1snaLna 3((3)-0-6) v
Research and Innovation for
Hotel and Tourism
802-114 FA3IAIN1TALHUITY
LNUNADIWNE1AIUTIaLIN
5((4)-2-9) : : - : : - : v :
Module: Room Division for Hotel
Operations
803-304 g3nan1sviavLfitIamnIm
anwaznsiiugisznaunis v - - - - - - - -

3((3)-0-6)

i1 126




sWased/ Fasnadun

AsTUIUNSIANSANINLRNYSAUNNTSAUNTSYIINU (Work Integrated Learning

- WIL)

N1SANAURA
Uszaunsnl
AAUMITANEN

ANSISEUdEaY
AUNIS
YINIu

gnnafne

nsfnuud
Wy
n1513EUINIa
NISAARAIN
weFAnIIU
N1IYIU

NangmnITId
UnIINea
uay
AREIMNTTN

WUNIU
Analny
wIawwnau
Anou

ATUTIYA
IunIa
MIANLANIE
ZR N

Uiseu
AAFUIY

MsAnUHUR
MIUaINE
(v <
AavaIL5ANIg
LSHUNG Y

Tourism Business

Entrepreneurship and Start-ups

818-308 ﬂ’ﬁﬁ“]’ﬂﬂﬂiﬂaﬂ?l’]ilttax
7ela 3((3)-0-6)

Sales and Revenue Management

818-318 ﬁﬂ'immsé’ﬂms%\jéﬁmﬂ
ANUALAINAIHIUTIILIN LA
AU aUELIUT 5((2)-4-9)
Module: Facility Management

for Hotels and Event Venues

818-319 %A3T1IATIUTANITITY
AUNwazuIRNTIH 5((4)-2-9)
Module: Event Operations and

Innovation Project

818-324 N1sMAIARITALAZHD
fupndmiuganalausuuazdiiun
2((2)-0-4)
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sWased/ Fasnadun

AsTUIUNSIANSANINLRNYSAUNNTSAUNTSYIINU (Work Integrated Learning

- WIL)

N1SANAURA
Uszaunsnl
AAUMITANEN

ANSISEUdEaY
AUNIS
YINIu

gnnafne

nsfnuud
Wy
n1513EUINIa
NISAARAIN
weFAnIIU
N1IYIU

NangmnITId
UnIINea
uay
AREIMNTTN

WUNIU
Analny
wIawwnau
Anou

ATUTIYA
IunIa
MIANLANIE
ZR N

Uiseu
AAFUIY

MsAnUHUR
MIUaINE
(v <
AavaIL5ANIg
LSHUNG Y

Social Media and Digital

Marketing for Hotels and Events

818-325 FAIAINITALUWITUNNT
13N1381MNTLALIATAAN
5((3)-4-8)

Module: Food and Beverage

Operations

818-327 7A3211ATIIIUNISLTIY
Husznaun13inuainis 5((4)-2-9)
Module: Restaurant

Entrepreneurship Project

818-328 a¥3LARALUY
45198550 3((2)-2-5)

Creative Phuket Gastronomy

818-335 Mmstfugisznaunisgsna
FununauIatian 3((3)-0-6)
Entrepreneurship for Cafe Start-

ups
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ASTUIUNSIANTANINLTNYSAUNNTSAUNTSYIINU (Work Integrated Learning : WIL)
MsANUN
. L. Wy nangmITan | wilnnu | nsussyla MsAnUHUR
e B Fasnes MSAAUA | NITL3UUAAL W e o va . 1. ) o _
ELGERLRLVA DERL kL . . - AsIFEUinIa | aminendy | HEndalnd | vhounda YUk | ¥Iuasung
Uszauniseal Auns anfiafnm _ P . . =
, . MsAARIY uay nIawilnu [MsRnawie | AAEUIN | navaILsans
AauN1IIAN iy - . . .
NOANTIN | AMFINNTTY Anau AN L3HUNG Y
N197i9U
818-336 duNWIUTZLAUTINEE
AIUTINALIIRINUINIE A UAZE
utt 3((3)-0-6) - - - - v - - - -
Colloquium in International
Hotel and Event Management
818-337 duuuIUsELAUTINEE
AIUINEINITAINITUAZTINIAINNT
wazlAaaAN 3((3)-0-6) - - - - v - - - -

Colloquium in Gastronomy and

Restaurant Management
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MANWIN @ HayangNgAILT (Module) lunangns

Y4 - 4A371 (Module) Do A - HAAWEMII3Eu3 fangsx F8nsinnaz
N wUEAR A1afunegA3za (Module) _ . R _

(AN N LazAIE AN i) 2897%A371 (Module) ATIANT5I5EUS Usziliuna
Tuga 1 5((4)-2-9) | UnavINNY N1IAAYINULIEININY | L3EUaIN9D 1. 4AYINNSL38UNNS 1. WUUNAFaU

801-222 #A311N15LAUN1T
UYaNn19g3na
Module: Business Finance

and Accounting

AUNUNEUNY TATIET TN ULAY
AANZARAFIUA U WY DILTUNY
WTAUTYANINGINY A1TTIRUN
Usziandaya ssuunisastionuay
JUNAARY N13AININAILEENTIAN
2IFUNSWE MIAIUIN
miyarfin A1@n o Ade was
AM#EIUsEla A13TRYITIEINNIY
TyZuazauna nN153LAIIZHAINLNY
nuleyd N1SAANITAUNY A3
JaLEsNIULsTII N1S3LATISAAN
AMuAIALAGEY NsUssi iy Ty
AMNANATUAITANNY NINAN
NNIARFINNTINNNTUINITUAY
viowfien

Source of fundings; capital
budgeting; cost of capital; capital
structure and financial leverage;
business accounting cycle;

financial business transactions;

a

1. adunalAsgdasnauag
wraaiunuUsEIANE 9
2845304

2. ApYiN1savteyEuuuR
LazIUNAaIINNITU T
Uszlaneg 9

3. AuINTaYALTIFILAY
eadutniuasnisiiu
4. ANUIUAUNULAY
audsENnanNINgIna

5. 9AYI1318ITUNIINTLTU
6. AAMNNALIZNAUNIT
NAINISLIULALAITAINU
Students are able to

1. Explain the financial
leverage of funding
sources in business.

2. Perform the double
entry system and trial

balance of business

dauuuy Case-Based
Learning L‘ﬁﬂﬁ@ﬁ'ﬂu
Tatdnlaseanunig
nsinzaagsnadsean
B ¢ wazidnladszian
AW AN ULATNIT
IANITNIINFLIU

2. AANANTIUNITIIEUSF
HuNTUNgu Lila
duidFunisuanilfau
dayawazaisnalungu

AIUNANE

2. M33LATITAIILIY
NN UANEIND

3. MIUNAUBUUIAANNS
IANTTUHRATLIUT ULAY
g3nasg 9

4. MIULEUAUWIAANTT
AINUNFAULTAINATHAT
AIANI LaEYIIN1SAY
219138 aaulumans
\Aeadaeiuuinisgsia

wazyLdqEey visa

'
a a

Jusznaunislugsian

Lenday
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AALEnlagnALEeanly
waimlan

Module: Marketing and
Consumer Insights in a

Dynamic World

LZ9aNZaggNAT AIMNAAINIT AN
\a wsugula wazlszaunisalf
Aanda wiauia3aviialunisfinmn
Lazn1sitaTed 3ansliie3avilaid
AAINLazEaUTaluN1TuS AN
AaINITWAzdaYALZIANYAIgNAT NI
WENNIOIAATA N1TILATAAUAILAE
meddusafunsdsuulasaag
Fowamdaunianisnainluuiunaay

AREINNITNUINITIUUTUN
TanAidanuAeadiadiy
NsIANISAaIALasdaya
\B9angnA12a9gIna

2. aFUNBWUIAR NALNS
mM3dan1snsnanadl
viuaauazdufiu uaznis
Fansdiayaldudngneniidl

ANNAAINITHAT UG

3. nsldtlawdugiu
(Problem Based
Learning)

3. MIAnUHUR
(Practice learning)

4. NTNAURNILNU/
ATl

5. M3L3EUFNEURIH
939/6{L 7T ey

Y4 - 4A371 (Module) Do A - HAAWEMII3EuS fangsx F8nsinnaz
YiueIne A1adUaA%T (Module)
(MmE nauaza1EAanNg ) ' 289%A371 (Module) mﬁmmsﬁﬂui Usziliuna
double-entry system and trial transactions.
balance; preparation of financial 3. Calculate the
statements; value-added and accounting and financial-
income tax; interpretation of related numerical figures.
financial ratio analysis; cost 4. Prepare business
classification; budgeting and costs and budgets.
variance analysis; appraisal of 5. Prepare business
financial investments; applications | financial reports.
of cases in hospitality and tourism | 6. Interpret the financial
industry performance and
investment.
Tuga 2 5((4)-2-9) | WurAAMITANIIAAATITUATILAE | §3BuaIunIn 1. UssEne 1. Msnadautiat
801-223 ¥AITINTAANAUAY fofiu uualin woRnssuuazdoya | 1. Suunuwaliiy fiema | 2. nadidnwn (Quiz/Test)

2. Madaudaldeu
(Written Examination)
3. MUz fiunanui
Uaunune
(Assignment/Homework
Assessment)

4. N13UsLLIUTENNU

(Report Assessment)
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A - A1 (Module)
(MmE nauaza1EAanNg )

AU R

A1afUaYAIET (Module)

HAAWEMII3EuS

289%A371 (Module)

fanssy

AFIANTTITEUS

A8nsiaunas

dsziiuna

a

Tanfana wwalfuanidudadmsy
NN3USAITTANIIGNANFUNUS
IRaIAamIuNE wazignisunilunn
NIN1sAaIARANazagsnalulan
flag1u

Concepts of modern and
sustainable marketing
management; global market trends
and consumer behavior and
insights, needs, beliefs,
motivations and expected
experiences; data-rich business
environment analysis and tools;
disclosure of customer insights in
digital age through the use of
qualitative and quantitative
methods, tools and analytic
techniques grounded in advanced
theoretical perspectives; market
conditions forecast, competition
analysis; adaptation to an ever-
changing global digitalized market

environment as well as current

T RUEITNT RaN iy
Tuvdunlanilagiiu

3. n3RFaULIURTAT
ausnunun latlenn
wazddulgenis n1sudnig
MINATA UALNANT
\AnduiinaanuuuuLIAn

v A [y

gsnalrNkazsSudanuAINY

9

4

NN1ENNGINA

4. szyiA3avila nailauag
wuAmnAlulatidniu
n13AN1sdayaliuangnAn
wazmInandnlusd iia
ATULAUBUWIAANIG
gsnalnd 9

a

5. Uszeneldassanusn
snaluanIunIsalFg 9

'
al

fiAeatasdunisdanis
paaat i uwazans
2AgNA"

Students are able to

1. Classify the different
hospitality industry

6. NSI3HUIALAULAY
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A - A1 (Module)
(MmE nauaza1EAanNg )

AU R

A1afUaYAIET (Module)

HAAWEMII3EuS

289%A371 (Module)

fanssy

AFIANTTITEUS

A8nsiaunas

dsziiuna

business best practices for
customer relationship
management, marketing
automation and digital marketing
solutions for business operations

at present

trends and challenges in
the global digitalized
context that are deemed
relevant for successful
marketing management
and customer insights for
the business operations.
2. Demonstrate core
knowledge of modern,
sustainable marketing
concepts and strategies
and customer insights
management based on
consumers’ demands
from various cultural
background in the
current global context.
3. Examine business
practices and strategies
regarding customer
insights and marketing

management for
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A - A1 (Module)
(MmE nauaza1EAanNg )

AU R

A1afUaYAIET (Module)

HAAWEMII3EuS

289%A371 (Module)

fanssy

AFIANTTITEUS

A8nsiaunas

dsziiuna

formulating new business
ideas and cope with
potential business
challenges.

4. |dentify different
essential tools,
techniques, information
technology and
marketing automation for
obtaining new customer
insight to present
innovative business
ideas.

5. Display moral and
ethics to specific
situations regarding
sustainable marketing
management and

customer rights.

Tupa 3

801-320 #A37INIEH LAY
N13AANITYAAINTIUUTUN
lan

5((4)-2-9)

nouanuilugun fneeauiy
fin dnwaizuazwgRnssuaaugur
Uszandain wwlualunisidugin
TuyuuaIN139ANITNITUINTG

{L3EUEINIT0
1. adUangudn1IzHin
wazuuUfImluY

1. 9AYINNT9L3AUNNT
daukul Case-Based
Learning Lﬁﬂiﬁét%ﬂu
Ia3aseritlynnann

1. NMSdaudaLaaY
2. nsAlANMN
3. mM3UseLdU Group

Project H1UN3ZUIUNTT
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A - A1 (Module)
(MmE nauaza1EAanNg )

AU R

A1afUaYAIET (Module)

HAAWEMII3EuS

289%A371 (Module)

fanssy

AFIANTTITEUS

A8nsiaunas

dsziiuna

Module: Leadership and
People Management in a

Global Context

sUUUUNITHAEITWAZAINTINNIE2 AN

guafiiiuuuuastedia nsdanns
AMNAAINAAILLDIYAAINT NS
MILNUAITIAY NNTARLAAN NI
HnausuuazWmu n1sAuSH
WHNIU WUAARNNTAI TN 116145
2RIN1THAAITIENINTIUEIINUAY
madszgnalilunisdamsnayana
wazNTAaaIHIUT NN LY
pauladfupuiidnfindanainnans
nsdansanuinudsluaeAnsnis
UINITUUER

Leadership theories; effective
leadership skills, traits and
behaviors; leadership practices in
hospitality management
perspective; communication styles
and challenges of exemplary
leaders; workforce diversity
management: human resources
planning, selection, training and

development, separating and

ARNAINNITUAITUINITUAL
nsriaudian

2. a3UELUINIINIG
ZoansszninaTmuaIsNT
WUURAUTANLATRLLFRAA
faseninaAuflgiinga
“alnvans

3. UszgnAuuIAANIS
AANITNINEINTYAAA LU
nsAtazAdszauilanm
LAZUILAUALUINIING
wilalugsnanisusmsuas
nsriaudian

Students are able to

1. Explain the leadership
theories and its practices
in the hospitality and
tourism industry.

2. Describe the
application of
intercultural

communication both in

NsMANE vi3a
aorunmsalaseluanu
Usznauns

2. AAYIN15L38UANS
daulaan1sysNINIsAu
219138 aaulumansi
\eadiag audagin
auANIH3anUIGIN LY
ANFINNIINAITUINIG

LAz agLAEN

Rubric Taagiaegieh

Lengay

11 135




Y4 - 4A371 (Module) Do A - HAAWEMII3EuS fangsx F8nsinnaz
HNUIENG A1adUaA%T (Module)
(MmE nauaza1EAanNg ) ' 289%A371 (Module) mﬁmmsﬁﬂui Usziliuna
retaining employees; team building | face-to-face and online
concepts; intercultural with people from diverse
communication and its application | backgrounds.
in face-to-face and online 3. Apply the concepts of
communication with people from HRM to analyze
diverse backgrounds; conflict scenario/case problems
management in the international and propose possible
hospitality organisations solutions in hospitality
and tourism business.
lupa 4 5((4)-2-9) | nMwsanlAsuasavAnslugsia {L3EUa1N190 1. 9an1st3aunIsday | 1. n1sendfusnig s

a

802-114 %A31IN13 Tsausu Tasuadredhafiaewn unum | 1. aSunalaseaiiuauAns | wuu Practical Based

unguuimnisuas
ansuszifiunanulang
1% Rubric

2. nMsdaudasiaudany

ANTUIULHUNTBINN wazrtnfizavunundauiudiundy | lugsialsuwsy wasuwun | Learning tiWalvgi3eu

dnsulavusy ATZUAUNTITAIADINN NTLUIUATT | BN 9 1U1ANINNANHPHA

Module: Room Division for aunziiaudiniunisidnnn 2. szyunuImvinfina UfiRasulnefigaau

Hotel Operations NTEUAUNITUNIAANANNTANN WU T | AMNEIAUANLHUN luguusiuazande nA

FAURUT NIUATUIBANUTZAINUA pausudIuAlILazLNUn | nauavlialnUfiis 3. MIULEUAZAY

WANELEINN NIFTANTITANTDALTEY wiiu wiansunuany | 2. nsend§iEnisiae | WnAnwilae Rubric

n13danIIalafaunn nEikay A0 ) TULHUN wiunsvinuilungy | 4. Aanssunadautiag

Quiz NNUNLSEUKATEA

aad v L4

ANANNANaurNg 1A

UNUINAGUKNUNLNTIY N13YinAN | 3. UfURn saanzidau tiagNalhdnAnu s

va 1

FLANANANNN NITUIHITTANITUNUN | d1ATUNITEIND n1sudy | UfiRaenuanafy

[ a

LUUNY NNAANITAUAIAYAEY AN | 8anNaINTINN N15AANISAT | 3. AANISITEUNISEAN | AN

UaaanglWLAUALNTIE NSTUIUNIT | SUL58U N1SHIAY TaglAdnAnEANAIN

(% al

AN3A NITANLEIADINN dLaNARAINN LAY LATANHIAIUAILAIANN
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A - A1 (Module)
(MmE nauaza1EAanNg )

AU R

A1afUaYAIET (Module)

HAAWEMII3EuS

289%A371 (Module)

fanssy

AFIANTTITEUS

A8nsiaunas
dsziiuna

Overview of hotel organizational
structure; rooms division structure;
functions and roles of the hotel
front office department;
reservation process; check-in
process; check-out process; front
office cashiering; in-house
services; handling guest
complaints; yield management;
functions and roles of the
housekeeping department;
guestroom cleaning process;
organization of housekeeping
department; inventory
management; safety and security,
laundry operations; room

decorations

AUNAN NITANLEN
#auwn wazhu

4. Wsruupaufiawmas iia
nsUFHLsg o §
\Aientay

Students are able to

1. Explain the hotel
organizational structure
and all departments
included.

2. ldentify the roles and
responsibilities of front
office department and
housekeeping
department, and key
positions under these
two departments.

3. Perform check-in,
check-out, handling
guest complaints,
guestroom and public

area cleaning, room

wragdayasig q lu
AadanifeadauLasil

ANSUNLEUA LT WS Y
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Y4 - 4A371 (Module) Do A - HAAWEMII3EuS fangsx F8nsinnaz
AULEAR A1aEUNHYAIEY (Module)
(M N LazAIE AN i) : 2897%A371 (Module) AFIANTTITEUS Uszifiuna
decorations, and etc.
4. Use the computerized
system to operate all the
relevant tasks.
1upa 5 5((2)-4-9) | UNUINAAINITTANTFIEIWILAINY HL38Ua1N190 1. AANINNISLILUNS 1. AMsdaudaiay
818-318 ¥A31IN139AN"55Y azaanlulaousn M3danmsdums | 1. ssyunuinwdiifiaaude | daunuu Case-Based | 2. nadifinm (Case
81U AN FLAINEIAIU UfiRuu wagn1singesnw anans St ANAZAINTS] Learning Lﬁﬂﬁ@lﬁ%ﬂu study)
Tsgusuuazanufiianuad ww3auiia nsUssfiuduanusniud | Anud Aysalsusy IazAtluniann 3. Aanssuluduiday
VHun FaafisiadudiuinnnuazaIn sxul ANTURATAULAHUINNG | NINANE 4. Group Project 1ngl

Module: Facility
Management for Hotels

and Event Venues

Wil szuunavaae Tanviayunaal
srunUSuatniA sruui aunsol
LA3auAT STUUTN3A STUUEsEINEN
sruumNlaaniy LazdAANY N3
Ussifiunanssnun1edawindauann
TATun1s Uszianaaalsuusy nng
MusHuRuRRasRnuan A
frunany Aufidunuinis waziud
NI AUsTFNAUNUILATIUELIUN
sw'ﬁ\jgﬂLmumiﬂ%’uﬂ;\ﬁwuﬁa
A1UUANUALAINLAZANAT LAEILIU
AYNFNAATTNINAINNNINALD N3
UINITUDIZNATLALNITINEN

FawInaaNaegeaey

fiAuadasiunissanisae
AU ANNFEAIN

2. szyFudunnaay
dzaniiuguiliAgadasdiu
Hauwnuan Rufinrai
Fufanssas Aufidunun
s Aufinisen
Ussgudunuinazaug
Buvt waziufindati

3. adunaiASaviie was
WATANMTTANSFIEIUIE
AN EAINTILH Y
ARaINNITNITITH

4. szyavAlsznaunanay

2. IANTILILUNITHAU
TaeunAnEFY
AN visaidey
ANHNIR LA
UsEAUNITAINIAAIUANS
§an1sFudIult AN
dzaanlulauulsnnazanu
Aiun

Innalsztiuan Rubric
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A - A1 (Module)
(MmE nauaza1EAanNg )

AU R

A1afUaYAIET (Module)

HAAWEMII3EuS

289%A371 (Module)

fanssy

AFIANTTITEUS

A8nsiaunas

dsziiuna

Roles of hospitality facilities
management; managing operations
and maintenance of building,
equipment; assessing facilities’
needs; electrical system; lighting
system; audiovisual equipment;
HVAC system; water supply
system; food service equipment;
laundry system; swimming pool
system; safety, fire safety and
security system; Environmental
Impact Assessment (EIA); type of
hotels; guestroom floor, public
areas, recreational areas,
conference and event areas
planning; aspect of a renovation
and capital projects in the
hospitality industry emphasizing
on a balance between guest
service satisfaction and

environmental sustainability

SEUURIE AL AINFLAIN
swﬁg\jmﬁ]‘wauazms
UsegnaldeuiiAeadandiu
szuun T
LA3autSuanne waaadng
Tamviyunanl daANLLAZ
nspkasnANNlaandt
5. UITENELARAHATAN
dndunisdiudsalsausy
ININTTINYDWTITIUIY LAY
sunuuzasnsUsulge
Tsuusy

Students are able to

1. Identify a number of
important roles played
by hospitality facilities,
and management's
responsibilities with
regard to facility
management.

2. ldentify the basic

facilities-related
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A - A1 (Module)
(MmE nauaza1EAanNg )

AU R

A1afUaYAIET (Module)

HAAWEMII3EuS

289%A371 (Module)

fanssy

AFIANTTITEUS

A8nsiaunas

dsziiuna

concerns associated with

guestrooms, corridors,
public space areas,
recreation areas,
conference and event
areas, and back-of-the-
house areas.

3. Explain facilities
management tools,
techniques using in the
hospitality industry.

4. ldentify, with
provided reasons, key
elements of physical
facility systems as well
as their reasons and
application concerns in

relation to water,

electrical, HVAC, lighting,

audiovisual, fire safety
and security system.
5. Describe typical

reasons for renovating a
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Y4 - 4A371 (Module) Do A - HAAWEMII3EuS fangsx F8nsinnaz
N wUEAR A1a8UNHYATY (Module) _ . R _
(M N LazAIE AN i) 2897%A371 (Module) ATIANT5I5EUS Uszifiuna
hotel, the life cycle of a
hotel, and describe types
of renovation.
1upa 6 5((4)-2-9) | ANURNY ANUEIAT LAY HL38Ua10190 1. AANINNITHILUNS 1. AMsdaudaiey

818-319 #A371lATINU
FANTeUBINN LAY
UIMNITH

Module: Event Operations

and Innovation Project

avAUsENavaNFo AT AIUE LT U
FULUUNISTANIUELIUN N9 190K
n3Ram Useiaw wuldy uSun
WIRAAN LLaxﬂizaunﬁiﬂjﬂﬂﬂqsﬁﬂ
UELIUT NMsEaRMNRLNE LAz
dumalalunisadeasse inaluladl
wazuinnssuiifeadasiugsinuud
VYutt anuianainuazanudagly
NMIE30F5IALAZUTANTIN AT
aaNLUUNITUIEENLALAANTTNN LAY
adaasuassALazdiananwal
Meanings, significances, and
components of event venues;
event venue typologies; event
venue marketing planning; issues,
trends, settings and experience in
events; designing creative and

unique meetings and events;

1. a8UNaANNEIALY
avAlsEnay wavlseian
2IFIURTANIY WHUATS
Ra1AF TN N3
SAnsaauiTauy Las
nsdanIsatinuditiu

2. LAUARUIAANTT AT
#570899A YIINIIANG
f3aunn wazwlaailunis
ANLHUIIUAANTIY

3. Usegnimanusnizausly
Fudauuldsniunisen
AU A B e
BERra

Students are able to

1. Describe the
significance, components

and types of event

#aUllU Case-Based
Learning L‘ﬁﬂﬁ@ﬁ'ﬂu
IazAtlurann
NINANE M3
aoumsalasuluannu
Usgnaunig

2. 9AMINNI9L3UUNIT
daulaan1sysInIsnu
219138 aaulumansi
\Aendan saudagii
auANINSaNUILgINT LU
ARAINNIINNITUING
waznsHauifian

3. waunuglRUnAn
dnfanssnumnland
1a5u

=D

2. NsQlANN (Case
study)

3. Aanssuluduiday
4. Group Project 1ngl

Innalsziuan Rubric
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Y4 - 4A371 (Module) Do A - HAAWEMII3EuS fangsx F8nsinnaz
HNUIENG A1adUaA%T (Module)
(MmE nauaza1EAanNg ) ' 289%A371 (Module) mﬁmmsﬁﬂui Usziliuna
technology and innovation related | venues, event venue
to event business; failure and risk | marketing plan, event
in creativity and innovation; venue management and
application of project management | sustainable management.
techniques and concepts in 2. Propose creative event
planning, implementing and ideas, integrating
evaluating an event project such knowledge learnt, and
as meetings, incentive travel, transforming them into
conventions, exhibition and trade event operations.
fair, and other events 3. Apply knowledge
learnt in class and
transform them into
actual event operations
from the start until the
completion.
qua 7 5((3)-4-8) | WUARANIIANLHUINULAZIANTS QL%ﬂummm 1. AANITLIUUNITHAY 1. fanssunAdautay

818-325 7MIAINTT
ANLHUITUNITUINITDINT
LazLAZ gAY

Module: Food and

Beverage Operations

DIMSUAZLATAVAL NITUIUNIIANS
§ada MIMILHEUTIENTAMIT A3
AANLUUIILAITAINIS N15ARTINGRT
NATFIULATAUNUY NITATNUATIAY
29115 N13USUU5938N15aINNS
Uszian2aafiuny N139nTn
gUUIENIN N1SARYAANAY N3

1. a8UNHULUIAAADINTT
ANHUINULAZNITIANTT
gsnaduamisuazanla
2. A3UNHNTTUIUNIT
MILKNULAZAANUUU
FENTITAINIT N1FTATIN

RTNIRTFIULALAAAUNY

TagldnsgiAne

2. AANIILIBUNITAUY
Taainuafanssulu
MdalhlAmnudannand
wazidanlouduluga
1A3UN13AL NN
AMITLAZLAS AR

Quiz ANUNLIEU

2. NANTINaaNLUL
38N1TANNRITUAY
LASavAN wWiaun1s
dLaua

3. NN3LAaY essay AN

ANSTAWANTN
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A - A1 (Module)
(MmE nauaza1EAanNg )

AU R

A1afUaYAIET (Module)

HAAWEMII3EuS

289%A371 (Module)

fanssy

AFIANTTITEUS

A8nsiaunas

dsziiuna

AILANANAINAITHARLAZLUSNNT NA

qﬂémmmﬂ wazzduuunng
ALHNIUEINATIUAINTS

Basic concepts of food and
beverage operations and
management; procurement
process; menu planning; menu
design; standard recipes and
costing; menu pricing; menu
engineering; cost types;
budgeting; break-even; product
and service control; marketing
strategies; restaurant business

model

INIANTUFARUIE N9
ANAUAIIAT LAZNIS
NUNIUIILNITAINT
dniugsnadnuavisuas
AL

3. afunadunauNsTATa
7UAADIAUNY N1TTAYIN
JudszNN wazn1IAR
AANNY d1nsugIna
NUaIMITUaZANN

4. 3UABNISAILANMIS
HBALAZUSNITTIAY

AaAWLAZUININ NagNE

AL LASNITAATINTINTI

suuuy (Business Model
Canvas) §113ugina
FUAINITLAZANN
Students are able to

1. Explain concepts of
food and beverage
operations and

management in the

3. IAN13L3EUNTHAU
Taeun AN AU
AnwpuursaLtey
ANHNIR AW
Uszaunisalgsia
Sumslufiuiisunda

AMABT3aK1NTInIR

4. nsdaudanuna
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A - A1 (Module)
(MmE nauaza1EAanNg )

AU R

A1afUaYAIET (Module)

HAAWEMII3EuS
289%A371 (Module)

fanssy

AFIANTTITEUS

A8nsiaunas
dsziiuna

restaurant and cafe
business.

2. Explain process of
menu planning and
design, standard recipes
and costing, menu
pricing, and menu
engineering for
restaurant and cafe
businesses.

3. Explain procurement
process, cost types,
budgeting, and break-
even calculations for
restaurant and cafe
businesses.

4. List product and
service quality and
quantity control, sales
and marketing strategies,
and restaurant business

model canvas for

i1 144




Y4 - 4A371 (Module) Do A - HAAWEMII3EuS fangsx F8nsinnaz
N AUAR A1a8UNHYATY (Module) _ . . _
(M N LazAIE AN i) 2897%A371 (Module) ATIANT5I5EUS Usziliuna
restaurant and cafe
businesses.
lupa 8 5((2)-4-9) | ANNINMUNgEYLasinwensUfis | {i3auaiunen 1. dansi3aunsdan | 1. nsRnUHisEn1s n1g

818-326 %AITINN5UsTNAY
AMTUIUNENBILAZHRANNT
TnguIN1g

Module: International

Culinary and Nutrition

Tun1sUsenavanns KARAMN7ZUN
AU LATAUNHTINY AIANT FIUNEN
MANANITYINAINITHATNITYIN2UNAY
maffaingn wazmefinnzay nis
wilauuaslSugnsainis gnsannis
WIATFIU NSAUATAFINIRG AU
n13vinaInslulamanLALaTa1\Ng
Tud3nnun 2URINITINUHU LAY
Usznauamsiiagaaindmiuau
NANAI

The theoretical knowledge and
practical skill of food production;
baked products and desserts,
terminology, ingredients, cooking
and baking techniques; proper
weighing and measuring,
converting and adjusting recipes;
standard recipe and portion

control; food production for

1. afunaAAwLAzafY
8N1NS FIUMAN WAzNIIT
AN AT INTEY was
LEAININEENITLATY
ANTUNUNING WARA T
IUNDU WALYDINIUT
nannan

2. afUaANNEIAUAY
FRINIAIFIULALNT
AILANTAFINAINTUNNS
NARAINIT

3. URUBmunanuU{us
AIUANNL AN ELAY
guaundafilflunsinday
AINT

4. wARaMNINTIAUAIMNY
Tazunsiianauauas
AINNADINITADINGH BN )

Students are able to

WUy Practical Based
Learning L‘ﬁﬂﬁ@ﬁ'ﬂu
11ANINIANHPHA
UfiRaselaefigaau
uguusiwazandn
nauauilaflnuUHiis

2. M3dndfusnislag
wisn1svineuiungy
daaiialidnAnu g

wa 1

UfiRatariaga

3. AANTTLIUUNTADU
TaglAdnANIAUAIN
LazANEIAEFALAIAN
wravdayasig 9 lu
Fatafifeiaauasd

AU ERA LT WS 8

unguuimnisuas
gnsdszifiunanulag
1% Rubric

2. Madaudaldaulany
A

3. MIuLlaUana
UnAnulag Rubric

4. AANITUNAFAUL AL
Quiz INUNBEULAzED

SanAmInuaunuelill

AN
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A - A1 (Module)
(MmE nauaza1EAanNg )

AU R

A1afUaYAIET (Module)

HAAWEMII3EuS

289%A371 (Module)

fanssy

AFIANTTITEUS

A8nsiaunas

dsziiuna

special occasions and quantity
food preparation including healthy
meal plans and cooking
techniques for different age

groups

1. Explain food
terminology, ingredients
and proper measuring
and demonstrate skills of
preparing a variety of
international food, baked
products and desserts.
2. Describe the
importance of standard
recipe and portion
control for food
production.

3. Perform safety and
sanitation practices used
in food preparation.

4. Produce nutritious
meals to meet various

group needs.

5((4)-2-9)

n193tAzAaatuntsalilagiuuas
fladannauan N193LAIIZARAIA N3
nruaLlIMuIgaagadAns N9
MMIUKHUNITAAIAKALNITANEY N3
§an1syAaIns NMadadauazmiuny

HI38UaN90

1. AAYINN33T8AY
NSAAIAZDIIIUAITINTHAL
AL

2. AAYLRUEINAFINTY

1. 9ANI3L3BUNITAY
wuulAsyNY Project
Based latiinvualn
UnANEAANILHUGIAA

SUaHITUTZLLAN AN

1. NM3UssiiunaInNnIg
EauuazdLauaknY
§3N125748IM13
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A - A1 (Module)
(MmE nauaza1EAanNg )

AU R

A1afUaYAIET (Module)

HAAWEMII3EuS
289%A371 (Module)

fanssy

AFIANTTITEUS

A8nsiaunas

dsziiuna

818-327 AITIATINIUATT
lugisznaunisiaiuainig
Module: Restaurant

Entrepreneurship Project

FUAIATAAY N19INTUNUAIUNITLIY
wazlid N1TaanLUULAZEINAUNT
UTNIT N1IINUNULAZIANITAIN
VH e n’mv’ﬂ'ammuqaﬁfﬁ’ma’mﬁ
m;]‘ﬁms_lLLazmﬁqiﬁfﬂ%’mmWﬁ Lag
NSHNUHUB

SWOT analysis; market analysis;
organization goal; human
resources management;
purchasing and inventory control;
financial and accounting
projections; service design and
blueprint; risk planning and
management; writing restaurant
business plan; restaurant business
laws and tax payment and

restaurant project implementation

FUAINITLAZANN

3. 9AYIULHNUNITIANTT
QNLAUIENINNNNG
ALIUIUIIUAI AT LAZAY
LW

4. ANTAWINUIIUAINITUAY
AN

Students are able to

1. Develop restaurant
marketing research for a
restaurant and cafe.

2. Develop a business
plan for a restaurant and
cafe.

3. Establish a
contingency plan during
the operation of
restaurant and cafe.

4. Operate a restaurant

and cafe.

2. IANTILTLUNITHAU
neld Case Based a1n
nan1sUfuReugIng
3IUBINNT

3. AAN153EUNNTHAU
Taasiuilanuananselu
aaAifaaug
AMNEINITOAIUDINNG
LazLASANAN AU
Audianfilszau
ANudusalung
ALWIIUEIND

51481115

2. M3audlalfima1uase
1aeld Rubric Usziiuna
MsURTRULAAZLRUN
3. MIULEUaANanNIT

A v undnasesu
TASINITNININTINUAL
FNELKUN

4. NMIAAYININENUNE
ANTANLEUINU

5. MIUseLdUNAIN
AMNARALANYD
{lEUIN133118INN3

6. n1susziiiunalaald
wuulseiiiu Peer

Evaluation
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AANWIN 2 ATLEIEIYY / YAITIMINLWINI OBE

ANIAIALQANIE

801-108

1) neju"m']ﬁwuﬁ'm%m"’a’w 24 BU2HAB

\AsugFanfifiagsia 3((3)-0-6)
Economics for Business

nanuagmquiiAsugmaniteluseiuganiauazunaia Tasdiaseiguaed guniu
ANNEATEY N1THEAR N1TUTLaALaTNIIRaNn Saladssrnii nInszanasnala
wazn13nu tnsdifnwainanagsnia

Principles and theory of both micro and macro level economics; analyzing
the demand, supply, and elasticity; production; consumption and markets;
national income; income distribution and unemployment; applications of cases

in business sector

NadNWENI5L38uSuass8341 (Course Learning Outcomes: CLO)

a

HL3HUENT0

1. a5UnauUIAANILASHgAERSlUAIAGINT

2. i'mi'mﬁ'agam\jLﬁswgﬁaﬁ\nﬁ\m%mmLLaxLﬁ\mmmwaﬂ'mLﬁuswu il
Usznaunisindulalugsna

3. AinshaniunisaliAssgialdnuszduganiauazunaia laslinguiniesiu
LA ANE RS

4. MFmalulafiflausamanusififedasfuaniunisainiaiasugia

5. nnuufudungnluinlaatgrafilsgdngaw

Students are able to

i1 148

1. Explain economic concepts within the business sector.

2. Systematically collect both quantitative and qualitative economic data to
inform business decisions.

3. Analyze economic situations from both micro and macro perspectives using
economic theories.

4. Utilize technology to access and acquire knowledge related to economic
situations.

5. Collaborate effectively with team members.



801-109

Advanalulafiifatszyniliniagsia 3((2)-2-5)

Digital Technology for Business Application

a v

AN NN uazinweljufzaunisldinaluladadvialugsna unuinaay

9

aaa v

walulaifddrialugsna inweanuinlawazldinaluladfadva nisdsseyne g

mplulatarsauinalunissiusiy 9atAu wazitAsigrdayaluasna nisusuld

u 9

[
=

waluladiAdvialddndunagnaniugsia wwirAanisadilanlaeldinalulad
Ainaiian1sdaansniagsinattufiussdniamw

The theoretical knowledge and practical skill of using digital technology in
business; roles of digital technology in business; digital literacy; the application
of information technology for data collection, storage, and analysis in
businesses; aligning digital technology with business strategy; concepts of

creating content using digital technology for business communicating effectively

NadNWsN1I5L3auSuavs834n (Course Learning Outcomes: CLO)

HL3HUENT0

1. aduaunummaluladarsauinAlugsfawaznisivinuainalulanilagiiv

2. ixuﬂiﬂﬂ"dﬁ‘ﬂa\i Big Data, Cloud Technology Was Business Analytics

3. 14ip3audan1sUszuranali saduldsunsudssnnanaruazailsndnlunis
ApzAkaziinuiayadiniugsne

4. afunauualiunmsaanuuunafindviulndeafifs sudesuuuud funds was
SULUUFIANYS

5. aammmﬁyamﬁﬁﬁ’aﬁyugm udaun Tdamas 1ald wasulas) Taald

nsAnl7daadiAslun1sdalaSuNARA A LAZUSNITAIUNITUSANS

Students are able to

1. Describe the Information Technology role in business and digital media
literacy in today's world.

2. ldentify the benefits of Big Data, Cloud Technology, and Business
Analytics.

3. Use processing tools, regarding word processors and spreadsheets in
analyzing and interpreting information for business.

4. Explain graphic design trends for social media including color schemes,
backgrounds, and typography.

5. Design basic digital content (presentation, posters, logos, and website)
based on social media graphics in promoting hospitality products and

services.
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gATINITUN U ENugsia 5((4)-2-9)
Module: Business Finance and Accounting

WAAWLEUNY N1ITATIINULSTINMNY FunUaaniuny Tasuaduiunuwazitnszi
dadiuAunuzatiunu wsaulydniegsna n1sduundssiandaya szuunis
autity@auazaunaaag nsAwInANFaNTIAEaeEUNINd nMsFIaEyaARy
AN a1 Aane waznEdumald madavienumnmaiaiuazeuna Maitesgh
Feuntd N139AN1AUNY N13TALASENGULIZNIA N133LATIZAAIAIINATA
wndau mMadssfiununltiuanufualunisasmu ndiAnwainaingnannIsung
Unsuazviaaifien

Source of funding; capital budgeting; cost of capital; capital structure and
financial leverage; business accounting cycle; financial business transactions;
double-entry system and trial balance; preparation of financial statements;
value-added and income tax; interpretation of financial ratio analysis; cost
classification; budgeting and variance analysis; appraisal of financial

investments; applications of cases in hospitality and tourism industry

NadWsnN13t38uiuavs18397 (Course Learning Outcomes: CLO)

HL3HUEINT0

—h

. afunelAsea Nz asur A UNUUTEIANEG 9 2augIna
. Ay nsasteyFuuuguaraunaaagngn1stadyssiansig o
. Awndayalzuaalazifsiulyduaznisiiy

. ANUIMANNULATIUUIENNIMN19GIRa

o A W DN

. AAYIITIENIUNNINITEAY

6. AANNHAUTENAUNITNIINTTIULALNITAINU

Students are able to
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—h

. Explain the financial leverage of funding sources in business.

. Perform the double entry system and trial balance of business transactions.
. Calculate the accounting and financial-related numerical figures.

. Prepare business costs and budgets.

. Prepare business financial reports.

o o~ W N

. Interpret the financial performance and investment.



801-223

gaTN1InatakazAnNiEnlagnAndudnlunainlan 5((4)-2-9)
Module: Marketing and Consumer Insights in a Dynamic World
LurAnnITanInatafiuaiauazdufiu wualin wofnssuuasiayaifuinaay
anA1 ANMUARIN1T AMuLEa usegale wazlszaunisalianands wiauie3asiialu
mM3fnLaEn1sitATed 38nslfialasdaiiunmninuasdutunlunisiuiaay
FaunisuaziayalduanaaugnAn Mswannsalfala NMstATIERALAgLAZNITUSUR?
funsilaauntlavaasdewindaunianisnaialuudunaaulanfana wwadfaaad
LA AAIRSUNISUTAITANITQNATTUR NS n19nanaanlud® wazifnisudilen
NINsAANARINazaugsnalulanilagiu

Concepts of modern and sustainable marketing management; global market
trends and consumer behavior and insights, needs, beliefs, motivations and
expected experiences; data-rich business environment analysis and tools;
disclosure of customer insights in digital age through the use of qualitative and
quantitative methods, tools and analytic techniques grounded in advanced
theoretical perspectives; market conditions forecast, competition analysis;
adaptation to an ever-changing global digitalized market environment; current
business best practices for customer relationship management, marketing

automation and digital marketing solutions for business operations at present

NadNWsNI5L3auSuass834n (Course Learning Outcomes: CLO)

HL3HUENT0

1. Suunuualiy fifmiggaraivnssuuinisluuiunlanifanufaadasiunis
IANIRaIALaciayaliuangnAlaavgIna

2. aBunELUIAA NagNsn1sdanIInIIRaafiiualauasduiiu wazn1sdnnisiaya
\BudngnAfifianudaunsuasiugiuneiaussafiuansefuluuiunlanilagiiu
3. maaaauLLmﬂﬁﬂ’ﬁﬁmmmﬁwmLLﬁIﬂﬂa;mLLaxﬂ%’uﬂ;\jmi A13UINIINITRANA
uazgnifliAnduifiananuuuuwlAngsfalninazdufiafuanufinianiegsia

4. syyipiavila inaflauazuwiAninaluladdmiunisdnnisdayaldudngnAn uay
mMina1ndnluidd ian1siauauwIAanegsialnl

5. Uszgnaliassnussugsfaluaniunisaling 9 AlRerdaudunisianinainatin

futiuuazdniuaugnan

Students are able to

1. Classify the different hospitality industry trends and challenges in the global
digitalized context that are deemed relevant for successful marketing

management and customer insights for the business operations.
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801-320

2. Demonstrate core knowledge of modern, sustainable marketing concepts and
strategies and customer insights management based on consumers’ demands
from various cultural background in the current global context.

3. Examine business practices and strategies regarding customer insights and
marketing management for formulating new business ideas and cope with
potential business challenges.

4. ldentify different essential tools, techniques, information technology and
marketing automation for obtaining new customer insight to present innovative
business ideas.

5. Display moral and ethics to specific situations regarding sustainable

marketing management and customer rights.

FAITNNNEEUILaEN1TIANTSYAAINTlULTUNTan 5((4)-2-9)
Module: Leadership and People Management in a Global Context

nqudanuiiugin vaseanuiiufin dnuasuazwgiinssuaaeguafidlszdniaw
U FUAlun s it luyunaun1sianisnisuins suluunMsdaansazaNTin
naravunfiiunuuai1efia n13FAN1IAMNNAINTAIEIAIYAAINT N1TINIUAY
ANAYAYN NISAALEDN AISRNAUTNRASWRIINY NMSIAUSNHINTNNIY wUIAANITAE

i ngudaaunisFadsseningimusssuuaznislszanalilunisdagissaynnauas

'
aa o (% [

mifaasHudaanmuuuuaaulaifuauifigindevainnats nsdanisanudaut
TuasAnsNIsUSNISUIWIZNR

Leadership theories; effective leadership skills, traits and behaviors; leadership
practices in hospitality management perspective; communication styles and
challenges of exemplary leaders; workforce diversity management: human
resources planning, selection, training and development, separating and
retaining employees; team building concepts; intercultural communication and
its application in face-to-face and online communication with people from

diverse backgrounds; conflict management in the international hospitality

organisations

NadNWsNI5L3auSuass834n (Course Learning Outcomes: CLO)

HL3HUEINT0
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1. adunangudn1izguinazuuiuJURlugnavinssunsuInIsuaznIsYiaLie?
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3. UszgnAuulIAANIsIANIsNSNEINsyAnalunisitaTIzAlssiAuilgniuaziniaus
wuamunsuAlalugsAansusnisuaznisviauiiien

Students are able to

1. Explain the leadership theories and its practices in the hospitality and tourism
industry.

2. Describe the application of intercultural communication both in face-to-face
and online with people from diverse backgrounds.

3. Apply the concepts of HRM to analyze scenario/case problems and propose

possible solutions in hospitality and tourism business.

801-321 3suuazuimnssuiiianislsaususaznsraifien 3((3)-0-6)
Research and Innovation for Hotel and Tourism

[N

wuIAa AMuEIAY A8N15398lugIAa ATuSMTkaznIIaaiied FLTIRMNAINLAY

[

W@alINN nrsnnuailyni 2aULamn15398 N1Taantuusetiauisive n1snInua
nauilszEng nsgusaatie nsiiudaya n1s3tATzRLaznslsztanalagldnan
a0A n1safUsiana nistEuawuINIINIsinidaluauianuazn1sUszynA3an193 3
anmwuinnssulugsianisuinisuagnisriaviiien

Concepts, importance and techniques of business, hospitality and tourism
research; quantitative and qualitative research; problem identification and
definition; research design; population and sampling; data collection; statistical
analysis; future research implications and application of research for innovation
in hospitality and tourism

NadNWsNI5L3auSuass834n (Course Learning Outcomes: CLO)

HL3HUENT0

. ABUNENANNIINISALINATITUAT LA AL TEN AL AYIWAR Y
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5. UftiRmunanasseussun1sidalunyud
Students are able to
1. Explain key principles of conducting research and elements of research
design.
2. Analyze primary data by using relevant statistical and data analysis

techniques and program.
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3. Produce research projects that are related to business, hospitality and
tourism industries.
4. Present research ideas, research proposal and report in English.

5. Follow ethics in social science research when conducting research project.

2) AguITIANIE 61 nulfn

2.1 AganiziuAL

2.1.1 NZNITINTTIANITNISLTAUSH 19 HUQ8fR

nslsausuuazmsviaafiaaaedu 2((2)-0-4)
Introduction to Hotel and Tourism
wurlifuuasfiAniagmannnssy avAdsznauluniswmuinisvauf aalilseau
ANdNSe nARSnIsranfins NMsusnnsuasdnuelianisfilanLan AwsINaay
ARaINIINITININ N1TANTUULKUNA auTUAIundIkazhNunLltIY N3
Ffiunusuatrisuazialauiy aliuasgsiaidudoiaiuganin Tud 20as3inuan
Nufivandfian malinmgundurianfion nssufiveugsindinfisiuasiuny
Fminalusunsunisviagiien
Industry trends and directions; components of successful tourism development;
tourism products; hospitality and its distinctive characteristics; overview of hotel
industry; front office and housekeeping operations; food and beverage
operations; spa and wellness; MICE, Tourism Area Life Cycle; destination

analysis; tour operators and travel agents

NadNWsNI5L3auSuavs834n (Course Learning Outcomes: CLO)

HL3HUENT0

1. afdsaaniunianiilagiivaavgsianisusnisuasranifisanaswansenusialy
FLAUZALaTUIUER

2. afunamudALazauAlsznauaaugInanIsuInITuALNITTadLTEN

3. srynAduidAny wianunuammiilugsfianisuinisuazniamaaiiien

4. afunsiledufidunansznuragsianisuinisuaznisnanfiaalaaliiadaiiaf
RIFQERHY

Students are able to

i1 154

1. Discuss the current situation of the local and international tourism &
hospitality industry with its impacts nationwide and worldwide.

2. Explain the importance and components of the hospitality and tourism
industry.

3. Identify key sectors and their roles in the hospitality and tourism industry.



4. Explain the factors which impact the industry performance by using

appropriate tools.

802-111 nsafaiiagdu 2((1)-2-3)

Basic Culinary

o

wwaldnzavarmisluilagdu TasuadvavAnsununasa AW 38n13Usznauainis

a

\iausiu 1n3avfiauazgunanl nmasdmiminuaznisia YagAuaimis anulaands
LAZFUIAU180111T ANNUAAAAEZAIRAYATY FAINTINITHNYINBENITLATENAINIS
Uszlaneg 9

Current food trends; kitchen organizational structure; terminology; basic cooking
methods; tools and equipment; weighing and measuring; ingredients; food
safety and sanitation; kitchen safety; preparation skills for various food varieties

NadNWsN1I5L38uSuavs834n (Course Learning Outcomes: CLO)

HL3HUENT0
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Students are able to

1. Explain the structure and organization of kitchen and identify current food

trends.

2 . ldentify various cooking methods, techniques, terminology and proper
measuring.

3. Select appropriate tools and equipment handling.

4. Produce a variety of foods.

5. Comply with food safety standard in kitchen and food production.
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n'ﬁu‘%n'ﬁmmsuaaﬂ%’mﬁu 2((2)-0-4)
Food and Beverage Service

wurdsdavfiuifsafuuullingsie maluladl Tasead1vasAnsaasuaunainisuas
P3N ANFAEIfuIAIasANATuathifldaunaunasuaanagad ArdwLAaAY
amMsuaziAlauiy AaautAzasniineuuinig qraunste mnudaanss ganiuia
qﬂnszﬁuazm%a\iﬁa’tuﬁa\immmazm% mmilﬁmﬁmmnﬁmmi stuuunis
U313 Madanistiadaudau nsdaidiuniszng nmsifaxlaguaziunaunisudnig
aMIHATLASNAN nfinuenInaNLASaA Y

Concepts and principles of food and beverage business trends, technology,
food and beverage organization, alcohol; non-alcoholic; food and beverage
terminologies; service personnel and qualifications, hygiene, safety, sanitation,
restaurant and bar equipment and tools, menu and product knowledge; service
styles; handling customer complaints; upselling skills; food and beverage

service linkage and procedures, applications; mixology practice

NadWsnN13t38uiuaNs18397 (Course Learning Outcomes: CLO)

HL3HUENT0

1. afunawwAaidasduRsaduuualingsia imalulad TasuaivasAnsaacuaun
A1MTUALLATANAN

2. wisuanuszinnaavginsaiuazaaulfluiasaims uns uasiedavAnfduaslad
dunaNasuaanagad uuanulaaaseuazgraunselunisvineu

3. adunsdunaumsliuinislurasanmsldategnaa

4. IpLATANNTHNNN U URNIINANLATANAN

Students are able to
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1. Explain the principles of food and beverage business trends, technology, and
organization.

2. Classify restaurant and bar equipment, alcoholic, non-alcoholic, food and
beverage terminologies, and restaurant safety and hygiene at work.

3. Describe the food and beverage operation procedures.

4. Prepare the basic knowledge of mixology practice.



802-113

nsusnIsuuuing 2((2)-0-4)
Thai Hospitality

UszdRransaauniswmuinislasusululssinalng wwifn o1y LasquAnEME
aagANNdUIngwaznsusnsuuLng 3MuUsNNS ANNAIALAZHANIZNUNINFIAN
LAsgAa TaIUasIN wazmaul Tuntswmuinislduinisuuuing dsziAuuas
wwaldaAeadunisusnisuuulng Tanawazausinmealunissaaunsnaanudy
Inglugmamnssulagusuuaznisviauiiien

History of hotel development in Thailand; concepts, definitions and
characteristics of Thainess and Thai hospitality; service-mindedness; social,
economic, cultural and religious significance and impacts in developing Thai
hospitality; issues and trends regarding to the Thai hospitality; opportunities

and challenges in implementing Thainess in the hotel and tourism industry

NadNWsN15L38uSuass834n (Course Learning Outcomes: CLO)

HL3HUENT0

1. adunadszdfinsnmuinislavusnludseinalng

2. AanuAmnanuiduingwaznisldusnmsuwuung

3. ITYHANTINUNIIFIAN LATHN TRIUGIIN LATAITUIINNITHRININITIALTNIS
wuulne

4. afusnaUseiaw wwdldy Tand wazaunnieaadnisliusnisuuuinely

ARarNIINITINTHLALNITNAALTEN

Students are able to

1. Explain the history of hotel development in Thailand.

2. Define Thainess and Thai hospitality.

3. Identify social, economic, cultural, and religious impacts from the
development of Thai hospitality.

4. Discuss issues, trends, opportunities and challenges of Thai hospitality in the

hotel and tourism industry.
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FATIN1IANHUUBHUNAaIRnd NI LTI 5((4)-2-9)
Module: Room Division for Hotel Operations
amanlasuainauAnslugsialsousy Tasuadiadasin unumuasniinfiaay
LNUNADUSUAIUANY NT2UAIUNITADIRAINA NTzUAunITaunziiaudniun1sidann
nszuAunTLisaanaInfiwn viutaddaunt viudunsanuszaanuikanginwn
nsaANsASaasEY Msdansnaldfaein nifiuasunumaawaunwdtiy s
I1AMNAZAIARAINN NITUIAITTANITUNUALNTIY A1FTANITRUATIAYAFT AN
UaaaAaluuNUNLUTIY NIZTUIUNITTNIA NTANLBINABINN

Overview of hotel organizational structure; rooms division structure; functions
and roles of the hotel front office department; reservation process; check-in
process; check-out process; front office cashiering; in-house services; handling
guest complaints; yield management; functions and roles of the housekeeping
department; guestroom cleaning process; organization of housekeeping
department; inventory management; safety and security, laundry operations;

room decorations

NadNWsNI5L3auSuags834n (Course Learning Outcomes: CLO)

HL3HUEINT0

1. a5unalAsuadauAnslugsnalausy LazswHUNENG <

2. ssyunumninfuazanudAraunundauiudiuniiuasuaunusitiu wiau
FLAUIIIUEN ) TULNUN
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4. Mdszuupanfiaimas WansufiRerusig g Aiaadag

Students are able to
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1. Explain the hotel organizational structure and all departments included.
2. ldentify the roles and responsibilities of front office department and
housekeeping department, and key positions under these two departments.
3. Perform check-in, check-out, handling guest complaints, guestroom and
public area cleaning, room decorations, and etc.

4. Use the computerized system to operate all the relevant tasks.



802-115

ganadiiurinaslud 2((2)-0-4)
Event and MICE Business

auAlsznauaaudiiuriniagsia Ussianaaudiiug gy viudsgu nnsviaaifiaaide
5978 Mstszguauialngl viuuaauduAi (lud) dszianaasianssudiiuinaduay
AnudAravgnamnsandiuiielussdumAuasunuimd unumaagfidauls
daudelun1ssaun fnuslanzLaziunaunITILRUAIUAN q saudenisdanis
puladafing n1smann MsUfIRNS waznisUsEfiunan1sdRuEIun
Components of event industry; types of business events including meeting,
incentive travel, convention and exhibition (MICE); types of social events;
importance of the event industry at both national and international level;
functions of key players in the industry; specific skills and steps required in
event planning including logistics, marketing, operations and evaluation of event

management

NadNWsN15L38uSuass834n (Course Learning Outcomes: CLO)

HL3EUaNN90

1. YNFANBUUIAANTE AN wasdatauanAefunisdanudiiuriiiy
AENAINE AR

2. afunanannisuazwudUfiRlunisdnfanssudiunatteadaassa
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TRIUEITY
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Students are able to

1. Present an event concept and proposal in English.

2. Describe principles and practices in creative event operations.

3. Describe current and future trends in event industry, and knowledge and
principles of event operations.

4. Work well with others in performing multiple tasks in multicultural

environment.
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miﬁ'mmsqiﬁmﬁaqﬂn']wLﬁﬂaﬁu 2((2)-0-4)
Fundamentals for Health and Wellness Business

wurAaf anfuA safugunINuAEN AR NFINN FENINLAENNTAT LA RN
WUUYSUINITUAZHAAIWLUUANAIN WU IHNNITALATNIFANINLAZNISFILEY
gunw gsfafidr A lugnavnIsugaanaznsdulaiuganinuazlanianiugsia
TunsriadifitdaganinuaznisdaiaEuganiw

Basic concepts of health and wellness; integrative and holistic approaches to
health and wellness; health and wellness trends; key businesses in the health

and wellness industry and their opportunities in health and wellness tourism

NadWsnN13t38uiuaNs18391 (Course Learning Outcomes: CLO)

HL3EUaNN90

1. a5UNaUUIAALTAYANLATLUINIIAITYIUINITLNAFUNIN
2. agunswulldunIsguagunnazngugsnandfnluanaivnssuiiaganin

3. szylanazavgsnaiiagaainluanannnssunisvagiiezeganin

Students are able to

818-322

11 160

1. Explain the basic concepts and the integrative approaches to health and
wellness.
2. Describe trends and key businesses in the health and wellness industry.

3. Identify business opportunities in health and wellness tourism industry.

mia‘fﬂmsqmmwmw‘%mmazmsmmﬂsnﬁ‘u 2((2)-0-4)
Service Quality Management and Auditing

NOBYNIIAMAINNITUINNG Snuaisf ufiasuzaun1susn1suazANa A e ans
usn1s AMadle wagnisadremnNynuiugnAl nanANTuALIuRaUNTUINIS
AMATNAITUZNNT 1dU Me3ulsedy maudn1s nmaudnsiifianana 38nnsiusaann
nsuinsfidanatn tA3aadatananin n1susn1Tuarifn1IRmUIAMAINNTS
U313 MsUszfiunsadaunmnInnIsusniskaznisdszanaldiugsianisuinis
Service quality theories; nature of service and its importance; understanding
and engaging customers; principles and processes of service quality
management such as service guarantee, service failure and service recovery;
service quality measurement; analysis methods to identify root causes of
problems; tools used for service quality improvement; service quality audit and

its application to the service business



NadNWsNI5L38uSuass8341 (Course Learning Outcomes: CLO)

HL3EUaNN9D

1. 85UNAAULANFINITNINAUNTNIDIHA RN UTUATANNINATITUINTS

2. afunsgluuunianquinmauinsfiaunsoir luufualflugsRanisuinng

3. aianslimdnnig nszuauns waziezauiialunisinnasdnnisAuninnig
U3Nsuazns UszanalinuningmannssunIsusnig

4. MERITA I A MATiLTaTanauilym

5. uaAYiUMAY NILUIUNIIATIRFAUAMN IR aTULARauAMAIHANTUSNTlugaRa
N13L3INNS

Students are able to

812-111

1. Explain the differences between product quality and service quality.
2. Explain the service quality model or theory in any types of service
business.

3. Demonstrate the use of the service principles, processes and tools in
measuring / managing service quality and the applications to hospitality
industry.

4. Demonstrate the way to find real root causes of the problems.

5. Show the process of quality audit to drive service quality in service

business as a whole.

2.2 3AanzLaan
2.2.1 nguimnwsalsemaiasuanin 12 wiasfn

2.2.1.1) N§NITINIAINGH 6 NUEAR
mmé’anqmﬁﬂn'ﬁauﬂmé'm%'un']su‘%n'ﬁuazn'mimLﬁm 3((3)-0-6)
Conversational English for Hospitality and Tourism
dnunziAuLaziaiafiifaadasiunisuinisuaznisviandian AnuFidniswayaitiu
anuinlaruusssuisuneduauaaunguinraafiaafilildaads afurauagle
Fayainriaaifisranyuuasaaufunuuivnranifisauagniineulsousy
Particular characteristics and topics related to hospitality and tourism; oral
practice focused on understanding the social customs of non-Asian tourists;
explaining and giving tourist information from the perspective of a tour agent

and hotel employee
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NaaNWsN15L3auSuass834n (Course Learning Outcomes: CLO)

HL3EUaNN9D
1. Uinensdaasniudunguiianisraian
2. wanslFiRudurinuen1sdaaslinaufimunzandmiuaniunisainedeaudu
WraunEn sauBunsiean et eIy
3. Faansvinuen1syauaznisitaatugiula
Students are able to
1. Apply communicative functions in tourism contexts.
2. Demonstrate appropriate interactive skills for social situations with native
speakers, including cultural communication.

3. Communicate with confidence in speaking and listening.

812-312 A wdunguavIzinmsdiniuaiunazidau 3((3)-0-6)
Academic English for Reading and Writing
nyuinuen1saukazmaisunimdungy iaauinlaunanuialy unaau
TINTTALINNE N1TEIUITIUNTIN LASLATUAT N NRHENITITEUS AL AULATLAS
Waninsenanw iansihanlfluideiznnis madaudiedonazussuiynsy
Reinforcement of reading and writing skills; development of understanding
authentic, and basic academic texts; reading literature; an interdisciplinary
approach to (self-)studying and language development; the application of
knowledge for enhanced learning in academic contexts; citation and reference

NadWsnN13t38uiaavs18391 (Course Learning Outcomes: CLO)

HL3HUENT0
1. Ainnsinazagilamnuddgaasunanuimlluazunanuizinisattade
2. \inuunanuiliuazunanuimnisadadnaldatinagnsiaenundnliansal
3. 1daud1vdunazusInnynIulagneay
4. MdwalulaglunisduAudayaainunaasg 9

Students are able to
1. Analyze and summarize the significance of general articles and simple
academic articles.
2. Write general and academic articles correctly according to grammar rules.
3. Write accurate citations and references.

4. Utilize technology to retrieve information from various sources.

i1 162



812-316

LSENANUNTaNF nSUNIsdaulnda 3((3)-0-6)
TOEIC Preparation

NN HNAANUNTANE NI UNIINAFAUATMIAINE M (TOEIC) Wi an1sdagssza
i dundnAnwn 350138 aaaii ansiFaus nnwdunquattugneausas
LUUNAFaULANIELAZNISANUGTR Usznaudianisilunaznisaruainusunid and
289 TOEIC manumunazinedunanhannsaizasnwadungey AMANTLazinwenIs
daansrialy

Preparation for the Test of English for International Communication (TOEIC) for
students; active communicative approach to learning English with practice tests
including the listening and the reading components; review and practice of

English grammar, vocabulary, and general communication skills

NadNWsN15L3auSuass834n (Course Learning Outcomes: CLO)

HL3EUaNN90

1. adunalAsadasng N15kEaan wasAzkUUaun1Sdau TOEIC

2. Uszynsnaiianisvirdagaufisauluduisauinldlunisaau TOEIC a3y

Students are able to

812-412

1. Explain the structure, timing, and scoring of the TOEIC exam.

2. Apply test-taking techniques learnt in class to the actual TOEIC exam.

mmé’anqquﬁm‘fueja 3((3)-0-6)
Advanced Business English

ANFWT dwau wazgtuuunisidauaanunagsfasuuiunienissazldidunianis
NSLTHUAATINNEGING AANUNLFAUAINTAYALAZAANULNAUNAY AANUILTDALTEY
LAZAAVNIEFAUTUL AT AT EU AARNILLAUAANIARUATLAZUINIT AARNH LT QY
AANAULUFAIANNEUR AANNIBUAAYAMULTETY AANUILLTAIANLAUAN WA
AARULUFAIANUTA TN

Vocabulary, expressions, and styles of both formal and informal business
correspondence; inquiry and reply letters; claim and adjustment letters; sales
letter and invitations; congratulations letter; condolences letter; appreciation

letter; apology letter

NadNWsNI5LauSuavs8341 (Course Learning Outcomes: CLO)

HL3EUaNN9D

1. apdrAmfnrnazduauiugelunisdaasuaziasamiugsne

2. agunelaseaiglunisidauanvuianiegsnalugleuusg 9
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3. \dauaavnnglanauniegsnalugluuusiig  lagnaavmiulasudasnanasnan
Tagnnsalnnwndangw.
4. @ydillanuzagannuIan1agInaluURLUAI 9

5. agunefand3szivlunsidauannuanagsne

Students are able to

1. Memorize advanced vocabulary and idioms in business communication and
negotiation.

2. Explain the structure of writing business letters in various formats.

3. Write business correspondence in various formats correctly, following the
structure and grammar rules of the English language.

4. Summarize the content of business letters in various formats.

5. Explain the precautions in writing a business letter.

2.2.1.2) neiu'immmshaﬂizmﬁﬁu 9 6 Nifin

A1913U (Chinese Language)

812-201

AMTEUNUINENIULRaNIsUSNsLazn T auLfien 3((3)-0-6)
Chinese Conversation for Hospitality and Tourism

ArANY 258 wazunaunuii sududmiugnainnssunisvanii sduazlsousy
n3¥an1sNIsUfies A1seanIsanan1stin nsd1saaiaswn viudausudiunti
suudy vuuInsamisuasiaiavd nluiaein AreAns gIRaaUILAAY
UINNTFUNIN

Essential vocabulary, phrases and conversations for hospitality and tourism
industry, tour operation management, airline management, reservation,

reception, housekeeping, room service, restaurants, spas and wellness business

NadNWsN15LauSuass834n (Course Learning Outcomes: CLO)

HL3EUaNN9D

1. and1AAwikazdwaunwiuidnivlunisdamstutinraaiiien uazgd
\Aeadadlugnamnisunismauinisuaznisvianiien

2. daaslatlfnuniuiugiulunsaununsuinranfierluaauniselfidnuals
3. et FuAuwasusn1seng o unvnranfisaduniwiuls

Students are able to

111 164

1. Memorize the essential Chinese vocabulary and phrases for communicating
with tourists and individuals involved in the hospitality and tourism.
2. Communicate with tourists using basic Chinese language in predetermined

situations.



3. Explain various products and services to tourists in Chinese.

812-202 mmﬁuém%’umiﬁamsqsﬁa 3((3)-0-6)
Chinese for Business Communication
A1AMY druau wargulstlaadiiAnadasdugsAianialdaniunisalsing q n1sidau
wazauianasiugIuniegsa Taun Tufinufadou Tnsans aanunedidnnaading
LaETEuAY 9 awuuugan Yauesandudasfunardefinasddolunisiasn
199372
Vocabulary idioms and sentences related to business situations; writing and
reading basic business documents namely memos, facsimiles, emails, and short
reports; polite expressions; basic Chinese cultural and considerations for
business negotiations

NadNWsN1I5L3auSuass834n (Course Learning Outcomes: CLO)

HL3HUENT0
1. apsrAAnwsiLazduunmnIufisuiulunsdaaslugsia
2. limauntugsfalaaldniwduluaaiunisalsng o diuduiinudaidau Tnsans
anvunadiinnsading wazsnenudy I
3. wangANuATERTNAaTANEITNTULAAeRmTATlulun1TaTaImugsfia
Students are able to
1. Memorize the essential Chinese vocabulary and idioms for business
communication.
2. Respond to business inquiries using the Chinese language in various
situation through memos, facsimiles, emails, and short reports.
3. Demonstrate appropriate Chinese cultural awareness and protocol in

business conversations.

a1dang (Malay Language)

812-212 miau'ﬂmmmumqLﬂiﬂn'ﬁu‘%n'ﬁuaznﬁﬁamﬁm 3((3)-0-6)
Malay Conversation for Hospitality and Tourism
ArANY 258 warunaunuiiisududmiugnaimnssunisvaniii sduazlsousy
n3¥an1sNIsU e A1seAnIsananIstin nsd1saaiaewn vudausudiunti
suudtiy suuInIsamisuasiaiavd nluiaein FreAns gIRaEUILAAOY
UINNTFANIN

11 165



Essential vocabulary, phrases and conversations for hospitality and tourism
industry, tour operation management, airline management, reservation,

reception, housekeeping, room service, restaurants, spas and wellness business

NadNWENI5L3auSuass8341 (Course Learning Outcomes: CLO)

HL3EUaNN9D

1. andrAAwiLazdwaunuatgisudulunmsfaastuinvanien wasgd
\Aendadlugnannssunisnisuinisuaznisvioniien

2. #amslaslinmuagiugiilunmsaununduinraaifisaluanunisalfidnue

[}

3. afunFuAILAzLENIIE 9 widnragfeduamuaiyla

Students are able to

812-213

1. Memorize the essential Malay vocabulary and phrases for communicating
with tourists and individuals involved in the hospitality and tourism.

2. Communicate with tourists using basic Malay language in predetermined
situations.

3. Explain various products and services to tourists in Malay.

amwuagdmsunsiamgsia 3((3)-0-6)
Malay for Business Communication

A1AMY druau wargulstlaadiAnndasdugsianialdaniunisalsng q n1sidau
uazanuanasiugIuniegsia Taun Tufinufaidou Tnsans aanunedidnnsading
LarTIEdIuAY 9 AMmuuuga I Jmuassuuangiaofuuazdedipasdnfivlunng
1339IN19930

Vocabulary idioms and sentences related to business situations; writing and
reading basic business documents namely memos, facsimiles, emails, and short
reports; polite expressions; basic Malay cultural and considerations for business

negotiations

NadNWsNI5L3auSuass8341 (Course Learning Outcomes: CLO)

HL3HUENT0

111 166

1. andrAAwikazdwaun s uatgfisiulunsdaaslugsia

2. Tamaunnugsialagldnrwmuangludaiunisalsing « sruduiinududaw nsans
anvunadiannsafing wazsoudu I

3. wangAnuATETNFatmUsTIHL A LardufimTAlalun1siasamugaiia

Students are able to



1. Memorize the essential Malay vocabulary and idioms for business
communication.

2. Respond to business inquiries using the Malay language in various situation
through memos, facsimiles, emails, and short reports.

3. Demonstrate appropriate Malay cultural awareness and protocol in business

conversations.

Andulafii@e (Indonesian Language)

812-214 msaununwndulafliZaianisuSnisuaznisrafian 3((3)-0-6)
Indonesian Conversation for Hospitality and Tourism
AANY 258 warunaunuiisududmiugnainnssunisvanii sduazlsousy
n3dansnisfiss nMsdanisaranisiinv n1sdrsasdaenn viudausudiunii
suudy vuuInIsamisuasiaiavd nluiaein FreA1s gIRaEUILAA0Y
UINNTFUNIN
Essential vocabulary, phrases and conversations for hospitality and tourism
industry, tour operation management, airline management, reservation,
reception, housekeeping, room service, restaurants, spas and wellness business

NadNWEN1ISL3auSuags8341 (Course Learning Outcomes: CLO)

HL3EUaNN9D
1. andrAAwiLazdwaunmnaulaiidefisidulunmsdaassuinranien wasgd
Lﬁmﬁa\ﬂuqma’wminlmimw%mmazn’ﬁﬁam‘ﬁm
2. daaslatlfnwdulafdifeiugulunissunuidudnraafissluaoiuniseid
ArAua A
3. aduneFufuwarusnseng o unvnranfisnduniwduladdals

Students are able to
1. Memorize the essential Indonesian vocabulary and phrases for
communicating with tourists and individuals involved in the hospitality and
tourism.
2. Communicate with tourists using basic Indonesian language in
predetermined situations.

3. Explain various products and services to tourists in Indonesian.
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812-215

awdulaiidudmiunisdaansgsia 3((3)-0-6)
Indonesian for Business Communication

A1AMY druau wazgUlstlaadiAnndasdugsAanialdaniunisalsng q n1sidau
wazanuianasiugIuniegsna Taun Tufinudadeu Tnsans aanunedidnnaading
LAETEUAN q Awuuugaw Taussanduladifaidaesuuazdefinasanfiolu
N13L23591N185501

Vocabulary idioms and sentences related to business situations; writing and
reading basic business documents namely memos, facsimiles, emails, and short
reports; polite expressions; basic Indonesian cultural and considerations for

business negotiations

NadNWsNI5L3auSuass834n (Course Learning Outcomes: CLO)

HL3EUaNN90

1. andmfnnuazdaunmwauladidananiulunisdaaslugsia
2. Timauniugsnalagldarmauladidaluaaiunisalsng o diuduiinudaiau
nsans anvunadiannsafing wazsnaaudu 9

3. wapuAnNAsErnAaTmussINENlaTlZauarFatinvsAlalunisiasaIniegsna

Students are able to

818-202

111 168

1. Memorize the essential Indonesian vocabulary and idioms for business
communication.

2. Respond to business inquiries using the Indonesian language in various
situation through memos, facsimiles, emails, and short reports.

3. Demonstrate appropriate Indonesian cultural awareness and protocol in

business conversations.

2.2 nguiznian 30 wuaefm
v [

2.3.1) nau3g1aniuAy n1sdan1sifunagnanislsausuuazdidun

21 vuEfim (Strategic Hotel and Event Management)

ANSINBHUIANITITUALT U L BI S AN BAZI U LB 3((3)-0-6)
Social Events and Wedding Planning

WUIAA ANENN LaTadAUTENaUaYAaNTSNINUAIANLASITUILANIIY N15INTLEY
AANITUINUFIANULAZITULEITIIU ATATAUALUIAALAZAITANLEAY N1TINTLNY
SUUIZNULAZNISARLEaNUSEMTiNE M AUAINS aUSNS Wstnuazdasuifiaufiagg
A0 N5LEDNAIUTATANIULAZNITUSHITIIN NSTAYILNUAITATLATAITUSHAS

IANITAMNLTLY Nsaaviduanazngsziday n1sdadanuazn1safiveudng



Wur wualduuasussifusanaiafifeadaudunisdafianssnaudunnuazseny
WBIINN

Concepts, definitions and components of social events and wedding; planning
of social events and weddings; theme and decoration; budget and suppliers;
etiquette and protocol; venue selection and management; contingencies plans
and risk management; contracts and regulations; event rehearsal and execution;
trends and contemporary issues related to social events and weddings

management

NadNWsNI5LauSuass834n (Course Learning Outcomes: CLO)

HL3EUaNN90

1. A3UNUUUIAA AIUANIE LLaxﬂ\ﬂﬁﬂixﬂﬂUﬂﬂ\i\ﬁuﬁ\ﬂﬂNLLH%\T‘INLLIE]I\N’]N
2. ﬂ%‘LI’]EIﬂ\ﬂﬁﬂi%ﬂQ‘LI‘ZIﬂ\iﬂ’]i’)’]\iLLNu\T]uﬁ\ﬂﬂNLLax\i’]uLLl}]‘\N’]u

3. LANAKWIAANITIANAIANLAZIIULA WAL YIUINITANI T aW TN WS

Students are able to

818-308

1. Explain concepts, definitions and components of social events and
wedding.

2. Explain elements of planning social events and weddings.

3. Propose ideas of social events and weddings by integrating knowledge

learned in class.

A1TIANISEaATNELazINt LA 3((3)-0-6)
Sales and Revenue Management

wualdduazna1alugUuuusig 9 A15UTHITNITAIE LUIAANITWRININITEY
walaLaznagnslugAaINNIsNUTNIT NSFAIAUNgIUEaYa N1sTAN18lA wua
UAEnFuaugsialuileiiuuaznszuauns lunismuauaanaaLazn1sas e (s
gugn tnAANISNEINIAlgU @A NMITAAIIAIUAA NITUTHITTANIIGNAILUUNGN
NNSATAUATIATUUUNATE UszlAuAIuNIsAaIALBunagnad1nsun1susnIsdnnig
T3uuINUIUNER

Types of marketplaces and trends; sales management; sales development
framework; sales techniques and strategies for the hospitality industry; data-
driven marketing; revenue management; current business practices in
controlling sales to maximizing revenue; demand forecasting; discount
allocation; group management; dynamic pricing; strategic marketing issues for

international hotel business operations
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NadNWsN1I5L3auSuass834n (Course Learning Outcomes: CLO)

HL3EUaNN9D

1. Asgiuualiy AanegeamnssuuinisluusunlandifinaauAsadiaadunis
U3r3dANIsNITEIELAEN1ITANIIINE lAZadgIna

2. dauarnuiifsadumaluladnisdanistayanazuuanilunisusilgrinisens
wazn13dan1Iala

3. amadauwIL§iAn1egsAanaznagnsifaafunisanauaznisdnnisselddmsu

nsdEuaLUIAA i LasTuladuAINIINIENINEIAA

Students are able to

818-317

11 170

1. Analyze hospitality industry trends in the global context that are deemed
relevant for successful sales and revenue management for the business
operations.

2 . Demonstrate knowledge of established information technology and
methodologies of solving sales and revenue management problems.

3. Examine business practices and strategies regarding sales and revenue
Management for formulating new business ideas and cope with potential

business challenges.

miﬁ'mmsnaqﬂﬁ'uazmsu‘%msl,ﬁaﬂﬂuﬂ"\ﬂ‘iiuﬁ'm%’u 3((3)-0-6)
ARENTIUTTIUTHUIUNER

Strategic Management and Sustainability for International Hotel Business
NILUIUATIAITIANITNALNE R LA BafunsUszIduanIwwLIAT 8N N1ITTUHY
nsfivuanagna nsdnagnsluldiu waznismrupuasIadaunanstfiRuulu
seAuuITEN gsfauasmiinfiony nsUssfiunansemuFuuandanivssfuanaiauas
ganaduiiudssifundnluntswauinaznisiinagnsaasuiundlfew uaznis
Ussifiuwanislsznaunis nmsusulduunAnnagninazniswmunatmaduiiuluafng
ﬁ’]uﬂ’]ﬂi\iLLillLLHzﬂ’]iU%ﬂ’]i‘ﬁﬁ%’]\iﬂ’J’mﬁuQal}iﬂa:\jLL’Jﬂé’ﬂN é\mml,axl,ﬂiwgﬁa
Strategic management process in an organization, dealing with environmental
scanning, planning, strategy formulation, strategy implementation, and
evaluation and control; discussion of different levels of strategic management,
corporate strategy, business strategy, and functional strategy; an assessment
of both macro- and micro-environmental influences on businesses as the key
issues in development and implementation of company strategies; evaluation
through key operations indicator; application of strategic management

knowledge and principles of sustainable development in creating economic and



social values enabling a balanced development of organisations and

stakeholders in hotel business and hospitality Industry, and society

NadNWsNI3L38usuaus189%1 (Course Learning Outcomes: CLO)

HL3HUENT0

1. ATIFAUNANNITUAZUSTLAUNIIIANIIZIN AL NSl AAINNITNNITUING

2. UszgnAlENANNITLATNIZUINNITIANISZINAYNEAUNITIANITAIANINITUINS
KNUNN93LATIEANSAIANG 9

3. Uszgnaldanuidunisianisidenagnslugniswmunatnaduiivaasgnannssy

N13U3INNS

Students are able to

818-318

1. Examine strategic management principles and issues in the hospitality
industry.

2. Apply strategic management principles and processes to the management
of hospitality organizations through case analyses.

3. Adapt strategic management knowledge into promoting sustainable

development of the hospitality industry.

‘zgm")mmsé'ﬂn'ﬁﬁ'aéﬂmﬂmmazmnéw%’uhmﬁuuaz 5((2)-4-9)
gouflifianud i

Module: Facility Management for Hotels and Event Venues
UNUINZaIN1TTANITEIEIMIE AN A AN LTSRN N13TANISANAISUFT R
Lazn1Ti1geinen a1a1s te3auila msUssfiufuaudniudidaufidaFeduan
AMuEEAan sruuTWAn szuuwaeaane laniaylnsal szuudfuainia szuusin
aunsalip3auaia szuudnie sruudszineun stuuAnulaande wasdnAsy nns
Uszifiumansznuniedewindanannlasenis Ussanaalseusy n1saaunui il
Hagwnuan Aufidaunats Aufldunuinig uasiufinsdadssgudunuinazoud
ur saufeguuuunisuSudseszuudediuramnuaeainuazains laaiuaanu
supaszrIAnufiunala NMsuinisaaugniuaznsinuianandanattadadiy
Roles of hospitality facilities management; managing operations and
maintenance of building, equipment; assessing facilities’ needs; electrical
system; lighting system; audiovisual equipment; HVAC system; water supply
system; food service equipment; laundry system; swimming pool system; safety,
fire safety and security system; Environmental Impact Assessment (EIA); type
of hotels; guestroom floor, public areas, recreational areas, conference and

event areas planning; aspect of a renovation and capital projects in the

Hi1 171



hospitality industry emphasizing on a balance between guest service

satisfaction and environmental sustainability

NadNWENI5L8uSuass8341 (Course Learning Outcomes: CLO)

HL3EUaNN9D

1. szyunumninfzagdudiultAuasaIndANNE A salsawsy AN

Fuliagauaauguinisninaltasiun1sdanisdeaiuigAndaznIn

v '
A a

2. sryFuduanmnuazaaniugufiiisadaefuriasinuan Aufinodu Aud
A1m3aue Mufidunuins uagiufindatiu

3. auneedanila way wallansdansfudneanuazaanililugnannssu
159453

4. syavAlsznaundnaaussuudediuanAnuazaInTINiam RN aLazn1sUsEn i L
suflifisadasiussuuin i rfauduainia wagadng Taaviaydnsal Sadse
waznIIRLasNEANUAaAAE

5. UssEnerpRanand niunIsUFululsunsn Y9ansgdinuaulsunsy wazgluuy

2aun15USuUalsausu

Students are able to

818-319

Wi 172

1. Identify a number of important roles played by hospitality facilities, and
management's responsibilities with regard to facility management.

2. ldentify the basic facilities-related concerns associated with guestrooms,
corridors, public space areas, recreation areas, and back-of-the-house areas.
3. Explain facilities management tools, techniques using in the hospitality
industry.

4. ldentify, with provided reasons, key elements of physical facility systems
as well as their reasons and application concerns in relation to water,
electrical, HVAC, lighting, audiovisual, fire safety and security system.

5. Describe typical reasons for renovating a hotel, the life cycle of a hotel,

and describe types of renovation.

FadrlAsaudAnIsILaLIuT kAzUIRNTIN 5((4)-2-9)
Module: Event Operations and Innovation Project

AMUNIE ANNEIATY LazauAlsznauzavanufidauudiiun suuuundaeud
VUT N15MBREAITAATA Useiad widldy uSunwinaad wasdseaunisalzag
§3RuBLIuY mMsfarnuninauazusaiuaalalunisaieassd maluladuas

winnssufitigadaniugsfanmudiiun anulanaiawazanuiaslunisaduassa

LazWIRNIIN NIaanLUUNsUsEguLAzianssuRLALatva59asIA LAz Tilananwol



Meanings, significances, and components of event venues; event venue
typologies; event venue marketing planning; issues, trends, settings and
experience in events; designing creative and unique meetings and events;
technology and innovation related to event business; failure and risk in creativity
and innovation; application of project management techniques and concepts in
planning, implementing and evaluating an event project such as meetings,

incentive travel, conventions, exhibition and trade fair, and other events

NadNWsNI5LauSuavs834n (Course Learning Outcomes: CLO)

HL3HUENT0

1. afuaANEIAL auAUsEnay wasUssLANEagaauTianIY KNUNITHATA
F0UATANIN NMseANITANNRTANY Lazn1sdAnITatadEiy

2. LAUARUIAANITT AU S ATIA ysmmsmmiﬁﬁﬂum wazulauidunis
ANLHUINUAANTIU

[ '
(4 1 a v

3. Uszgnfnnusfiaudlutuzaunnldiiiunsdneud i un s S AuauLEse
qu

Students are able to

818-324

1. Describe the significance, components and types of event venues, event
venue marketing plan, event venue management and sustainable management.
2. Propose creative event ideas, integrating knowledge learnt, and
transforming them into event operations.

3. Apply knowledge learnt in class and transform them into actual event

operations from the start until the completion.

mima'mﬁ%ﬁ'au.az'éiaé’aﬂuéﬁﬂ%'uqiﬁﬂimwuuaz’é’ﬁ'uﬁ 2((2)-0-4)
Social Media and Digital Marketing for Hotels and Events
unumaaINIRaIAAstaLardafuaudniugsialaousunaziiiun nsuseyneld
n1InatnAdnanard aduauii an1sasionusus assndunisgsfanazasne
ANUFURUSAAAUgNAY n1smatalaniAI audan1sdunt Faunuviauii sauuu
aaulad msUssifiuwanisnainfdnauacdadunudmiugsiauinisuasdiiug
Roles of digital and social media marketing for hotels and event business;
application of social media in building hospitality brands, conduct business,
and maintain guest relationships; search engine marketing; online travel agents;
evaluation of digital marketing and social media marketing for hospitality and

event business
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NadNWsN1I5L3auSuass834n (Course Learning Outcomes: CLO)

HL3HUENT0

1. afunaunumaasmsaataAsviauazldidaadiifadrniulsausuuazganadiiun
2. JipzAkuIldunanisnaialagldiayanisnainfiia

3. lduauAnnsaaatiadeauiliiuuinnssuiiadodugsianisuinisuaznig
MU

Students are able to

818-205

1. Describe roles of digital and social media marketing for hotels and event
business.

2. Analyze marketing trends by using digital marketing data.

3. Propose innovative social marketing ideas to promote hospitality and event

business.

2.3.2) naudzantudu madugusznaunisgsfiaainis 21 nilaufin
(Gastronomic and Restaurant Entrepreneurship)

mmil,ﬁ'mﬁ'uLﬂ%ﬂaﬁuuazn'ﬁwau 3((2)-2-5)
Knowledge of Beverage and Mixology
AnuiRuguAsfundnsuuazuualdugsfaedaiufifiuana gandu nén
¥ 1oy 1wl A wn dndtan dinaldl teSachundaudy Lﬂ'%laﬂﬁlqumw
flanna uaznszuaun1sndn AmnNanasuuazANazan gunsaluasiaIaglily
nMsuaNLAIavAN nwensiaauLarn1sliuInslad nsdualadfuaims Wnue
nsnaNLASasANTifiuacliTwaanasad

Basic knowledge and business trends of international beverage products,
distilled spirits, liqueurs, wines, teas, coffees, drinking waters, kinds of milk,
syrups, juices, ready-to-drinks, healthy drinks, mocktails, and production
processes; safety and hygiene; equipment and utensils for mixing drinks; wine
preparation and service; wine pairing with food; practice mixing drinks both

alcoholic and non-alcoholic beverages

NadNWsNI5L8uSuags8341 (Course Learning Outcomes: CLO)

HL3EUaNN90
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1. afunslssianwansusiia3asAnuazuu liugsaieiavhulussdumsuag
WA

2. szygunsniuazieIavilaflflunisnauiadavinyseiansie <

3. aBunendnnisanuilaanduuazanuazaialunisliuinisieaui

4. adunawannisnisvug duainis



5. waAgIEN1INITESENuaLl USRS AN Tuas lufiuaanaaad
Students are able to

1. Describe types of beverages and national and global trends affecting

beverage businesses.

2. ldentify equipment and utensils for mixing drinks.

3. Describe safety and hygiene in beverage businesses.

4. Explain wine pairing with food.

5. Practice mixing drinks both alcoholic and non-alcoholic beverages.

818-325 ‘zgm")mmstoi"lLﬁumumiu‘%mimmiuazLﬂ‘%’ﬂaﬁu 5((3)-4-8)
Module: Food and Beverage Operations
LWIAANITALIUINULAZIANITANISLAZLAS AR ﬂszmumsmﬁmﬁyﬂ N1FINTLNY
3718N1981119 N1TAANRUUSIENITAINAT msé’ﬂﬁﬂqmuﬂmsgﬂuuazﬁunu
A13NINUATIAIEINIT N1TUTUUTI918N198TI115 Ussianzausduny N153Avn
GulszNnd NSARYAANGY N1TAIUANAMAINAITHARLAZUINIS NAYNSNIIAAIA
wazglhuuN1IALHNIUEINIIUAINTS
Basic concepts of food and beverage operations and management; procurement
process; menu planning; menu design; standard recipes and costing; menu
pricing; menu engineering; cost types; budgeting; break-even; product and
service control; marketing strategies; restaurant business model

NaaNWsN1I5L3auSuass834n (Course Learning Outcomes: CLO)

HL3EUaNN9D
1. afUngLuIAAZAINIIAHENIIULAEN1ITANITFIAR NI UAZ AW LA
2. aFUNENTEUIUAITINILHULALAANLULUIIENITAINIT NITATINGATUINTFIULAL
AAAUYNUIIANANLFAANUIE NININUATIAT KAZAITNUNIUIILNITAINT dInSugIna
FuamITLaTAILA

v

3. afunsdunaun1sinia 7UA2DIAUNY N1TTATINULUTEHIN WAZNITARYARNNY

dniugsnainuamiswazA

4. szu%‘%mimuaumwﬁmLLaxu‘%msﬁg\iﬁmﬂmmwuaxﬂ%mm NAYNENIIALUAZ

msmmmwﬁg\jgﬂuuu (Business Model Canvas) d13ugsnasnuaivisuaza
Students are able to

1. Explain concepts of food and beverage operations and management in the

restaurant and cafe business.

i1 175



818-326

2. Explain process of menu planning and design, standard recipes and
costing, menu pricing, and menu engineering for restaurant and cafe
businesses.

3. Explain procurement process, cost types, budgeting, and break-even
calculations for restaurant and cafe businesses.

4. List product and service quality and quantity control, sales and marketing
strategies, and restaurant business model canvas for restaurant and cafe

businesses.

zgﬂ’)ﬁﬂnﬂsﬂiznﬂ‘i.lﬂ'm'lsmm‘zi’lﬁuazﬁé’nmﬂn’dmms 5((2-4-9)
Module: International Culinary and Nutrition

AMuSNaNgeuazinuenisufiflunisisznauainis naRdunauNay LazaUY
#2U AIANT FauRaN wATANaImIswasnIsTiaunay nstudinidn wasna
flimunzay MulaguaslfugnIaInig gRIaNnITNINIgIUL ASAIMUAT AU
TAQAY N13vIa1rsiulaniafiAriaza1rslulI NN SINTINITINIUHULAE
Usznauamisiaganiwdniuaungusiag <

The theoretical knowledge and practical skill of food production; baked
products and desserts, terminology, ingredients, cooking and baking
techniques; proper weighing and measuring, converting and adjusting recipes;
standard recipe and portion control; food production for special occasions and
quantity food preparation including healthy meal plans and cooking techniques

for different age groups

NadWsn13t38uiuavs18391 (Course Learning Outcomes: CLO)

HL3EUaNN9D

1. ABUNUAIANNLALIAUAINIT SIUNAN KAZNITTIAITATLIANILEN LASLA AN
ANSLASHNAINITUIUNENE HARSUTIAUNAU WASUDIYINUANAINTANE
2. AFUNEANMUAIAYAAIFATUINTFIULALNITAIUANTAFIUFINTUNITHENDINNT

3. Ufidmunanufiasuanulaandsuazguaudanldlunisiniauaivig

4. HARIMIINAAMAIMNITTATUINITNARAUFANATAIUADINITAAINFUEN

Students are able to
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1. Explain food terminology, ingredients and proper measuring and
demonstrate skills of preparing a variety of international food, baked products
and desserts.

2. Describe the importance of standard recipe and portion control for food

production.



818-327

3. Perform safety and sanitation practices used in food preparation.

4. Produce nutritious meals to meet various group needs.

‘zgm")m‘[ﬂsmﬁ'mmsl,ﬂuﬁﬂsznaumi%"mmms 5((4)-2-9)
Module: Restaurant Entrepreneurship Project
nsitaszaniuntsalilagiuuaziladaniauan n193tAs1zinana N13A1AUA
WMuNE2a9adANT N15INALKEUAITAATIAKATNNTANE mifﬁ'ﬂmiuﬂmns mif{'fm"adya
LAZAILANFUAIAIAAY N13INTLHUATUATITEIULALTZ N1TaaNkUULATAINALNNS
U3N13 MTINBHULASTANITANLE 2 nﬂiL’ﬂ'ﬂuLquqiﬁaﬁ’maﬂWﬁ NHARNLULAL
A#§IRaTIeIMIT wazn1sEnU IR

SWOT analysis; market analysis; organization goal; human resources
management; purchasing and inventory control; financial and accounting
projections; service design and blueprint; risk planning and management; writing
restaurant business plan; restaurant business laws and tax payment and

restaurant project implementation

NadNWENI5L38uSuass8341 (Course Learning Outcomes: CLO)

HL3EUaNN9D

1. AA1INIFITEAIUNITAAIALDITIUAIITUAZAILN

2. ApunugInadniuiniuairmsuaza

3. AAYULHUNITTANITRNLBUTENININITANTUIIUI WA IMITUATANN
4. ANIUIIUIIURINITUATANH

Students are able to

818-328

1. Develop restaurant marketing research for a restaurant and cafe.
2. Develop a business plan for a restaurant and cafe.
3. Establish a contingency plan during the operation of restaurant and cafe.

4. Operate a restaurant and cafe.

a'm'ﬁql,ﬁmuuua%'maisﬁ 3((2)-2-5)
Creative Phuket Gastronomy

UsgdRAnudunILasWRuINI92a9aIM15Y LA R TRINGITUNITTUUTENIUAINTS
A gunsaluazir3aslilunisdsznatuaims fagiu FEmalgeaimisuasinaia
nstsznavaimsiuidaugifin 35nsdautasainisfiuifiang A nlifaany
a5uas9A uaziuads sauneflinrinaimsuuusaifunagsiuaiauaznisuiiaua
AR MUUUBN €
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History and development of Phuket cuisine, dining culture; terminology, cooking
equipment and utensils, raw food materials, cooking methods and technique in
preparing traditional Phuket dishes; methods of adapting Phuket local food into
a creative and modern style; practice traditional and contemporary dishes in
various food presentation

NadNWsN1I5LSauSuass834n (Course Learning Outcomes: CLO)

HL3HUENT0
1. a8unslsedBuasWmNINITE AN LAR LATTMUETINNITTUYTENIUEINIG
2. \3animngAuuazgunanifinanzanlunisuaimaiuiiannAn (s
3. \3andimadautasamsiudfiangiinldfianudnaieassduagiuaialfadi
bANISHN
4. wanuiinaEdanuaziauaa I nLuuA AN LAz N AL
Students are able to
1. Explain history and development of Phuket cuisine and dining culture.
2. Select the appropriate raw materials and equipment for preparing traditional
Phuket dishes.
3. Select the appropriate methods to adapt Phuket local food into a creative
and modern style.
4. Demonstrate the preparation and presentation of traditional and

contemporary Phuket dishes.

2.3.3) J1Lantdan 9 nuqafis

802-405 qiﬁamsu‘%n'ﬁl,l,azn'mimLﬁmszwimﬂizmﬁ 3((3)-0-6)
International Business in Hospitality and Tourism
aMaIMNITNUTANTLALNNI auLd aaluuFunaaalan Wantegnsranslunis
AuiuuamussTNAfingrang 1w wazAdaNwans1aiy dasaniuduay
\AsugAa n1aiffavuazfuuaindanf dnaran1sdndula ao1unisalilaguiulu
anAMNIINUINTLaTNTauifianlan
Hospitality and tourism industry in a global context; strategic implications of
business operations in different environment, cultures, laws, languages and
values; social, economic, political and environmental factors affecting decision-
making; current situations in international hospitality and tourism business

NadNWsNI5L3auSuavs834n (Course Learning Outcomes: CLO)

HL3HUENT0

1. afunelAseaivanaIvingsunIsuInIsLasnIsraiadluusunszaulan
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2. UszgnaldnagnaaangsnanisusnisludnInuindan JmuUsIsN NYHANIE A1
wazANdENA KRN FIIAY
3. wanuaziladaniuduan LAsEgia N1silay wasiuwinaauiinasanissindula

4. Jipsnzraarunmsailagiulugsianisuimsuaznisauiiaaszrinausznele

Students are able to

802-406

1. Explain structure of the hospitality and tourism industry in a global context.
2. Apply the strategic implications of the hospitality business in different
environments, cultures, laws, languages, and values.

3. Differentiate the social, economic, political, and environmental factors
affecting decision-making.

4. Analyze the current situations in the international hospitality and tourism

business.

ANSNUIEAINUIEINA 3((3)-0-6)
International Finance

13U NN UlAN U TE e A NN T UTERINUIEINA S2UUNITLEUTEAIN
UsEnA MamruaLaznIsTan1sansuanilasy AnuEsiudnTuaniUisuuas
n139an1TANIE BY fan13E1seiiu A antulAsugAaseninulsing
IngRN1TAINIINISIERLAZNNSIANITING A

Implementation of monetary theories applicable in international finance; the
international monetary system; exchange rates determination and management;
exchange rate risk and risk management; Balance of Payments; international

economic co-operation; financial crises and crisis management

NadNWsNI5L3auSuags834n (Course Learning Outcomes: CLO)

HL3HUENT0

1. adunsfiniuasdTmuin1saaunisiiunasszuunsiiy sauduiledafidonasianis
WasuLlamansisu

2. a8UNEAMNTINT AN AIUNITEULAZAITATITEHINUITLNA LAZTUNUINANY
SuRArauAR a0 TUNITEUITAINU TN A

3. UszgndinafiafidrAnlunsdadulasumussnitolsena

4. diauanwaniaidenagmilunisuinisanudaedmiugsfaseninalssine mu

TnguszaunaavuInuazan wiAsegiatuilagiiv

Students are able to

1. Explain the historical evolution of money and monetary systems and the

driving forces behind it.
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802-407

2. Investigate the current developments in international financial integration
and the corresponding role of multinational financial institutions.

3. Apply the main techniques used to make international investment decisions.
4. Recommend risk management strategies for multinational companies based

on their particular business and current economic conditions.

gsnasenIlsEinA 3((3)-0-6)
International Business

wanmsaiunugsfauumdlugalaniAdnd dssidudAgfuiaulaluniaii
gsnaurwrgrflulanilagdu AnuwanstezavanIfzLIndaun1egInaluseiy
WIWEH UsTLAUNINTRINETIN NOHPNITAILAZNITANNY N1TIANITNINITITULAY
N13MAIAIUNIYINGINATTAUNINIE NsWRIUNTdaUN1ugIAaA1UEn
Fundamentals of international business in a dynamic global environment; key
issues facing international business today; different dimensions of business
environment in a global arena including culture dimensions, trade and
investment theories; global financial management; global marketing and supply

chain management

NadNWEN1I5L38uSuass8341 (Course Learning Outcomes: CLO)

HL3EUaNN9D

1. aBunadafuaztaldaraun19ANLEI LAz adNAANIINITAN

2. 1W3aufiauunuingassmusIsHTi L AN AN LAT NS T A159EHI 1 T IUE N
dnSuusEnfisdunuluszduaina

3. dauanagNdInsuN1s1818 539z AlAIRANTNINANHUTLANIY
ﬂaw‘%ﬁ’ﬂLLaxqmmﬂnisuﬁLﬁmﬂ”m

4. AnwnansznuaasnisasunlasaandnsuantlaaunasanuLdausanisuinng
2AAIAIANT

Students are able to

11 180

1. Explain the benefits and shortcomings of free trade and trade restrictions.
2. Compare the role of different cultures and intercultural communication for
internationally operating companies.

3. Propose strategies for international expansion based on the particular
characteristics of a company and its industry.

4. Investigate the impact of exchange rate movements and the risk on

corporate management.



802-408

LASHgAERTIENIaUTEINA 3((3)-0-6)
International Economics

ﬂé’mﬁa\aﬁmﬁmﬁ’uLﬂwgmam%izmmﬂixmﬁ NOEHNITATNUATAUTIUIYTEHAIN
Ussind dn9In13A19enIlssinA Wlaunan19A9EnIaUsEnA Aan13ALas
pansiisziuszminalsene waznaananildsudunmsalsene

Basic concept and theory in international economics, international trade and
specialization; international term of trade and international trade policy; balance

of trade and balance of payments; foreign exchange market

NadWsn13t38uiaavs18397 (Course Learning Outcomes: CLO)

HL3HUENT0

1. adunggduuunIsAITEnINl s AkazulEUNIENITANTENINU ST AN UN 4]
N19AN3EAINUITINA

2. aﬁmﬂﬂqwﬁﬁyugwﬂa\ié'mm LANLUAHULAZHANTENUAINAMNAUHINY IS AT
wanidau

3. Airnzrulaunanisadanazulauianisiiuaaliaaiunisalsng 9

Students are able to

803-304

1. Explain the international trade pattern and international trade’s policies
through an insight of international trade theories.

2. Explain a basic theory of exchange rate and effects of exchange rate
volatilities.

3. Analyze the fiscal and monetary policies under various settings.

qiﬁamsﬁﬂmﬁmaméﬂﬁwuazmuflué’ﬂiznaumi 3((3)-0-6)
Tourism Business Entrepreneurship and Start-ups
n1safeiamAanazgsianisaaifisiauianatoiazauintay AsuAgTULAS
guassAravUsznaunsisviasuazgsRanisvanfinnauiatay finwen1sdnnisi
1y faduanudnsa madaulunagsia nsussfiunansanfiueuuaznisin
ANLEEN

Establishing of a small and medium enterprise (SME) in the tourism business;
challenges faced by small and medium business entrepreneurs; managerial
skills required for SME; critical success factors of SME; writing business model

for SME; business performance appraisal and risk assessment

NadWsnN13t38uiaags18391 (Course Learning Outcomes: CLO)

HL3HUENT0

1. szyLwuNani (Pain point) nugsfauasAuAINiILEua
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2. a5UNAUUIAANANAINIFTINGINAFRISNEN

3. vilasvaugsfasvusitumaudiasfuauiasaiulasonuy

Students are able to

812-501

1. ldentify business pain points and a value proposition.
2. Explain key concepts related to starting a start-up business.
3. Establish a startup business project from the preliminary stage to

completion.

AMEAINHHEINTUNITUINITUAZATTYI AN LAEZUNAT 3((3)-0-6)
Intermediate English for Hospitality and Tourism
NNHENITTAEITANITRUGITN NNREAIHIANITARFINNTINNITUTNITRALANS

(3

viaaiiien Anusulalunaasaninaisisug maiansduniual (fonduniwal)
NNELNITUILEUANANIUY NITWRIUINITaNLAaNLAZdN LT

Multi-cultural communication skills; industry specific language skills; public
speaking confidence; interview techniques (interviewee); presentation skills;

pronunciation improvement and accent development

NadNWsNI5L3auSuags834n (Course Learning Outcomes: CLO)

HL3HUEINT0

1. sz Awinazduauid Anilflugpamnssunsuinisuagnisviaoiiien

2. M Awrinazduuid A ilflugnamnssunisuinisuaznisraaifiaadmiu
MIFuNUITAIN LAY

3. AinnendaldaufiAeadasiunisuinisuaznisaniien

4. \Bandayafiifardaannnifodafiuviiatiaua

5. a¥unsdamsfiiuaadnuaidnuslusinuuaasdinanazanvaunegsiadmiu
anawluauAm

6. WILFAUAINUAIENENGINHALTIAARILARILAZIA TN

Students are able to

11 182

1. Identify important vocabulary and expressions used within the hospitality
and tourism industry.

2. Apply important vocabulary and expressions used within the hospitality and
tourism industry for appropriate conversations.

3. Analyze written articles associated with the hospitality and tourism.

4. Select relevant information from newspapers for the presentation.

5. Construct written communication in the form of emails and business letters

for future careers.



812-502

6. Present works in English with confidence and professionalism.

miauﬂmmmé'\mqwﬁguqa 3((3)-0-6)
Advanced Conversational English
nslsausaeLazn1siaasANAnat i UszAniain nswauIn1saantFavuas
duilae nsfinnsaaniiausuuidizanien Al Sunaznisdaansatiaiy
53T Msiauananuatniraulanaziniaiia waznisliiutiagile

Effective organization and communication of ideas; pronunciation improvement
and accent development; practice of stress, rhythm, and intonation;
spontaneous  communication; delivering  articulate and  stimulating

presentations; persuasive speaking

NadNWsNI5L3auSuags834n (Course Learning Outcomes: CLO)

HL3EUaNN90

1. WEAITNEHENITANAIILAZAITAANITRIANS TINTINITILATIEATEININEUTELAY
flagiu

2. Walnwen1sAnadaiinnsagnalaanisisnfidssiauianie

3. WA uAanswaalunstaasuiaiafinainnans

4. WawnAuiuasA A lng adradas 300 ARINNISEIULAZMSANENAARLAY

Students are able to

818-209

1. Demonstrate research and organizational skills, critical analysis of current
issues.

2. Develop critical thinking skills by debating topical issues.

3. Develop communicative fluency through a wide range of topics.

4. Immerse vocabulary by developing a working knowledge of at least 300

new words through reading and self-study.

woAnssinviaifieagnadu 3((3)-0-6)
Chinese Tourist Behaviors

mmﬁwﬁmﬁa\méuﬁnﬁamﬁmmﬁu woRinssuzaviinrianifiearaiu n1s3Asnsi
anwuswaAnsIuau uslna nIzuINN1sTus wazn1sastaAuaulalALAawn
Ynvianfisaznafu AndwanteTmuassn iAsugiauazduanildanangfinssuaas
Fnrianiieaz193u nssuaunsinauladazaniinvaniiaagnaiv

Importance of Chinese tourists; analysis of their consumption behavior

characteristics; process of consumer perception and attention; persuasion and
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factors influencing their behavior; roles of cultural, economic and societal

factors in influencing their behaviors and buying decision process

NadNWsNI5L3auSuass834n (Course Learning Outcomes: CLO)

HL3HUENT0

1. AiAZAANEUE N13TUSLazNgAnssun1suslnAzavnyiaaiiaadu
2. Uszifiutladanfiandnasangfnssuaaainviavinaiznidu

3. afungunuInaaeImuassn dadanuiAsegnatasdaaundandnasangfingsa
warnszuuNITinduladagavinnaviaIn123u

Students are able to

818-210

1. Analyze Chinese tourists’ consumption behavior, characteristics and
perceptions.

2. Examine factors influencing their behavior.

3. Explain roles of cultural, economic and societal factors in influencing their

behaviors and buying decision process.

wofnssuwnriaaifiean ey 3((3)-0-6)
ASEAN Tourist Behaviors

mwsﬁﬂ"m"aa\mq'uu”nﬂ'a\jLﬁ'mml,‘ﬁ'ﬂu W R nssuaaenyauiiarandeau
nMsiATERanuaENg Anssnaaninranfinandou nszuaunisuFuaznisaiae
anuaulaliiAaundnvandianandey nfnanteimusssy trsugiauacdannd
fonanginssuzaatinrianfisanday nszurumssaduledasavdnvandfiaaandau
Importance of ASEAN tourists; analysis of their consumption behavior
characteristics; process of consumer perception and attention; persuasion and
factors influencing their behavior; roles of cultural, economic and societal

factors in influencing their behaviors and buying decision process

NadNWsNI5L3auSuavs834n (Course Learning Outcomes: CLO)

HL3HUENT0

1. AAZAANBUL N133TUFkazNgAnssun1suilnazaviinriaiiaagiianfau
2. Uszifiutladanfiandwasangfnssnaavinviavinaizniandau

3. adunaunuInaaeImuassn dadunuiAsegnatasdaauidandnasangfingsy
warnszuUNITiAFUladagavinagaIg1IanL gy

Students are able to

111 184

1. Analyze ASEAN tourists’ consumption behavior, characteristics and
perceptions.

2. Examine factors influencing their behavior.



818-305

3. Explain roles of cultural, economic and societal factors in influencing their

behaviors and buying decision process.

asiSanindas wazaaany 3((2)-3-4)
Appetizers and Desserts

SnuazLazlIsian §IUNEN NSLASINTANENNSIBENUNLan LATIAunINY LIy pas
il Al Ul @8n wae min ya laandu suveinuzuazinafinlunisusznau
211119 N13UILEAUE WazA2aE1d918N19ATANT

Characteristics, types, ingredients, preparations of appetizers and desserts such
as hors d’oeuvre, canapes, pates, salads, pies, tarts, mousses, ice-creams;

cooking skills and techniques; presentation styles and menu examples

NadNWENI5L3auSuass834n (Course Learning Outcomes: CLO)

HL3HUEINT0

1. aduaANiunn dneme Ussianeie ¢ 2a9ainisidaningaLazaaananu
2. iaaningavlunisimsanaivissaniitaawazaaunaulaatiamunzay
3. 58yA8n15Ugua1ms wAllARA 9 kazn1sULENRRINNS

4. dauaamsBenintasuazaauninulseianste 9 Aa510855ALATEE9N

Students are able to

818-321

1. Explain the history, characteristics and different types of appetizers and
desserts.

2. Select properly ingredients to prepare varieties of appetizers and desserts.
3. Identify various cooking methods, techniques, and food presentation.

4. Present creative appetizers and desserts.

nssANIsAwnLazadanisunsndnaidan 3((3)-0-6)
Alternative Lodging and Property Management

ANANNY FAULAALASHANAITUSHISLA Bafufi wnn1uLd anuazadanisunswe
AMUFAIUNITTANIINITIET AnuduRussEndnaidnnanfiAunasidn nannisnnd
ansiA safuadanisuning aaulannisiiduguasiunistyiuasszuunisin
ATUSNTT UTTLAUNINLATHEAAAAUAAIABFTINITUNT NG NTTUIUNATTW BUN
nstszgndlduaznisaniunuaasndnnisuasinafianiaddaninddy

Definition, principles and management of alternative lodging and property
management; knowledge of lease management, landlord and tenant
relationships; principles of taxation on property; accounting regulatory

framework and the service charge regime; economic issues in property markets;
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property development process; the application and operation of leases

principles and techniques of property asset management

NadNWsN1I5LauSuass834n (Course Learning Outcomes: CLO)

HL3HUEINT0

1. a8U1AMANAITHAZAITIANITANNNIELEANLALN1TIANTITNSNE FU
2. afunansdnnmsdanid AnuFunudszrinadzastinunazgidn MstAua®
nSweFu

3. afunanannisvuurasduaiiuasinaiAn1suSmInSwe fu

Students are able to

818-329

1. Describe principles and management of alternative lodging and property
management.

2. Explain lease management, landlord and tenant relationships, taxation of

property.

3. Explain operations of leases principles and techniques of property asset
management.

gusznaunisuasn1sdanisnsuinisdmiugsfaggeds 3((3)-0-6)

Entrepreneurship and Hospitality and Tourism Operations for Aging Business
AMNINUgIWlUNITAaNLUUEINANITUTNITUATAITINIUNBLTINAYNEAANGINIATY

¥ a

NIQUAYFIa1Y §3A98IMITFANN §IAANITNaniBBuguniwuatgsAafiwniia
3005 UFIANEFuTE NaNN1TLATANAUIZNAULAINITAANLULRINY NI1FILAIIZH
anmuandannunialusazaiauanaagnaiainrandiaaggels nsiauauuaAn
gafalndifamauauaunisiiulnaaeduanguds msaanuuunIsuInITFIUaINIS
nanlazuin1suazaImsiiaganin

Fundamentals of business design and strategic planning for aging business,
healthy food business, wellness tourism, hospitality operations; elements of
business planning and Business Model Design; internal and external
environmental scanning of aging business; designing and delivering food

services for seniors, including nutrition and healthy food

NadNWENI5L3auSuass8341 (Course Learning Outcomes: CLO)

HL3HUEINT0
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1. szyuuiliuzaugsnageds ganaaImsiiaganIn Lasn1sviagineLdagunIn
2. a3uNenanN1IUIAILEINAYNS N13aanLUL Business Model wazinafinluns
LHUFINAL Fa T

a

3. in3euunugInadmiumsisnsuluauanlugsiadguatgluauian



Students are able to
1. Identify trends in aging business, healthy food business and wellness
tourism.
2. Explain strategic management principles, Business Model Design and
techniques in planning future hospitality business.

3. Prepare a business plan for potential future start-up in aging business.

818-334 NITAANLLUWALTANITUSEAUASAI AU L Baa59a5IARATUIRNTTH 3((3)-0-6)
Creative Event Experience and Innovative Design Management
nsdAnITANNAIAnTaEugnATlun1TIinsIne L TuY wuAnuaziA3auiianis
TAN1INITLAUNINaugnA1 unuinaadinaluladdagidssi wglunisasiy
Uszaunmsaldiiun nisussanduwudenuidadeanaaulay nswmundadssmdunus
wuuAINadInTuIIUE LA UN
Management of customer expectations during the consumption of event
experience; concepts and tools of customer journey management; role of
artificial intelligence in delivering event experience; digital and social channels
to promote events; digital content design for events

NaaNWENI5L3auSuass8341 (Course Learning Outcomes: CLO)

HL3HUEINT0

1. UszgnalfuniAnuaziasauiia lunisszyanumIandiLazLNulszaunsol
2av8LIuN

'
=

2. UszgnalfiasaviiafdriauazinaluladiVatauauulAnnisdneuaiiug
3. #5uiilamadriaiadszmdunudfanssunudiiun

Students are able to
1. Apply concepts and tools in identifying expectation and planning event
experience.
2. Apply digital and technological tools in proposing creative event ideas.

3. Create digital contents for promoting events.
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818-335

n’mfluQﬂiznﬂumsqiﬁa%’mmLszlu']mimJ 3((3)-0-6)
Entrepreneurship for Cafe Start-ups

AANEazUsENaunIs nanasasssudniuglsznaunts AmnNsuiindausaduny
2184 A13ANHUAITAIUAIMITAINTUGIAAW N1TAANLULAITUIAIT N1TaanUY
LAZAN WG n13aankuULLNY AMTILATIEARAA miml,ma'\mu N13UKUGIND N9
a3 uuusuduaziaiaanananisan nmstadidasiu nsdisznnBuaznisussfivua
dsenaunig

Entrepreneurship characteristics, morals for entrepreneurs, corporate social
responsibility, food production for cafe operations; service design; layout and
decor; menu design; marketing analysis; investment fund, business plan,

branding & trademark, basic accounting, tax payment, and business evaluation

NadNWsNI5L3auSuass834n (Course Learning Outcomes: CLO)

HL3HUENT0

1. szyuunliugavgsfeainisuaziedacin dnwaizdisenaunisuaziuAnnis
FansgsiafifilianudAnysadunn

2. a3UNENANNIIUIAIINITAANUUL Business Model M3aaniuuidy N153LATITH
pa1n AsLnasnudaniuilaginaduniunauiatay

3. ineuunugInadmiumssusuluauianlugsfad uAmzuntas

Students are able to
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1. Identify trends in food and beverage business, types of entrepreneurs, and
social responsibility practices in cafe business.

2. Explain strategic management principles, Business Model Design, service
design; layout and decor; menu design; marketing analysis; investment fund in
planning future cafe business.

3. Prepare a business plan for potential future start-up in cafe business.



818-336  aunwWUsTLAUTINANIAUgIATIsusHUIUNZ AnazELiun 3((3)-0-6)
Colloquium in International Hotel and Event Management

v 1

nsFNNUITINAudsznaunIskas nsuAu AUt as Nl A1UN15TANITNS
Tsvusuuazdifurivvlussdumuazsununand dadudiiandnasrangfinsanaasgnéi
waznatiulnavgpaInnssulsILInLAzaLIun

Major industry and professional speakers lecture on national and global
contemporary issues and current events in hotel and event management; factors
influencing on consumer behaviors and the growth of event industry

NadNWsN15L3auSuavs834n (Course Learning Outcomes: CLO)

HL3HUENT0

1. dszifiulssiAuuasimpnsalsnaiassaumiuazszaulaniiinansenusia
ARAINNITUTIIUIUUATNNITTANIUBLIUN
2. Aneiiladuifiandnasiangfinssuguilnauaznisifulnaggnannssunisdn
UALIUN

Students are able to
1. Evaluate how national and global contemporary issues and events affect
the hotel and event industry.
2. Analyze factors influencing on consumer behaviors and the growth of event

industry.

818-324 mima'mﬁ%ﬁ'au.az'éiaé’aﬂuéﬁﬂ%'uqiﬁﬂimwuuaz’é’ﬁ'uﬁ 2((2)-0-4)
Digital and Social Media Marketing for Hotels and Events
unumaaINIRaIAAataLardafuaudnugsalaousunaziiiun nsuseyneld
n1InatnAdnanard aduauii an1sasionusus asddunisgsfanazase
ANUFURUSAATUgNAY n1Tmatalania3 audan1sdAuny daunuriaaifiaauuy
aaulad msUstifiuwanisnainfdauacdaduaudmiugsiauinisuasdiiug
Roles of digital and social media marketing for hotels and event business;
application of social media in building hospitality brands, conduct business,
and maintain guest relationships; search engine marketing; online travel agents;
evaluation of digital marketing and social media marketing for hospitality and
event business

NadNWEN1I5L38uSuags834n (Course Learning Outcomes: CLO)

HL3HUENT0
1. afunaunumaasmsaataAsvauazldidaadiifadrniulsousuuazganadiiun

aan v

2. AipzAkuIldunanisnaialagldiayanisnainfiia
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3. i@uakuIAanIsRaIatiadu AN ITuwInNIsuNasdLaSNgIANITUINITHAZNS
AU

Students are able to

818-337

1. Describe roles of digital and social media marketing for hotels and event
business.
2. Analyze marketing trends by using digital marketing data.

3. Propose innovative social marketing ideas to promote hospitality and event

business.

é’uumﬂszlﬁu%waﬁ'ﬂé"m’mmmsmmsuazqsﬁammil,l,azl,ﬂ%iaaﬁu 3((3)-0-6)
Colloquium in Gastronomy and Restaurant Management
nsdunuITINAugUsEnauntsuasEnssAnfAiluiidasIndleA1un1sdan13gIna
FuamanalussiumBuagnuimi dadefiianinadangfinssuzaugnAtuaznig
\FulnaauniAgsRaaImisiasLezaua

Major industry and professional speakers lecture on global and national
contemporary issues and current events in restaurant and food service
management; factors influencing consumer purchasing habits and food and

drink, and restaurant business growth

NadNWsNI5L3auSuavs834n (Course Learning Outcomes: CLO)

HL3EUaNN9D

1. afiusaanuiifainuiiueinis nsdnnisgsnaudnisannislulssihusinady
szaulanuazszAumfinasinenisaiilagiiv

2. szyiladsuaznansenundanawasiangAnssunisliduinisgsnainuainig

Students are able to
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1. Discuss restaurant knowledge and food service management the global and
national contemporary issues and current events.
2. ldentify factors and effects influencing consumer purchasing habits in the

restaurant business.



819-333

miﬁ'mmsmml,?#'mu.az‘inqmﬁ"mmsu‘%msuazn'}sﬁaaLﬁm 3((3)-0-6)
Risk and Crisis Management in Hospitality and Tourism

WUINNAIUNYNUILLALNALNENITAANTT nannswasnanufuiAlunisanaauiden
fiflanulannduaasypnawasningduigusznaugsfalugamnssunisuinig
LaznIsTafies N1s3tAsIsndnnisUssfinanuidaenazn1ssanisingnnisel
ANuFuRATaUNIengrInEsng ) AglHuinssaguusng

Legal guidelines and managerial strategies, principles and operational
procedures to minimize safety and security risks faced by hospitality and
tourism business operators; examination of risk analysis and crisis management;

legal liabilities held against service providers towards service consumers

NadNWsN1I5L3auSuass834n (Course Learning Outcomes: CLO)

HL3HUENT0

1. a3UNERANNITUIAITAMNLEEN N1TUSHITANILEGANANS ANNUAaASY LAY
AuTUAY

2. padauANLEEd Inge waziayan1sdansfufiil

3. @annsmsanANunianlun1sdnnsAaftfLazinaian1sannig

4. AdhnszuaunsuimsanudaLaskulAai la s ausilldlugdinasa

Students are able to

1. Explain the principles of risk management, corporate risk management,
safety, and security.

2. Examine materials related to risk, crisis, and disaster management.

3. Demonstrate disaster management preparation and management
techniques.

4. Apply the risk management process and other concepts learned in real-life

settings.
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819-337

nssanaundisafading 3((3)-0-6)
Cruise Tourism Management

N33 ANIIAISY AL aaid adsaf iiuluaiwsanaasnisvaniisafaas adr9ay
psnasadaluilagiu glimansuazmisnanisanaisa Anulaaadauuizadise
nmsfnwAudaaads ufeganin nsviuluntiiiuuisauazuuilegsfiasa
d1910 udaunuimaagdaunuguniesmeile saunugdadudusi nsduiasy
N1IMAIALALNNINRIUIGIA NI auL a5 ad 19 lulseinalng n1sdans
Fuowandanluvinfanazuniun uinsdmiugnAn wazngnunaditisadaeiunis
ANTUINUAANTINZALAZNITUN

Overview of the cruise tourism, current cruise liners, cruise geography and its
itinerary, safety and security and health, working onboard and onshore,
stakeholders onshore including shore excursion agent, shipping agent, as well
as cruise tourism promotion and development for Thailand; environmental
management in port and marina locations; services for customers; related laws

for port and marina operations

NadNWsN15L3auSuavs834n (Course Learning Outcomes: CLO)

HL3HUEINT0

1. afunauRIAANITAANISgIAANTiaaiadlaeFadise
2. Wunaisauifinainnanalunisitassinasinwenisuiilayni
3. Faansnmaungulaatuiidszdnsaiw

4. UfUBmungranauazdatuAuaIunIsriagiiaalaaidadnsay

Students are able to
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1. Explain business management concepts in cruise tourism.
2. Utilize various learning sources for analysis and problem-solving skills.
3. Communicate effectively in English.

4. Adhere to cruise tourism laws and regulations.



AR nUftRINLazaniadnn (Practical Training and Co-operation Education)
818-250 MsElnUHiiFvIU 6(0-36-0)

Practical Training

UfiAvulugonuf ufiieruadaudunidineiudansiaduaanzavaaui
UFTRL lusundeeuiinseduazidsnanfitndnmniidedine wasinunzauiu
AMuiANNaLIsazaninAnw Waidanlavanuinenquisunisuiiioiuniu
serzafindngnafiinue

Practice in a workplace as a temporary full-time employee in a relevant position
that suits a student’s major of study and abilities for the success of applying,
expanding, and extending the curriculum expectations in practical situations,
for the certain period which is determined by the curriculum

NadNWsNI5L3auSuavs834n (Course Learning Outcomes: CLO)

HL3HUENT0
1. szyunumnihflaageudiddeflind U5
2. U RuAldsunaununs ot B uiidsAnuange
3. Usggndanuinadunguiuasl§iR saufevinuesine 4 anlufuiFaugnns
UTHIIUI
4. ugnvaanfaiAUAR AUAR ANGITNLAITEETINAARDTaEN
Students are able to
1. ldentify the roles and responsibility of the area undergoing the practical
training.
2. Perform assigned tasks with full ability.
3. Implement both practical and theoretical knowledge and skills gained from
the classes into real business setting.

4. Demonstrate professional attitudes, mindset, ethics and morality.
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818-344

nIsLASENEnARnE 1(0-3-0)
Co-operative Education Preparation

naNNTLATLUIAAREAfuanAIANE NsTUINNITEaNENARRNEY AN AyaauaY
Aafnw nguasssfinudatieAufiiertauduaniafinun nsidanaaiulssnaunis
RANNISIEAUAANUNAFTATINY RANNNTTNAHAIIIWANEN TAIUGITNANANT AT
WalNYABNATH 25387UTINATNEN AnsTINTESTIN MIldnuawsngdszineila
n13daa1s N1sULENaNAIIY NNen1TuAUrIanIznEl NN9aanNLULNITUINNS
mafaFula wazmaluladasaumelugsianisuinisuaznisaniien

Concepts of cooperative education; processes of cooperative education,
importance of cooperative education; rules and regulations of cooperative
education, workplace selections; resume writing, job interview, organizational
culture, personality development, professional morality, virtue ethics; foreign
language communication in the workplace, immediate problem-solving skills,

service design, decision making, and IT in hospitality and tourism sector

NadNWsNI5L3auSuags834n (Course Learning Outcomes: CLO)

HL3HUENT0

1. sTyYRWIAAZAYANNARN® NanseuIuNs ng seiley

2. AfUNISIEauaAn Ut aTATINY FUN140] waziumAaun1SaTATINY

al

3. udgnuaantayAANAIWAA AANETTN A3asTTuludTnTw

Students are able to
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1. Identify the concepts of Cooperative Education including processes, rules,
and regulations.
2. Perform resume writing, interview, and job application processes.

3. Demonstrate good personality, professional morality, and virtue ethics.



818-451

annafnu 6(0-36-0)
Co-operative Studies

T AUNaN: 818-344 NSLATHNANNAANTN

Waulasedm: asdavlffunsuun S

Prerequisite: 818-344 Co-operative Education Preparation

Condition: For students who have received an S score

UfiAeulugoruf ufifuwadaniuninoudaasafuaataavaniud
UF iAo usunduniuf nsaduisndwnaginunsauiuaaiuianuauisoaag
UnAne LﬁaL%auiﬂ\immimamwa’j’ﬁumsﬂﬁﬂ'ﬁmu ﬁ’;\igﬂLLUUﬂﬂ\m’mﬂizﬁ"M%a
Taswnu Luszaziansinlddaanin 16 dland UfdRsumnszidaunisuiniseu
uﬂﬂaﬂa\aamuﬁﬂﬁﬂ’ﬁmumaamzﬂznmmiﬂﬁﬂ’ﬁmu findfisufindauuduau
WnAnud ausuf araueud [Asunaunuiganado ulsenaunisat 19 fy
ANuENNIe fanasdimeuazfdmanurimifliadiamnsendnufifonu 1
mMsAnmuuazn1sdsziiunanisdfuduiuadraidussuy naaaszaziiardjimou
ilddnAnmnlasulszaunisalateannnistfidiviu inaniswmuinuialiidudd
Aunanlun1srineu wazarunsaviaulaviufinadvdiianisfnu

Practice in a workplace as a temporary full-time employee in a relevant position
that suits a student’s field of study and abilities for the success of applying,
expanding, and extending the curriculum expectations in practical situations,
whether they be of a workplace setting, a project, or both, for 16-week minimum
of placement in compliance with the workplace’s mandatory terms, conditions,
and obligations, responsibility and commitment fulfillment for a particular role
assigned by the workplace, supervision and evaluation under a systematic
follow-up process throughout the course by both a certified cooperative
education teacher and a cooperative education coordinator from the workplace,
an opportunity to enhance a student’s in-school learning while developing
greater awareness and understanding of the real world of work to develop skills,
knowledge, and attitudes needed to become a productive and satisfied member

in a work environment immediately after graduation

NadNWENI5L3auSuass834n (Course Learning Outcomes: CLO)

HL3HUEINT0

1. szyunumntnageuninasilinU §iis
2. URUR NN lASUNAUANIEE L ANAIAIANNEINIT
3. UszgnfAnudiesunguiuazdfin sauberinuwesing o anluduidaugnis

U THIIUZ
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4. \d@uakuIAn3sNkazIENsuA lallgnzeudnnssuinadanisnuilyriwazglassa
NamannssuiaaLuey

5. LEANAANTANANAR ANARN ANEITULALAIHETINNARDITNTN

Students are able to

818-452

1. ldentify the roles and responsibility of the area undergoing the practical
training.

2. Perform assigned tasks with full ability.

3. Implement both practical and theoretical knowledge and skills gained from
the classes into real business setting.

4. Propose an initiative and innovative idea or solution to tackle with identified
issues or challenges that the industry is encountering.

5. Demonstrate positive professional attitudes, mindset, ethics, and morality.

Tasemsuanuldausuaaniunsnunlusiglsemna 6(0-36-0)
Study Abroad Program

Anwlusndssimaiduian 1 anansAnwluaniinandugaiusiniianialasu
AUAUZAUIINAMEAITUSNTRATAITT aaLTEn

Semester study abroad at one of the partner universities or by Faculty’s

approval

NadNWsN15L3auSuagsn834n (Course Learning Outcomes: CLO)

HL3HUENT0

1. wanul¥AuioanunsendnluAlauuaza AN TRUEITNAIAULAY LAY
wansEnunaidenasannuaunsalunsiuiniugauatiels

2. wanuliifiufumnuiifeafuanunannatslagiiufilszmnamiadaiiaulalu
lasansAnnlumlseina

3. FaansatimanzaunaziiUssAninwiuyanawazngufinainnans

4. wanuliiAudoanuamnaafifindulunisiengitlyndaanuduraluyuuag

AWANFNINY

Students are able to
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1. Demonstrate awareness of own cultural values and biases and how these
impact their ability to work with others.

2. Demonstrate knowledge of diversity with a focus on the population or topic
of interest in the specific Study Abroad program.

3. Communicate appropriately and effectively with diverse individuals and

groups.



4. Demonstrate an increased capacity to analyze issues with appreciation for

disparate viewpoints.

luAaiuiaseIznatadAIsIg ﬂswngaﬂirﬁ%aﬂa\mﬂ%m Fufipunanganisfinisnsu
St

1. 91e37NALLIaUNaYW (Prerequisite) BNNEID iﬁﬂ%‘m"?i\j@a\muﬁﬂuﬁﬂuiw%m
wiv 9 avdagprasnsifausaziiunstssifiunanisisauniuda nauninfiasuiameday
Bausedriy wadlunsuszifiunaty azldssduiula q Ala

2. se3rtuAusEuEIUnaY Nunedy s1e3gndag aansiiauisauanedginida 9

]
v ol

azFaaLAtaINsL T auLaHIUNITUILLRUNANITISAUNILAY NAUAEUINASHI AN T UL UI T WY
wazlunsusziiunaiy azdaalasuszaudulusinin D via [Adudnenl G v3a P v3a S

o
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AMAKNWIN 7 FALEUALUSEAINTTUNTSENTIAMIARATAISANNUNTIAINANG AT

NANGNTUINITEINATUTR d121381N15AANFINATTINTHNIUEE (MANgRTUINLNF)

nangnsUsulge w.A. 2568

1. 5A.A5.84%n 1AaTTewaEWuS

AMNARALANLATED L AU LUTERNENIIAMYH

AuavanagSulintaunangmns
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Integrated Learning: WIL lungu3ziian uay
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nanrae wazguulunidaseiuniauan

RADAILHSLIANUANAAN qmne

2. Fgrlasenishanilaausuaniiunisine
lusnailseine (Study Abroad Program)
ATLUUNTRNURB

nangmslaitalanalidnAnulaisauiniu
UszaunnsaifialuuazuanduBauni
nszUIUNsIBauAsHauUTinaINvany Lag
ez lasen1suanildauy avtiadaiadu
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AN3L3EUIUDINANGATY

3. pA2sinIsUsSudaananily International

hotel and restaurant management

nangmsusulyelsusugaiiu

A lng UsNIsgINatdn (F121391019
AN1393NALIORINUINILF)

AE1AINgE Bachelor of Business
Administration (International Hotel Business

Management)

4. \flavanitlmunazaendngns 1u
international management ﬂ%iLﬁquL%aﬂ
ANnutinlawazseaunisarlunisyinau
LAZNITUIANITIIILTN HIANMAIATTIU
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q
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Module: Marketing and Consumer Insights
in a Dynamic World
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Module: Leadership and People
Management in a Global Context
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Work Integrated Learning: WIL luﬂﬁju
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nsavifien

802-114 7A37IN1IANTUINURHUARAINN
a1rsulavusy

818-308 N13dmnT1sEananeLazInela
818-324 n1spaIARINALAzAaFaAnd NSy

sanalsvusuuazdriun

8. mattlalandly we. fn1s3aulumuane
wngu Tasanzlunas inalulad
fsaund tiaviliAarineenazay
i lalunisuinalulagigrsaunannldlu

ANIWRIUINITUTNIT LATNITWRINIGINA

unnwauisataanasneidaus a3zl
HUIALAANLEAS 21UIW 6 BUIEAR FuRnFANEN
Au15aLaantsaUs1EIgTNINN AR

2. a5, Yadm WesqUsednd

a

AMNARALAULATEDLAUE LUTERNENTIARE

q

AuavaaagSulindaunangmns

1. BavinguszauAaaanangms 1w

YnnuUszaaAta 1 wag 3 AAINANERS JuUI

9 u

] U4

galdasviawluign oAy 1auw Aadn1sHEs
Taunnianuiuasinwenugsnag

adanizunsne uaz ganalsadine weng
faanedzduiniidan van ue.laidan
anarilinangmsldussginguszavaluta

v

e

laUsuinguszauAaaunangnslidnnudaiau
waziiuwdntufAnfidanuiuasinusiminly
seAuUTRNsUURugIuaNTsausTinanran
dmiugnamnisulagusnuasiinn gsfiaams
LazlAIANAN wazgIRalstLaTAINTTNRLAY
AutiuinisganmuazgsAaalniaganwiiu
Man
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2. a5, Yadm WesqUsednd

a

AMNARALAULATEDLAUD LUTERNENTIARE

q

AuavanagSulindaunangmns

2. numusgdmiizanlaany PLO 1-4 #
unadndnisiFauianlviiiiiani

WAL EI2TL A AL FTNNITWRIUTINEE LA

TamnsranIuANNFUNUSaavs 183 TiLas PLO

1-4 WlunSausas

3. masfAgfiugsiaadanIsunsng
WavanszyluingissavAaaanangss

(%

Hnangmsy ladsudmguszauAlaaiunan

U

'
v o o

TuaAnndanujuasinueigngnlussay
UFTRNMsuLNugIuaNTsausTinatnnans
dmduanannssulaousuuLasiivn gsiaams
LaziA3auAy LargsRalstguuazRansInfLAy

AUAUINIIFINIWLAZgshadl N aganIw

4. pastivuilanydlnadautfafumans
n1sriaafien (lavaniilugaansoe

Taufinfinana [iluingiszaruaunangms

wangmsy IfuAuneimifeafuns
naaifigrlunuieizanidan

803-304 g3RansviulAiEamINaNLAZNNS
vdugusznaunis

819-333 M3dANIANUIEEILALINgAMUNNS
u3N1suAENITaaLTEn

819-337 n13dANIINadLieEFad19N0

5. mmﬁmﬁuLﬁamLﬁmﬁ’quﬁnﬁmaa
A9ANIS (Organisational behavior)lu
Tuga: AzduinazngfinssuagAnsly
u3unlan (Module: Leadership and
Organizational Behavior in Global

Context)

IasanianluAagurasadgizavluga

AINAT?

6. BIFAUAIATUIATIAIT 801-321 39
LazuIANIINLRANT1S9UINLAZNIS
raafies Widamamninauas
MnaungeiANNFganAand

Tamsramusiunsausas

7. NTUANIUINRUILARLAITI8TTT AT
Tsawsuwazn1sriagsnadviinagfuwazsesie

A1NAaI1AEAIILNUTIUEINIUNITTI LN E

TauSunulafinlusadzgn 802-110 AN5ESILSH
KaLAITNAgLNELadAY NLAN 1 AUIUAR

vy 2 nuaefm

8. mMAFauAaiuIeeITIluga: N1TUINIS
n1s21e elanazinsiiagsnalsousy
J2AUUINIAA (Module: Innovative

Sales, Revenue and Profit Optimization

Tamsranusilunisausas
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2. a5, Yadm WesqUsednd

AMNARALANLATED L AUD LUTERNENIIA MY

AuavanagSulindaunangmns

for International Hotel Management) A
fanudalaunazlidrdaudusaiznanu

N13IAAIA

9. LﬁuLﬁmﬁyamﬁLﬁﬂaﬁa\jﬁuqmmmﬁu
Tavusuluszauuiuamlusaian 818-317
mMIdansnagniuaznsuimsiianany
fafludmTugnanrnssulsausuuIungng
(Strategic Management and
Sustainability for International Hotel and

Hospitality Industry)

TantAnHan luANasuas183g12a9s18320
AINAT?

10. WaRadanAnatundnlnguinisly
luga: n1sUssnauaImsuIUITIBLay
HanNN1LAZUIN1S (Module: Food
Productions in International Culinary

and Nutrition)

s AnianluAagunasadgizavluga
AINA?

11. AN anILAEINUNg ANTTN
Unnagnaiatdew (ASEAN Tourist

Behaviors)

TAANLFNTI832N 818-209 WaBinTIN
UNYAaLNeI21IU Lag 818-210 wekinIw
Wnvianiigiandey lundngnsy

12. AsNRUATATEITINIITANITLAZNTT
U3nN13§3naL3ad1576y (Cruise Line
Service and Management) Wusadan
wannnirualuIngUssasAnasnangms

lalsudmguszaAzaunangmslidinnutaiauy
Lasiiundntainidanusuasinueininly
seAuUTRNsUUNugIuaNTsausTinannans
dmduanamnisulaousuuLasiinn gsiaams
LaziA3auAy LargsRalstguuazRansINfLAy
Auiuinisgunmuazgsiaaluiaganiwiiy

wan wazlarmualiseimiAsafunsdanis
wazAIIUINIIgINALIad19ey [AkN 819-337

n1sdan1sriagifinadadisney (Cruise Tourism

Management) agluvidanizgiianiaan

13. ARstLannedavduANNLuia
817N (Professionalism) Tusna3znzay
NANGM5Y

AT AFUNUEAY PLO 1 waz PLO 6 iy

N AN AnwNmIUIANLTuT aanEnw
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3. 819158 1JugAn uuzna

a

AMNARALAULATEDLAUD LUTERNENTIARE

q

AuavanagSulindaunangmns

1. mwaungeAITaulAdaunaulil

BEU AEANUSENAN 3

nangmilassysnaImnisslsena
(AN M) ’Lunnmﬂmiﬁnmﬁaﬁmm
finsenendunguuaiinfnmatigsaiiiag
wazinualAUNAN¥IZ U8
awsnilszned 3 luniaggsauaast 2 1u
aotunisAneluasIsuigUssanruaunia

naNlseinAanLgeu

2. asfinanssulvdnAnunlasulssaunisel
naaulsEnaunI5ase U183z N LY
UHUR

nangmslrmnudfuiunsinlfusuLa
TannualAlRnUfusuuLazaniafnm
UM 12 BUIEAKR TINTZLLLIAINITHN
UtReusiuau 8 tiau wananil nangmssy
Wudnnsisaunisaaulugliuy Work
Integrated Learning: WIL lungu3ziian uagy
Le@uasalszaun1sainIsizausann
NPARFEIVINIINHIUNTTUIUNITLIEUFAN
Anens nAudinfivinauluaedngd
nannane wazguuluniiteuniauan

RADAILHSLIANUAIAAN qmn9

3. galAliugdI g aunguiitnadauiu
n1sFaaslunAgINANNLENAINATS

WRIWINWEWA 1Y 188y

AR HNNITAINTENTIA A LEUD

4. d@ualABHUAIIAIIUIEINA §1UU 2
AWUATAAUARAUANAANTNILTUF A
TALAUI nangnsfaunisirdnAnuni
ninweszaule

AnualAdnAnwi3aus183m
aslseinad 3 lunage3auaat 2 u
aatiumsfnluaansnsglssanauiunsa
naNUszinAaIEY 919U 6 MdEfn

5. 91eRgganadiunuaslud (Event and
MICE Business) A233Htian1ATauAgNNI3
AAVINTIUAIUZAIIULALN

\Hameaunariudariafiszylusainziaunand

6. aualifinedmarmdunguiiiieadaedu
e 1y FEnmdungmiianisdass
aeafiUszanann (English for Effective
Communication) AN HLAIIAINTT

dniua1uLaziiaw (Academic English

TAANIUNITATNNENTIAMIAILAUA
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3. 819158 1JugAn uuzna

a

AMNARALAULATEDLAUD LUTERNENTIARE

q

AuavanagSulindaunangmns

for Reading and Writing) A1&aungi
q5ﬁf\]°§u§ (Advanced Business English)

7. B e salssnaf 3 Asiiunig
Faasiadmidn 1w awIuiugiu
(Basic Chinese Communication I) n1%
ﬁamsmmﬁuﬁugm 2 ( Basic Chinese
Communication 1) Ms&aa15AN WY
na (Intermediate Chinese

Communication) vlu#AY

8. msfiilamflifiandasnisiinseitaya
NaAIUGINalaILsNLAZALIU (Data
Analytics for Hotels and Events) lu
318371NAY

o

Waniaunanilaszyatlusngidzn 801-109

a o

AsTianaluladiivalsyynaliniegaia

9. A7lAsnNIswantlagunuaaItiunIsANE
Tupnaszine (Study Abroad Program)
AYIATALARNUIEINATIIAINTAY

TuilagiumAney lawmurAusINdasiuiy
aanfunisAnmnulugiaiaiaidanazylsd

1 ¥ a

WatiuAunaInnataliLngiseuy

10. AsWRIWIFURUUNITEaUS Walandld
tinAnulasudszaunisaiainaniuiade
wndu viasn st funuinly
n33EuNIFaULNNGY uazinANMIALS
TasurnueneduUfiansdimdn ald
ilamssineusaziiuguinisialy
auUIAR

vaNgnIaTNIUIINA LA REIMNITULRE
FINWAIUINTTUIUNIILILUFAININEINT TINDY
AudiinfivinenuluavAnsfinainnany uazas
ALHUNNITANTITAN N ANlUNUIEUEI 9
AEUANAADATLHLLIAIAAINANGHS

4. AMATAT ADINTINN

a

AMNARALAULATEDLAUE LUTERNENTIARE

q

[

AuavanagSulinaunangmns

1. USIYNEITNMAUAUAIANNADINIT

manalan AsanIsdaulidanmandinunig

UfiRuululanganana

\flamdananaldssyagluseim s
801-109 Advamalulafifadszynalinig
930

801-223 ¥A371N1IMaIALazANNLENlagnAN

aanlunadImlan
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4. AMATAT ADINTININ

a

AMNARALAULATEDLAUD LUTERNENTIARE

q

AuavanagSulindaunangmns

2. iuanuinlafaadunisyieusiug
Bun 1w nsvitaunnglinnunanu
winlaluseazida ey saudanisasn
TinAnwAnANNAREINaITALUNIS

aanbUuUIIU

Waniaunanilassyaglunguiziianiafu
N3TANISLTINAENENISIouUsNUATALIUN

214U 30 AUILAR

3. msiimsEnlAdnAnwaduassAnaau
ARTLATIZA 2NLHNWIY N3L3ausluLE
UFURNs RN Eudn Ilandnisrineu
WatlniuuninFnunludieseninEey
wazandlaangudan walddnanwiin
UfiiRanlassaunsananssusing ¢ lu
318371

Te3mlunguIzantiuAl A13IANITIEINES
Anan1slanusnuazdLriug d1uau 30 viaufin
Wudnnsisaunisaaulugliuy Work
Integrated Learning: WIL tiiaidalanat §eimilu
edrsanaiiadinlanadliinfnwisaus
pulsTaUNINIasY

4. mmiémsaxﬁmﬂ%mQL%M'} aludgau
Usznaunisuazasnausaiuaialaun
UnAnuluN1338W N1TAANLLLATANS
msfnIngAuaimsviaviu

WNANEFINITOTENFAINNAGREINNTTUHIY
NIZUIUNITEUFAININGINT ANARELAT
uuluasAnsfinainvana wazguiulu

mi’mmumﬂuanmaamwzna’ma\mé’nqm

5. 11 Arsudungud wasll 2 AassulAdn
UPR \avenvinafidazasaany
UsznaunisnasulsansuazaginLAniu
wan waziuWuTnYEA T SanquLn

Unenwagapaiiag

nangmslannualililnufiinunazania

= o

AW 219U 12 AUIEARM FIUTSELLIAINITEN
UFTHUIIUIU 8 Lhaw TautnAnwiaziln

a va

UimuLazanfafnwluniansAnei 2

o

Turull 2 wasll 4

6. uizfimsdulddnAnuAa Marketing
skill tdunsadusatiumalauazinrinue
Tunmsidauagnn 1danuAnasiaassalu
@anislAau3nasluguuuy Port Folio Taad
n131U Digital Tools, Digital Marketing
ialflunsdaansungnensiunisld
wAlulad LanwalAgusg 9 12w

YouTube, Presentation Application

\fiamdenanldssyaglumeiandadl
801-109 Advamaluladiialsenilinig
§3na

801-223 #A37IN1SAAIALATAINNLELAgNAN
Faanluwadinlan

7. 4fiun13 Up Skill, Co-creating 1un1s

ANNU LAWY N NS

TedmlunguiznantiuAl A13IANITIEINS
ANENI3lauusnuaaLIun 91Ul 30 nuefe
wiudnnisisaunsaaulugluuy Work
Integrated Learning: WIL wfix#alaad fuifly
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4. AMATAT ADINTININ

a

AMNARALAULATEDLAUD LUTERNENTIARE

q

AuavanagSulindaunangmns

seAgsananiallalanalidnAnunisaus

NAulsEaUN1SaIaTY

8. 918371 Start-up inunzaNNIn Wun1sLAN
AnanwundnAnwlunisiilugussnaunis
naaruluaaulssnaunisyalvd

nangnsy laussgaaiznfaanunisiiu
Husznaunisluruinnguizian

9. N9 MOU Audaiuilsznaunis A3
ALHiuN1ITINT AN N AIUITAINITA LY
Aaiiiay Meonisuninfnwnllgeu viat
unAnu lUAnURTRIznIEEW Naung
aanflnufiFeu Tnsantaluangusd
WalwinAnun [AnUfiaunngedu

waNgRsY ruIINTUAARFNIIULRE
FINWAIUINTTUIUNIILILUFAININEINT FINDY
Audimfivinauluavdnsfinainnans uazay
ALHUNNITANTITAN N AINlUNUIEIUEI 9
AEUANAADATLHLLIAIADINAN GRS

10. nangmaslaidudaunvldinAnmainnsn
wwandzanla

nangmsy lanruanguIzIlansall

® naudrantiuAu N1sIANISIEINALNG
n13l3auINLazaLiun (Strategic Hotel

and Event Management)

e ngudnantduAu nMstdugisznaunis
930281919 (Gastronomic and
Restaurant Entrepreneurship)

UnAnwauisaiaannguigianla 1 nguian

11. Pasuiinsedznluida Sustainability sia
fIAN (ANNSURPLAUFAFIAN) UNANE
azsaadAmnupszrunluAuSURAZaUsa
AN N133ANIU Event atnusiuiiu nsem

vuilulaasnigisaunszan

WamAdunusiunswwataduiinlfssy

v
=1

Tusedgnaail
GE5 §2n17za0A333 2 wiaafn

GE6 mansnsaizuaznswmuitatiu

2 wiaefin

GE7 nsususilAdndunainzavlan

2 wiaefin

818-317 madansnagmiLazn1suimaliia
anudfiudmiugnamnssulagusnuIums

3 BUEAR

12. iaualinnAnwzagAney NIl dIusIN
TUNI3AAIY LW 99 Alumni viNalA
UnAnwlazaujuanviagiauunazaIuem

dnuagdUseaninnluauiam

nangmslimnudAyfunisiind fiiounas
TamnualalRnUfiRULazanfafne
F1UIU 12 HUEAR FINITULLIAINTHN

UfuRauduiu 8 thau wananil nangmsy
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4. AMATAT ADINTININ

a

AMNARALAULATEDLAUD LUTERNENTIARE

q

AuavanagSulindaunangmns

wiudnnisisaunisaanlugluuy Work
Integrated Learning: WIL lungu3ziian uag
L@sNasUszauN1TaINIsI3aU3aIN
NAYAFINNITHAIUNTTUINNITLTEUFAIN
Anans nAudiAviedluaeAnsd
nanviae wasAnwpuulunulsauaiauan

MABATTELLIANYDINANGAT

5. AadTety Usndssinyad

a

AMUARINLATTaLAUE LU Y BN NIIR M

9

AELavAavEIURATauUnaNgns

nangninstna I Indlale
L4 [~ o [

avAlsznauAsuLiluainu

7l 1 Year of Fundamentals Aa5tfut3av
289N15YNUgIY

il 2 Year of Professional A3stflunguin
NLFHUIAMUFTUN UG IULASLTUN WA
[~ =) =

ludlaanan

1 3 Year of Leadership and Creativity
WUNIZHUANNAAATINAIIA H319AU

=3 v o a e =3

WUyl nMsAAuannIay Liwatdunis
vsaNnIannssauludul 4

1 4 Year of Passion and Inspiration A9
THATNAN LS8 ZLNEIAUNITARTIN
Project 1ysann13ANNINITEULAL 1HWlA

UnAN¥INANAAUANNTAL

nangmnsy lansianiun1sisaudiauaag

a

e lagAdaiudalauauusEaEN ANl
wazlffinualinnuaianiaaaunaaninis
BauiiiladutinisAnm dudsinglunuam 4

UAINANGRT

1 4 AsilnlandlAwinf@nen AN

UTHIU

nangmslamnualadidnlfiRuwazania
ANET 97U 12 BUEAR FIUTEULLIAINITHN
Ufiifvuduiu 8 thau TaunAnuiaziln
UfiRnusazanfadnelunianisfneni 2
Tuguil 2 uazdl 4
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6. AMANWRA §5eus

a

AMNARALAULATEDLAUD LUTERNENTIARE

q

ATuavanagSulindaunangmns

1. AmanzgiiuazavAnsluuiunlan
nangmIAITiNuNIANgudLasU JUn
Leadership waziiiidaniinganu

Leadership behavior

nangmIA1Liun1sisaunIsaaueag 801-320
AITIAMZHIILATN1ITANITYAAINTLULIUN
1an 5((4)-2-9)

Module: Leadership and People
Management in a Global §i%aTautianeu
wazUfilm

2. msdlalamalWdnanulgdianuiaulag
funmgmamnssu aliunisasie
profile THkAYNANEY IUDINANGATAIS
Balanalifudinlduwandaudu
tinAnwnilagiiu ialdunisasaieuns
w@auanlunisvinnuuazasnausaiuaiala
1TAWnANEN

nangmsy wudanisaunisdaulugduuy
Work Integrated Learning: WIL luﬂﬁju
A1an waslasNaSUsTAUNIINISISEUS
INANAYAFINNTTNNIUNTEUIUNITLIEUIFAIN
Inens anAudiAvieuluasnsd
nainviae wasAnwgulunulsaiuaiauan
MADATEHLLIANYDINANGHT

3. A5LHUNSBERlURIZaNa N5 U NI USY
1Hflunpanainngsy

nangnsy lassysedglndfiduluniuainy
Aniuraagidulaauidaivalidannaauiu

AMNFANNITUDINTA AN A3INNITUINNG

4. \aualAdeyeLdeineuau Digital
Technology un3udaulusadzfitiainy

Digital Marketing

NaNgM3y AR ARANISTIIEUIINNIAANN
goun1salasunIuIEIT lAseaIuEInSY
unAnulaavliadfimazg wazladuasn
Uszaun13aiN1sI3eUINAAYREIANITURNIY
N3EUAUN1TEEUSINANeNT aNnAudLAR
viuuluavAnsfinainnans wazAnuiguiuly

mi’mmumﬂuanmaamwzna’ma\mé’nqm

5. WUNSHNNNRHENSHNLEUAREHAANTN

wazN1saulARaUNINgIng

nangmsy anvualAdnAnwaunziiauEay
1IN ITIN R A dLAEUNITWRIUNTIN Y
nsfamsnimaunguludialseinTunas
UIUNNINGINA

812-111 AEndunguianisaunuidniunis
U3n1suaznisriaudia 3((3)-0-6)
Conversational English for Hospitality and
Tourism

812-312 A duNgELdeizin1saniuauLay
\2e1 3((3)-0-6)
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6. AMANWRA §5eus

a

AMNARALAULATEDLAUD LUTERNENTIARE

q

ATuavanagSulindaunangmns

Academic English for Reading and Writing
812-316 LA3HUANUNIaNdIMTUNITdauINndA
3((3)-0-6)

TOEIC Preparation

812-412 mmé’\mqwqiﬁaﬁguqa 3((3)-0-6)

Advanced Business English

6. Wun1siBauisunginssuinriagiiian
suduitnsguatinanfieaurazngy du
aunsnlda i dnmyannngnarnsy
umnanidausae

nangmsy [assyrtanunandluAiadune

N8IT1AANINATANAINATND

818-209 waAinssutnyiagifinaziaguy
Chinese Tourist Behaviors

ANNEIATYIaINgNNNYIaNLEIZ19U

aQ

NOFANITNADIUNTI DL NLAIANIAU A1TILATIZA

v

anwswgAnssNzavguslaa nsTuIuN1ITU3
wazn1saseanuaulaliifiauninravdian
71731 ANENANIITRUGITN LATHFNILAL
Fonufidunangfinssuzavinrianfisrzaiu
nszuaumsinauladazaainraniisagnaiu
818-210 waAinssuynyiagifizaadau
ASEAN Tourist Behaviors
AMudAaaungutinvaniisaadey
woAnssuzaninvanfinianday n1s3iase
Snuasnghinssuaaviinvianfisiangeu
NITUIUNITTUIHAAITaIANaUlalALAR
wntinviaufizaandeu andnanieimusssy
\AsugAauardanufidenangfnssuzaainriag
Winanduu nszuaunisinduledaaay

"nraviaIaL gy

7. ASENIUAITHSEAZLIAINNSE NI UANY
A4 8-12 Lhau

nangmslannualilinufiRnunazania
AN 219U 12 HUIEARM FIUTSELLIAINITEN
UAIIUINUIU 8 LAl taatnfnwagin

UAIUkazarnamnElunIANISAN A 2
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6. AMANWRA §5eus

a

AMNARALAULATEDLAUD LUTERNENTIARE

q

ATuavanagSulindaunangmns

8. NSLIUUIAUATTLIUTIUNIIZIEN Lol
Hotel Ethics A3slAUNAN®EaUIAN

nIAlANEILAZEAIUNNTAIT

nangmnsy Ludnlain1ssauiannsilifnm
dounsalaseru e T IS UEInIU
Wnfnun ausoaviiaUfiRasuiald
WnAnwnAniienehilaniuasiauauuInienig
wilalsatnuasuassa Taaaifutuaanuinig
nouifieadasiulssaunisalluniaUfia
Lasnansznufimusnainasiagularly

JLAUYAAAKATNAN

7. Aausdd wAinunay

AMNARINLATTaLAUE LU AY
AENGRRL

ATLARANESURATAUNANgAT

1. ATITYHAGNENISISHUSananANg AL
LU wazadnAuZna u1salssnay
aTnla

(%

Hnangmsy [Aszynaaninisisauiuazandni

Tu7ipanunsadsenauardnagidmneau

Y

2. segsunsidaIsiuanuItnd

WugIUEalsaKIN

NILUINNSITEUNTTAANLRG 801-222 %A
FrnsiunisieyEniugsia (Module:
Business Finance and Accounting) 2211
NSANANHIIINATIAYAFIINTIUAITUINIT LAY

naaiaIn g lun1siseau

3. AsHsTUUIUATULag (Mentor-Mentee)

nangmnsy azdiuinislimdinuundnAnm
iREanuNslddInuazn1sUSuAId1MnIUNS
13auluunrIng1as (Mental Counseling

Service)

4. ASMIUNBIUINNHENITUNLEUA

(Presentation) TAWN/ANEN

nangmslanmnualAtnAnmaunsidauEau
FIHATNNH BN N FLFFUNNTWRIUNTTI N
nsdaasnudunguluiinlsssiTuuay
UIUNNNGINA

812-111 Mmdungeiian1saunudniunig
u3nswasn1sraifian 3((3)-0-6)
Conversational English for Hospitality and

Tourism
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7. AmUsEU wAinuad

ANNAALAYLAzTaldUALULAY

ANSUA7A
u 9 q

AN aESuHATaUNANgRS

812-312 NENAINHHAIITINITAINIUAULAL
\ae1u 3((3)-0-6)

Academic English for Reading and Writing
812-316 LpIaauANUNTaNEInIUNITFauIngA
3((3)-0-6)

TOEIC Preparation

812-412 mmé’\mqwqiﬁaﬁguqa 3((3)-0-6)

Advanced Business English

WUAlANEARaATa 150 UN WaISEUS
HIUUsTAUNINIRSY

iamdenanldssyaglumeianduil
801-109 Advamaluladiialsenslinig
§3na

801-223 %A371IN15AAIALATAINNLELAgNAN

Waanlunaimnlan

AdsianAeaNULATavdan15ALATIEA

B ) L7U Business Model Canvas

IasgytanunandluAiadulesadgizag
F1EITIAINET

801-223 %A37IN1SAAIALATAINNLELAgNAN
WEaanlunadImnlan 5((4)-2-9)

Module: Marketing and Consumer Insights
in a Dynamic World
LuIAANMITANIRAIATITUAT LAzt oty
wuliy woAnssuLastayalTeanaavgnAl
AMNFAINTT ALLEE usugela uas
Uszaunsaifimands wiauiezauiialy
MIANWILAENTILATIEY 38nslHiAdaniialde
AAILazEIUTINluN1ITuS AN ARINIS
waziayaldaanaadgnAn NIIWEINIOIAATA
n9ALATERALAILAZNTUS AR UNNS
Wasuulagaaudeuindaunianiinainly
u3unzavlanfana wwrUufiaiduda ns
UINITANITQNAIEUNUE N13RAIAa R LR
wagdansunilyrninianisnainfdriazavgsne
Tulanilagiiu
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7. AmUsEU wAinuad

ANNAALAYLAzTaldUALULAY

ANSUA7A
u 9 q

AN aESuHATaUNANgRS

7. AITWAIWIANNIINTATINAUNIAGINANT

FaLaed 12U 319aIn15N LA519Ya Michelin

NaNgMTy aeANIUNTAULEUE

8. AI5ANISL3EUNNTHaUNNEdagAUNIT LY
TUsunsuldluwnunzaalsawsuula
UNANE

waNgRsY uIINTUAIARFNNIIULRE
FINWAIUINTTUIUNIILILUFAININEINT TINDY
AudimfiviauluavAnsfinainnans uazay

ALHUNNTTANTITAN N A NlURUIEUEI 9

mﬁuaﬂmaam:ﬂxmmﬂa\mé’ﬂgm
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1.

MARUIN A HanRANERNIAEuNUIaIANgss wavnsniFaufisuanuuansssnInangasiuiunangmsiiuilya

AT NNANITILATIEAMSANTNIUIaNHAN GRS

NANGHILAN (W.A. 2563)

nangnausulge w.A. 2568

M15N 1 AMSINTSLATIUTINADIU TR

daunisAnun A6151015 (MUY (%)
2559 77.59
2560 54.93
2561 40
2562 34.18
2563 71.43
2564 76.5

A1 2 ANELIIUNASIAULTNRNNENAN A3

Sneazaufinseiu Un1sfnE
dhvaneaaandngns (%) | 2564| 2563 | 2562 | 2561 | 2560
asTeuRseiuaafiau | 62.5| 51.8| 67.5| 78.57| 87.18

andayanislavurinzaatingn wudndugndssauilymlunisneiuritlugae

1 2562 duiflunaduiidavannnmisunsszunaravlsalain-19 wazluduill 2563-

Nangmsy azyuidunisisaun1sdauLuulugalaani1sanInelgn
1A39414 (Project Based) kaznN139AI83Z1L9YTUINITAUNITHIINUY
TERINURIINEFBLazEULIZNAaUN1T (Work Integrated Learning:
WIL) maugn1sinuimviuaasinfne
FarlinAnmndfilanadauiaauitfuniuy ningasy wu
WRINIKAZENTEAUAMNTINTaAUNIAEAEYNTINIUNITIANITITEUNIS
gauiiadlalan1aliiAnnissauadntiadia (Co-Creating) 1Hanus
dufulszauAdanAaaanuUSTuININISAN 1289 NANIINEN St

“Progressivism”

nangmslaindssiiusazilgmnissuditaasiinmsinwn wazsddu
Fumaunazinarinsiuiin Walviiuladndunauuasinarinisiusiiag
Tnadfipnuriuvads wasiadszmduiuszavamsy Wwawnsludagnie
e 9 uanaind nangeslasuiedRdmuifdaudangusin q iat
tayanlflunsuiunangmnsy 1HnsanuAINNAINITYN IS HUKAS
Alifufinlfunign nangnss Ianuddysanszuaunisizaunis
dawlAdinainvatagluuy Usudgelaravdfimnissiaauriueds
wianld uazviusutunimgnamnssuLialimdngesiisduuunis
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AANFMNILAN (W.A. 2563)

a4

nangnsusulge w.A. 2568

a o

2564 dmn31n13lanuyizastinzniivulldunaduidasainnisadssinaas
nsAuFITauNIAgRaIMNTIN FuasiauliiAuintudnaaenangnsy &

ANANHUETINAUFANAYANADINITYAE LT MTIR

A151991 3 SrurunAnETilasusENnI1eil 2560-2565

U UIUEFTAT | TIUIUTURIULHY mmtuiﬁﬂﬂm
[ARPRaNPS
94 65 46 120 33
N4 64 69 120 30
394 63 169 120 58
A 62 119 120 77
A 61 112 120 55
A& 60 68 120 67

nangninszninfuwulldsdnAnwmilndeaundangnsnanavatnusaiiiag

Baunmsdaufinaulanduintiviu lagagunangmausulgalains

IR

wnlandlddnAnelataaniziantuAt (21 BUEAR) Lag

FgLantaan (9 nuanm)

11 WIL anldlunssuiunsisaunisaausluuulugduilyl 4 ana
ANSANENN 1 wazRafanIsHnariadneluduln 4 anm
ANSANENN 2 FavinlrunAneaInsarnaWluananuy

Usznauniseatiiaaiiiussasiian 8 Lhau

WaWINgudztantiuAy n1saANIsEananan1slatLsuLaza
Vun (Strategic Hotel and Event Management) LLazna:aJ
JgantivAu nsillugisznaunisgsianinig (Gastronomic

and Restaurant Entrepreneurship)

3HUNIAOATANFAIIUTENA T1UIU 1 A%a (Uszineauvia
Uszinalunguanide)

WisnAnsednln §1uau 20 181 warluga $1uu 9
1494

nYINTNANgm3 Double Degree FyuAUdnITUN1IANETUN LY
AT
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NANGHILAN (W.A. 2563)

nangnsusulge w.A. 2568

A3 N 4 uuTNd1San1sinen

SELBNA / qAaaU
2561 | 2562 | 2563 | 2564 | 2565 | d@rAafiviililaaumu
LAY

|
ASANEN

AZLUUN NG 4]
HuLn7 TOEIC 630
. LAaLUNANEILA199M
1l | 476 | 4.8 | 4.3 | 4.64 | 5.09 r
Tasansuantiasau
MIANYN o

UANINLIAFNUTELN A

nangnsy IHsedniunimaisdssnaiiadiamiatindnund limunsasiiu
InaNIsANFAINISAN I AREAZILWY TOEIC duilsznaudiag
® mijuayun1sdngau TOEIC NaatansAnnlAwNnAn® wasaduayu
AlfneliuainAnsmnau $1uau 1 asedanianisinm
e nsdAMASINIEAINALAINFIUATMEINYY L9 Language Support
Centre 4avinlAsunMsAanImdunguiianisaau TOEIC

o TnalamdldunAnwaiuisnaunzidauiFausaian 812-501
Intermediate English for Hospitality and Tourism ag 812-502

Advanced Conversational English Wazvninfnu (AszaAUIuAZLLY

i1 215




NANGHILAN (W.A. 2563)

nangnsusulge w.A. 2568

TOEIC

HAUTILITIHINA1ITENINAAG AT

R399 5 szauAuRewalarauglddn

a

B wWnAnuaiuisaldiiuinasinisdisanisAnnaunuaziuuang

Tunsainunfnsdanuaniufavaunssdauisausad ruanklwnAISANEY NI

nangns draneinninAnmdndusavaansidauizey wazdnnisi3auns

7m
fn1sAnu szAUAINHINETlR
2561 4.22
2562 4.32
2563 4.29
2564 4.35
2565 4.26
ARAE 4.29
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NANGHILAN (W.A. 2563)

nangnsusulge w.A. 2568

A5 99 6 sTAUAINNNINAlaZaYNANE

tnsenmn 2561 2562 2563 2564 2565
FLAUANY 4.51 4.57 4.58 4.56 4.41
JLAUNANG AT 4.49 4.55 4.54 4.58 4.45
nan1sUsziiuananlunIanauanssAunangmns
Asefl 7 agUssnuazuuunsUssiundngnIsaainmg AUN QA
Asseiliu
nangms | Un1sfnm ATUUUL LY
Site visit Desktop
2558 X 3.09
2559 X 2.82
2560 X 3.09
HPM 2561 X 3.45
2562 X 3.09
2563 X 3.88
2564 X 4.00
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NANGHILAN (W.A. 2563)

nangnsusulge w.A. 2568

néngmsl@sun1susaenmnsgu TedQual Tasasdnisviauifanlanumy
drszangn i (UNWTO) Lﬂummgmﬂmmwmsﬁnmwa\mé’ngmﬁLﬁmﬁa\aﬁ’u
nsnanfignazn1siAN1sNISUSNNS (s2az12a0 3 O seWdnull 2565-2568)
uananiinsuszfiundngnadasinns AUN QA sendnafinisfinun 2558-2564
fuurluazuuuiidtuadosadian uaglutl w.A.2566 nangnslduaiunis
UsztiNAMAIWNITANYY STAUNANGRT MNLNT AUN-QA Uszifiulag ASEAN
UNIVERSITY NETWORK s¢ni1iufl 10-12 gatax 2566 Tugtluuu On site
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2. wnralumstiulye (nsdiidunangnsiuilyg)

wisualunsUsuge

Usziaunsilasuuilag

o a v s [ s g
NAANENSITEUFIRNNANERT / Uy / Tmgulseaun
ADINANGAT W.A. 2568

AN UNIINads AU AsUNs Hulaualh 1.

nangmIadunslsulganaswaurangnslas
AMUTIUEE ulumu Outcome-Based
Education (OBE) LLH%Lﬁﬂlﬁﬂ’]iﬂ%ﬂﬂ?\mﬁﬂq{ﬂi
atluNIaUITELLIAIMUANAINLATUIATFIUANN
NIAUNIATFIUANIATEAUUT YIRS W.A. 2565
TnaimualAnangmnsiviiun w.m.2563
pLiunsUSuUga

1An139AYi1 PLOs szAunangms nla
91INAMUABINITZANNNAIAFIN YUY
AANKUUIIIZT NAYNNITHaULALTA

UsgiiunalAuugAnlAanIy PLOs

NAANE NS HUTTeAUNAanans (Program Learning
Qutcomes: PLOSs)

PLO 1 Uszgnsmnuiuasinueiiianisvinauluagdng
Tugsnalsvusuuazdiiun wia gsnamIuaInIsUAY
\ASauAN

Apply knowledge and practical skills to work in
hotels and event organizers or food and beverage
businesses.

PLO 2 Haasmmdunguuazaissiulssnaiianis
uuluasAnINIsUSNISIEAUUIUNZI S
Communicate in English and foreign languages for
international hospitality organizations work.

PLO 3 ﬁ’wu’lgﬂLL‘Ll'LlLtazttwuqsﬁﬁﬂuqmﬂ’mﬂﬁums
U313

Develop business models and plans in the
hospitality industry.

PLO 4 dszanaldinaluladansauinAuasinwefana
Wi aN13U5N139ANYS NsFARulakazni19d aa19ny
N1IBAIA

i1 219




wisualunsUsuge

Usziaunsilasuuilag

o a v s [ s g
NAANENSITEUFIRNNANERT / Uy / Tmgulseaun
ADINANGAT W.A. 2568

Apply information technology and digital literacy for
management, decision-making and marketing for
businesses.

PLO 5 UftifimnunanasasssunisvanifiedlaaasAns
n1sviauifigalan nanA ugIuN1sTANITAINS uEy
NANNNSNaAaaITN LasTmusITuzasasAns “aalvia
Uselaminaaiiauuyudifiufafinge”

Demonstrate Global Code of Ethics by UNWTO,
sustainability, moral principles and the University’s
corporate culture of “For the benefits of mankind”.
PLO 6 USusrlunisvinausindugauiianisvineuluy
AIANINITUINNTTEAUUIUNENR

Collaborates with others to work within international

hospitality organizations.

NaaWs N1t aus semuddiian (Major Learning

Qutcomes: MLOs)

1) ngudgantivAu n1sdanisianagnanislsausy
wazdiiun (Strategic Hotel and Event Management)
MLO 1.1 WRIuIWUIAALZINANENI5UIANS

TANISLATNITAAIATANTINALITUINUASA LT UN

#1220




wisualunsUsuge

Usziaunsilasuuilag

o a v s [ s g
NAANENSITEUFIRNNANERT / Uy / Tmgulseaun
ADINANGAT W.A. 2568

Develop strategic management and marketing ideas
for hotel and event business.

MLO 1.2 9a1uN15UseguuasAanssuw LAMas 1y
§5108538 Bandnniswmuiateduiu wazdanndad
AuAIINAadN1s2aey TdulAd2uLd e Organize
conferences and innovative events that align with
sustainable development principles and cater to the
needs of stakeholders.

2) nguigantuAu nMsdugilssnaunisgsfiaainig
(Gastronomic and Restaurant Entrepreneurship)
MLO 2.1 ¥ AN TWKNUEIN231UBIN1T Prepare a
restaurant business plan.

MLO 2.2 sfiunsgsnastuamisiaaldunifnaany
Wugusznaunisilanisifiulaniagsiaasadadiy
Operate a restaurant business using an
entrepreneurial mindset for sustainable business

growth.

NaN13t3EusNAIAnIaIneAunszanaldganaigisg 9
14U 128 nuIEfin naaanangms 4 U wasiusinn
dusansinwlundngmsy aziduypainshiinunin
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wisualunsUsuge

Usziaunsilasuuilag

o a v s [ s g
NAANENSITEUFIRNNANERT / Uy / Tmgulseaun
ADINANGAT W.A. 2568

wazAaNTAnIanlUAnANNS NAUARNA wazinue
AU TN FaRAAIATIAINAITNAAINTUAN

AREINNITNLTAUINLATNTIAULTIE

2. Usulaaudsganlnulidanmdaaaiu

PLOs

Usgn
WondnTainilaudnuuenauauassanNfans
anvgnannsanlsvusuLaznsuin1aelusEAuLsEINA
wazunuMAnuiugurasanuiuinauazaauiy
fna laslszanaanuinianguiuasnal s luld
Tunsuidouaie lnefinguandhdanaanenunis
wWasuuladluAnissud 21 uaglddinataiinusseu
2388534 wasdndrdnaasusludununnimusssula
ausaususluaniunsaifiudsunaals wasdl
inwen1si3ausatieduiu naandin waziiuniweins
uyuifingaAusunsalunsudeiurautssmaly
FEAUNIUNANA
MNRANNITAINAIT N AU LazUSHUINTAN A8
UNINENALFITAUATUNS NANFAITHALTIUGN199R
mMsfnwTisaiiunadns (Outcome Based Education)
AIENITWAIUIVANGRAT NTLUIUNITAANITLIEUFIALINAT
1¥Ranssunsani1sufiia (Active learning) finainvians

v

Taganwizmsldilaridugiulunisidaus (Problem-
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wisualunsUsuge

Usziaunsilasuuilag

o a v s [ s g
NAANENSITEUFIRNNANERT / Uy / Tmgulseaun
ADINANGAT W.A. 2568

based Learning) n13l#lasauutilugiu (Project-
based Learning) wasfinnsesnaUdla1uzauduifnanse
usnsrmun “aalwiadselomd sanfaunyudidufad
wile” iuuwanelunswaunuasaiunmangns
frailasudAnlunsifindannuaunsodiunms
wriudulugnarnssunITUsNTLaTNIauien

sz Bnazuungfiniel@ingfuazlanasing o v
mealusazuandszine Aa NMswmuIYAaINTIAL
ALY TiruAl wazAuaNtTAvEanudnuE AN
sufluluamisaudl 21 Fadu (anauauasany
AAINISADNGRAINNTIN NANFATUIHIIgIN d1Eden
N133ANIINITUINIT (MANFATUINIAR)
URNANUNABFIIAIUATUNS INeLanLAs Fuladingg
MIBHUAANUUY LasWRIU/UTUUFInANgRTY W.A.
2568 Iianantindinl¥nsanunnufainisaas
RAa1ALIIIUTTlusER U Akazung Taagaiuly
anudAglunguazngsialsusunazinn gsnadn
UUsEENLazAaNITUNLAY §3AAN1TUINITAINITUAY
wp3aunu Ludy IilanausuagAUREINTTAY
LINITUAANGAANNNTINMTUI M TUAZA T AL TiEaTelu
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wisualunsUsuge

Usziaunsilasuuilag

o a v s [ s g
NAANaNTEUFIaNraNgRT / Uty / Ingiseaun

ADINANGAT W.A. 2568

UTLNALAZUIUIEE FAAAUTAISUNITHNUAIDN

AREINNITNNITNALAEINAULIATEUIATAIA-19

3. UsunlasuingiszauAlidanmnanun
Usauay PLOs

Tnguszaun

1.

iandniufinfidanuiwasinueiminluseiu
UFiRnsuuNuguaNssausfinannatadnsu
anavnssulsausuuAzIRN §3RvaImITUAL
\A30uAN LazgIAvlsErNLATANITUR LAY
guiuinisgunmuazgsiauilaganw (ilading
FundagunssrAuduuagssdunatarialy
FEAUUTENALAT UL
iandmiufinfidyuuauuazinueglsenaunis

a

geRvlugmannssulsousnuaziivn gsfaamsuas
\A30uAN g3RaUszruLasAanTINALAY §3A9NT3
d13004A8N1521LRAINN FINTINITTANIIINL A
NNAULNAsLIIR WNN1TRaIARITa uazdunglau
vaas (Digital Marketer and Influencer)
iandmiufinfidanuiwaginuglunislsenay
andwlunipiguasnianauiiifaadan u aanrdu
NNISANEY d1inauasLaNNIsUsSEEN N9

agiaInAIlseinelng g19naun1snagNeIkay
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wisualunsUsuge

Usziaunsilasuuilag

o a v s [ s g
NAANENSITEUFIRNNANERT / Uy / Tmgulseaun
ADINANGAT W.A. 2568

Amdundn wagniienunadgiu 9 lussdu
Vinvhu AsuRngaudrunsranfios ugu
iandntndnfifiinuensisouslurnassud 21
FaUsznaufalanaf yadnnw Amnusuiingay
nsveudufin nsdassarwsalssine nns
ARILATITH N1sRNIATEHANNARLAzLATiTn
atnaadassAiiuszuy Uszgnaldinalulad
d13duLna arnan UNWTO Global Code of
Ethics for Tourism (GCET) w3asziliauainadn
823381 USIMAIMSUNISTIaaITin sauBulSus
fan1silaauutasluudunuazdouindanlgacig
WHNZEN wazdin¥ENITEEUIRATNITWRIUIRULAY
atasatiing
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3. msalIsuifiguAnNLRn e TERInangasIANAunangaTUFulge

3.1  Uszaumsulasuwilan wasiasneirivisagiseiiani naanaudwINnultAnf
dammdaunulseiaunisilasuuilag

\nouTIHUAN
nangnILAN ~ nangmsUsuse ~ 729 a3.
W.A. 2563 %,, W.F. 2568 %p Taiviasnd
(n3n1A) = (ninnA) = (Muaafin)
ninlA
dandngms dandngms
NANFATUINTTINAUMTR 121321 NaNgmIUINaInAtaTim
ANS9ANITANTUSNS (#121321N139AN3TINA
(MANFRATUINILR) T59WSNUIUILB)
Bachelor of Business Bachelor of Business
Administration Program in Administration (International
Hospitality Hotel Business
Management (International Management)
Program)
FTHLLIAADINANGAT 41 41
n. nIndTANwYia 30 | n. nsapdmAnwviall 24 24
1) naudgteAy 24 | 1) s183g1uvAu [ddagna 18
2) nauITLEaN 6 | GE 1 nwuazn1sdass 4
(USUmINTASEES1I8I T ANE GE 2 NSWRIUIANMNAR 4
il auun1anands) NMIAALZIRATINTUAZALAY (2
RTINT)
ANSAALZITEUL (2 HUEAR)
GE 3 nsAanuuglsznauns | 2
GE 4 nsldinalulatindvia 2
GE 5 §2AMZUuuUaiATIN 2
GE 6 IMa181300SLATNNT 2
Wanunfisativ
GE 7 nsudsusmlddnnu 2
waimaaalan
2) g3 aan [uaanan 6
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LADIATUHN

nangmsian 3 nangmsUiuge = 7849 a7.
W.A. 2563 gb W.H. 2568 §, laivlasndn
(n3nnnA) S M3nnm) S (Huaafin)
ninlA
4. AUNIAITILANEY 88 | 4. NUIAITIANE 85 72
1) %ﬁwﬁugm"‘am%w 28 | 1) naju%mﬁugwu%m%w 24
2) AN 60 | 2) N§NIT AN 61
2.1 3% aniztuAl 2.1) NANAZANIETIA’
2.1.1 N§NAEINN5IANIINITUIANG 30 | 2.1.1) NgNIEIN1TIANITNNG 19
2.2 3Lan1zLaan Tsuusu
2.2.1 naudriAnNaulaanie 15 | 2.2) naudzaniziaan
2.2.2 nguimamnalssnaiia | 15 | 221) nguim
UATN MeElssmaianuangn | 12
2.2.1.1) naNdznnmndungs 6
(USumuTASIES1S 831 BN 2.2.1.2) naNim 6
AR 1 2DINIATFIUAMYAITEAL ARy 9
Waaes arandzmsriaudian 2.3) NauAZLan 30
LAZAISTISIWSH (FA.L.)) 2.3.1) nauIzanteAy 21
2.3.3) NauITLantaan 9
A. ANAAITILEANLES 6 | A. AuIRITILEANLER 6 6
A, ANaARNUGURU 12 | 4. sanaRndfifuunazan 13 6
(s2ustaTAsenIsuanLas Uiy flafnm drnafnE
gontiunisaneluselseinAng (sauvslasunisuanildaufiu #IaWn
ANNTINTLANIGIZINS) go1un1sANE LA USEIN A UTHIU
ffiAudaniianieizinisg)
FIUAUAUAR 136 | SIUAUNRUIEAR 128
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NANFATLAN W.A. 2563

nangnauUsulge w.A. 2568

USaeunaavnangms

JunAniufnfifinudnuunausuadsanIy
AAINITAAIGAAINNITNNITLIALIHRALANT
u3nsTalusEAUUSEIN ARAZUIT FuufugIy
aagaNduinauazaiiuaina lag
aunsalszanfAnnuiniAnguduazniaUfiun
A lunsufimeuase dvinwelunisuinins
Fann3g3ia inuemsdaasnimsnatlssne
NNWeNFIAN AMETTN 2385551 Imadniin
187190 ARNUINITUALATILIUTIUNIITAN
funsaUsusafunslasunl asaaeduny way
HaInluduaulanlaattalinuninuazd
ANMUFY naanuiiinuznisiFausattadaiiy
uazpaanzin laafanszsngUdaruavaning
WzusHIrTUn “aalidauslamdaauiiian

a o o

¢ @ i @ @
Nywedunannig” iwuuuInesudsganzag

UANINEAE

USdeunaavnangms

WuHAnTuAnT TAuanwMLRaUAUAIFaA2Y
Hauniseavgnannsanlsousnuazn1susnnaaly
seAUlTEIARAzUIUIZ AU uguaanauiy
Inauazanuiluaina Taauszanaanuiniangud
wazn1AU U A [Uldlun1suguduiuase Taadl
AuauiAdanndaaiunisildauntanlumnssud
21 waglddimatuiinnessu 2385331 wazdndailn
aansuluduannnimusssuls dusadsusialu
goun1saif il sundaels wazfivnuenisisaus
atiatiofiu maandin wasiiunswannsuyudfiia
dpANdInsnlunisuavduaavlssinAluseay
TalValiale
AMNAANNITAINANIA B U LAz UTAUINITAN WA
URINANAUFIAATUATUNT RANGAITaY LT UGNTS
a”mmsﬁnmﬁﬁ'mﬁuwaa”wa‘ (Outcome Based
Education) A28N1SWRAIUIMANGAT NTSUIUNT
IN15i38u3laaNsldnanssursani1sUfuR (Active
learning) firiarnnane Taganwiznasldflayna iy
§74luN15158U3 (Problem-based Learning) N34
TAsvuuLilugIu (Project-based Learning) wasin
wazangUdianunaauLfanssususgrun “aalvoa
Useloadnauii aunyudidufafinide” uuuanie
TuniswaukazALIuNITHANG RS
faafladudrAnlunisiindanauaiuisasiunis
wiviulugMaIMNIINAITUINITRAEAITY AN L8N
szAurIFLazuINIginelAIngfuazlan1amg 9
faneluuazuanissne fa nswmuiyaaingl#a
ANS NAUAR WasAMANUANIaAMANHMEAIY
finueAsnduluanasssd 21 Foiuiianauauag
ANNADINITADIMFEINATIN NaNGAIUINIITINA
#121371N199ANIINITUIAIT (MANFAITUIUILR)

UANINENAUFIAAIUATUNS ANBNARALAR TulAT
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NANFATLAN W.A. 2563

nangnauUsulge w.A. 2568

NITINIBNUBANKUY LasWRIUN/USudTanangney
W.f. 2568 L andntninlinsaniuaausannis
2agma1ALTIualusEF T Auazuunmi las
yuiiulanudrdnlunguaiangsfalaousuuasd
Wn §3029A U TEINLALNANTTUN LAY §50AN13T
usn1samisuaziaaua u sy iRanauauay
AYNNADINITATULIIIIUZAIARAINNTIUAITUIANG
wazmavianifisafielulssmAsazuum A nasnau
savfunisiumzavgnamnssunsanifinangy
TsAszunnlain-19 Taannuananisisaus i
NangmsAIANIA (Program Learning Outcomes-
PLOs) 6 AU A

HAdWEN1s5auIsEAUNENgRS (Program Learning
Outcomes: PLOs)

PLO 1 Usggns Aug uasinueiil an1svineuly
avAnslugsnalavusuuazdiiui wia gafaniu
mmmaxm%'a\jﬁu

Apply knowledge and practical skills to work in
hotels and event organizers or food and
beverage businesses.

PLO 2 ?iamimmé’\mqwuazmmﬁw\mizmmﬁa
m'iﬁ'mulua\jﬁﬂsmiu%n’mxé’ummmﬁ
Communicate in English and foreign languages
for international hospitality organizations work.
PLO 3 WriWNgUuuuLkazunugsnalugmnaivnssy
A15UINT

Develop business models and plans in the
hospitality industry.

PLO 4 dszensildinaluladarsauinauasinus
Aiaui an1su3nisdanis n1ssndulanaznnsg
ﬁﬂﬁ’]iﬂ’]\iﬂ’ﬁ[ﬁla’]ﬂ

Apply information technology and digital literacy
for management, decision-making and marketing

for businesses.
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PLO 5 UftiAimunanasasssunisvanfiaqlnas
auAnsn1srianiiiealan nanfugiunisdansAIN
fafiu naNNITNINRAEIIN wazRIUETINTAYAANS
“aal¥iatszlominaaiiaunyudidufafinde”
Demonstrate Global Code of Ethics by UNWTO,
sustainability, moral principles and the
University’s corporate culture of “For the benefits
of mankind”.

PLO 6 Usus2lun1sninerusiudus 8 uli ans
uluagAnsnsuSAIsEAUUINIIN A
Collaborates with others to work within

international hospitality organizations.

HAAWEN15L38UTszAUTAILaN (Major Leaming
Qutcomes: MLOs)
1) nguigiantivAu N1s3ANIsLBenagNsnis

Ts9usNwazd iUy (Strategic Hotel and Event
Management)

MLO 1.1 WaWILWIAALBINAYNENISUTHITIANIS
WAZNIIRAIAADIgINaL5UsNLAZELIUN Develop
strategic management and marketing ideas for
hotel and event business.

MLO 1.2 9auun1sUseguuasianssuiLAsatng
d5108538 Fananniswmuiag s afiu was
doAAAINUAIMNARINTITZNN HaulAdIULE
Organize conferences and innovative events that
align with sustainable development principles
and cater to the needs of stakeholders.

2) nguigantivAu mMadugiusznaunisgsia
211119 (Gastronomic and Restaurant
Entrepreneurship)

MLO 2.1 9V I4HNUEINA31UAIN1T Prepare a

restaurant business plan.
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MLO 2.2 avilunsgsiasiuaimsiaelduuqfn
aradugusznaunsiianisifivianiegsAaatiig
f_IUI ¥4 4 Operate a restaurant business using an
entrepreneurial mindset for sustainable business
growth.

nan1siauamaniudiusuaznszanalugseinm
AN 974U 128 nUEfin maaanangmns 4 1
waztiudinf d115ansAnwlundngmnsy aziy
ypaInIidnuamuazauauiAnsanludananug
WAUARTIA wasrinuesuininiidanndaensoniy
AITNG BINI5AAIA MAINNTINLTILINLALNIS

Navsnel

InoUssaaRIaInANgNS

o fandntiniiniinnuiuasinueiminly
seAUUATRNsUUNUgIUaNTIauLT
NANAALFINITUAMFINNTTUNITLTAUTH
wasfivn g3RaaIMnsuALLATENAN UALgIAT
Uszguuazianssuiiae Tussaulssineuas
WIUNTR

o iananTauAinAdvnuen1suinisdanislu
anannIsuNTlsunsHLasAwn §3Avanis
LazlA3adAN uazgIAvLIEguLAzAanTIY
WA It usaWaUI A WA IIIULENg

UIN35LAUNAN kazseAugs ol

el

FEAUUIEINARATUIUNTNR

o LiandminAinAiyuuasuasinue
Jusznaun1sgsnaluamnainnssunislaausy
wasfivn §3RaaIMNUALLATENAN UALEIAD
UseguuazianIsu e

o iawaminfinAdvnuenisBauiluamnise
fi 21 Fuilsenausan LamAR YARNAN
AMNSURATaY Msvineuidufin n1s
#aaINFIIUSEINA N13ARILATIEN N3
faAzAANuAnLazLAuriatna

TnoUssaapIaInangns

o Handntniinfinnuiuasinueiminly
seAuUATRNsUURUg uaNTIausTinanran
dmFugnamnssulaousuuasiinn gsiaanis
LasiA3auhy LazgInalstguuasiansTuLey
Auiuin1sgunmuazgsiasuilaganw 1ila
iingsuniaguimassiusiunazssfunanaii

TuszaulssinALazuIuIane

a v o

e WanAnUn7nNdyNuaaLasinuelsznaunis

a

ganalugnannnssulsausuuaziinn g3iaanng

LazlA3agAN §InaUsErNLARanTINA LAY

§3N12N138d15091aENNTALRAINA FINTINTT

Jan1snalanigdumasiin WnnsaaiaRana
wazBungLauiaas (Digital Marketer and
Influencer)

o iandminfinAfnnuiuazinuglunislsznay
andwluniasguasnianauiiifandan wdu
aatduntansAnw ddnaudaaiunsUsegu
manaaifgauradseinalng drineunis
ragifieauazfinduanda wasniianuniasyiy
q luseduviandu Asufngausiunisrafion

Vs
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u

asassAtiuszuy Uszanaldinalulad
AIFUNA EATNANATILUITUILNTN
Usussanisilasuuladluudunuas
Fuwandaulfadnunzay wazdinusnns

BHUILATNITRRINIRYLAYatusaLaY

o LiawdminfinAdvinuenisauiluamnissud
21 Fuisznausiaianal YAGNAW AL
Sufingau nisviaudufin n1sdaans
AMFAUTENA AN1TARTLATIER N15FALATIEH
ANNARLazLATumatnaasassALdusTuL
Uszanaliimaluladiansaume danan
UNWTO Global Code of Ethics for Tourism
(GCET) vi3ass dgudnnainmlagassanussel
dmSunisriaifien saudelsusasanis
wWasuwwladluudunuasiuwaindanldati

WNNTEN Lazdin¥eN1Si3EULATNITWEIWD

AILaY 4 RUIEAR
152 6 AwazNISTads 4 WUk

d19zfl 7 qunsaAansuazing 2 wiaafn

warArunlrunAneaansaulusiadgnlu

a

NANATLAAN 6 HUIENR Aaaeatas 2 e

9

a 4

An Aaaduizanianiwaun s

v v v
v o o

Ml srer lunuaniidusedanludnavum

AasanIsea lUf

AuLavatgsiatiag

nudTAN Y 30 wiLnAR nudTAN Y 24 ManfiR

F1INEAaT AR IS AN TewiSEuus | GE1 awuasn1sdaans 4 AUEAR
asnguarszal GE2 MIWRIUIANNAR 4 AUEAR
f9sfi 1 manswazsTuazlsslaridiiay NNIAALTIATINTLALFALAY 2 AU2AR
uywdl 4 wisufin NSAMALZATTUL 2 viuaefin
asedl 2 anuiuwaifiavuas@infidus GE3 nsAnuuugUsEnaunis 2 vdaefin
5 AuAnfn GE4 nsldimnalulad A3, 2 AUEAR
asedl 3 madlugusznaunts 1 miefn GE5 §2n13za9A33Y 2 ndEfin
el 4 nsagateiiinviuuazn1siaina GE6 Imansnsazuaznawmuidaiu - 2 viheAn
4 AUEAR GE7 nmsusumilAdnnunainaaalan 2 wuaads
#19sf 5 MspaEITEUY NMsAABYRIINTLAS | 1e3enLEan 6 HUUAK
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1) ngu3zluAy 24 wU2HAR
infnwmnauazdanisaunsiadsialud
a1sefl 1 mandwszszvazyslazdifiay
aywd 4 wudefin

'
o

001-102 ANERSNILIEIAUNITWRIUI N EaEI1

2((2)-0-4)
980-022 Ns7e@amiiiaadu (N3 CPR waz
AED) 1((1)-0-2)
980-023 u.a. a1dn 1(1)-0-2)

d15eh 2 Anudunaiiavnaz@dnndus

5 nuwin
950-101 a3 1((1)-0-2)
950-102 FAnfiA 2((2)-0-4)
988-031 ANLdunatiiaalan 2((2)-0-4)
asefl 3 madufilsznaunis 1 ndaefn
001-103 Tathagaanuiiugisznaunis
1((1)-0-2)
dsefl 4 nsagatieiivintiuuaznisadina
4 wilafin

\Banansadmdesaludl
988-041 szuvlanuazadiulnday 2((2)-0-4)

969-041 aanfanainld 2((2)-0-4)
969-042 LATHgNARINA 2((2)-0-4)

#1587 5 A1SARALBITEUL NISAALEURIINSLAY
AaLal 4 HUIEAR
Laanannseiznusa lUf

969-051 Anvilu FmUdau 2((2)-0-4)
969-052 ARAIANNIAL 2((2)-0-4)
969-061 n1sunilauniizaszud 2((2)-0-4)
969-062 LAUIAAILAIINAR 2((2)-0-4)
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805-061 AnLilu 2((2)-0-4)
988-061 FMata2luzInlszaniu 2((2)-0-4)
805-062 N1sAUAINIUTIAUSZANIN  2((2)-0-4)
f15efl 6 MEwaznsRaEs 4 wdafin
805-071 msﬂ\mazmswummmé’anqwi?u
fugu 2((2)-0-4)
805-072 NM1381UKAZNSE BN SaNg iy
fugu 2((2)-0-4)

asefl 7 gundumansuazfivn 2 wiafin
Wananselinusa ludl

810-091 Aavglne 1((1)-0-2)
810-092 TRuUaIIUIN 1((1)-0-2)
969-091 WiUANNATTH 1((1)-0-2)
969-092 8-dilasn 1((1)-0-2)

805-091 FUNILANTASULHIAUGT 1((1)-0-2)
988-091 NN5AANANTTNALNAWIH  1((1)-0-2)

980-081 LUANUBY 1((1)-0-2)
980-082 UsNZALALUEE Mg 1((1)-0-2)
980-083 w2 Inalae 1((1)-0-2)
980-084 1aaLaduaa 1((1)-0-2)
980-085 UNALNBILAA 1((1)-0-2)
980-086 Lnuila 1((1)-0-2)
980-091 918144 1((1)-0-2)
980-092 ualsiia 1((1)-0-2)
980-093 lauAy 1((1)-0-2)
980-094 Aauzn13ilaunusa 1((1)-0-2)
980-095 [niAn 1((1)-0-2)
980-096 N13AIN 1((1)-0-2)
980-097 N13LAIUN 1((1)-0-2)

2) nguIzIaan 6 nulefn
980-001 NANSLASLNAIMNNSANAASUA BN B
2((2)-0-4)
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810-001 #ffUINg 2((2)-0-4)
810-002 AnIntFuAa 2((2)-0-4)
810-003 Useifmaniuazduaning  2((2)-0-4)
810-004 WNauNuuLENd 2((2)-0-4)
988-001 gideyeyrlunisaniudin  2((2)-0-4)
988-002 ANINUUTRNTTUNAINENAFHRS
2((2)-0-4)
988-003 NzLakazAINUFNFRS 2((2)-0-4)
988-004 TAZUINITHASAWINE 2((2)-0-4)
805-073 mmé’\mqmﬁamimLLazmmmﬁgu
Aa 2((2)-0-4)
805-074 nwdungiian1sauLazn1siday
Funang 2((2)-0-4)
805-075 mmé’\mqmﬁamimLLazmmmﬁgu
o 2((2)-0-4)
805-076 AENSINgEAaNIIaULAZNTLT 8
Hugy 2((2)-0-4)

805-001 N dungEilanIsaanide2((2)-0-4)
805-002 Astaaun1Edanqudaas1aassa
2((2)-0-4)
805-003 NAINGEAANITANHUINIIE
2((2)-0-4)
805-004 A dunnuiaginasalssing
2((2)-0-4)
805-005 n1duNgEianIsiLEua 1((1)-0-2)
805-006 AMMNEAINEHEIATUNITHNATINY

2((2)-0-4)
805-007 NMAINgELABNITULENE LATATS
anlsns 2((2)-0-4)
805-008 NNSAUMILAZNITAIDY 2((2)-0-4)
969-001 N15L38UIMNADATIG 2((2)-0-4)
988-005 FAnTI AU 2((2)-0-4)
988-006 FuAUNALNE 2((2)-0-4)
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2.1 A anigiuAy

2.1.1 NUITINITIANITNIIUINAG 30 nueAm
2.2 3ranziaan

2.2.1 naudmiAndaulaanie 15 willefin

2.2.2 NRUITIATWIANIU TN ALNDINNANTN

15 AU8AB

1) JEINUFIUILIEN 28 wuUEAm
801-101 BaNNITMNATA 3(3-0-6)
801-102 LATHEANAAIEINIUNITUINITULAZAS
Vaaifien 3(3-0-6)

801-103 gRaAINNIINNITUINITHALAIT
nanfeaiaeduy 1(1-0-2)
3(3-0-6)

801-206 N3FAANTITNINTAUGIIN  3(3-0-6)

801-203 #anN1TL Uz

801-301 AMNLTUUIMAZN1TTIANITUINNS
3(3-0-6)
3(3-0-6)
801-306 NHUUNHULAZATIUIUITUITITNEIATY

YAaInsg
801-302 N15KiUGsNQ

ARAINNITNUINITRAZNITNALIEN

3(3-0-6)
801-307 nAlulatiRAanadInsunIsuUSAISHaAY
nsnauLiien 3(2-2-5)

2. ANIAITANIL 88 WUEAM | 2. ANIAITANIL 85 viufin
YOI VRt P P g IR

1) Szfiugiizndn 28 wiatfin | 1) nquimiuguimin 24 vqafin
2) AN 60 WuQEAR | 2) NgNIT AN 61 NULLAR

2.1 naudranizluAy

2.1.1 NQUITINITIANITNITLIALIN 19 IEfin
2.2 NUATILANILLAAN

2.2.1 nguimatmatelseineiauandn 12
U2

2.2.1.1 NRUITIAWIAINAH 6 NUILAR

2.2.1.2 nguAmaaalsinAiu q 6 niaeAn
2.3 nqu3riian 30 nuaefin

2.3.1 nau3rianiluAy 21 nuwie

2.3.1.1 N39ANSIBINagNNIsleausuLazaLIunN
2.3.1.2 mafugusznaunisgsianinig

2.3.2 nguIrtaniaan 9 nulafim

1) ndu"imﬁvugqu‘imﬁw 24 watfim

801-108 LATWgFARSLANAgIAA 3((3)-0-6)

801-109 Advainalulafiialszsniliniugsfia
3((2)-2-5)

801-222 #A371N15:8UN1sUEyaNI9g3na 5((4)-2-9)
801-223 7A37IN1SAAIALATAINLENLagNATLTEN
5((4)-2-9)
801-320 7A37IAzHUILazNITTANITYAAINT I
5((4)-2-9)
801-321 AduuazuimnIsuiitanislsousuuaznig

3((3)-0-6)

Tunaimlan

ysunlan

7iagLen
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801-401 N1539ULATUIRNIINEINSUNITUSANS

Lazn1sviauLiian 3(3-0-6)

2) AN 60 HUAR
2.1 JganigiuAy
2.1.1 NUITINNTIANITAITUINGG 32 Nuefm
2.2 3ranziaan
2.2.1 naudriANnNaulaaniy 15 BdaEfin
2.2.2 nguAramAtsUsEnAa U Ew

15 NdaEfin

2.1 AanisiuAy

2.1.1 nguITINIITANITNITUINIT 30 Nuefm

802-105 AN5LAEARULATDAN 3(1-4-4)

802-106 N13ANTUIIULAZNITIANITNITUINS
2MM13UALIATAYAN 3(2-3-4)

802-107 N15ANLUUINUKATNITAANITAIUNTN

3(3-0-6)
802-108 AN3iTasduAnfunisssnay
211113 2(1-3-2)

802-109 N13IANITALIUNILEGGINY 3(3-0-6)
802-203 N19ATLHUIULAZNITAANITITU

LU 3(2-2-5)
802-204 N13MAIAYDIYRAINNTINUTNIT
lugamana 3(3-0-6)

802-301 dununUsztfusnadaluananrnssy
u3N1TLazN1TTALLN 2(2-0-4)
802-302 N15ANLIUINNGINAATUFININ2(2-0-4)

2) NgUITILANIE 61 NULEAR
2.1 naudranizluAy

2.1.1 NUILINITIANITNITLTOUIN 19 NuEAm
2.2 NUATILANIZLAAN

2.2.1 nguiratmatelsein e uangn

12 nuein
2.2.1.1 ngUITIATHIAUNG 1 6 NUIEAK
2.2.1.2 nauimamaalsenAiu 9 6 ndaefn
2.3 nquizian 30 vaefin
2.3.1 naudraniuAu 21 Miaefin

2.3.1.1 N39ANSIBINagNNIsleausuLazaLIun
2.3.1.2 mafugusznaunisgsianinig
2.3.2 3ganiaan 9 vaefim

2.1 3 anisivAu

2.1.1 nguirIN13dAn1sNIslsansy 19 nulefm
802-110 n13lsvusnuaznavianifizaidavsu
2((2)-0-4)

802-111 n1sa¥aiiiaedu 2(1)-2-3)

802-112 N13UIN1IDIMITUATLATANAN 2((2)-0-4)
802-113 n1suansuuulneg 2((2)-0-4)

802-114 7A37IN13ANTUINURNUARAINNFINTU
T59UsH 5((4)-2-9)

802-115 gsnaaLiuriuazlud 2((2)-0-4)

802-116 N13dAnT3gsRaLGuguawidavsu
2((2)-0-4)

818-322 N13TANITAMAINAITUINITHALAITATIA
Usziiiu 2((2)-0-4)
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802-403 N139ANTRIEIUILANMUFLAINNY
AIUNITUINNT 3(3-0-6)

802-404 N133ANIINALNTAINTUARAINNTIN
N13UINIS 3(3-0-6)

2.2 3 aniziaan
2.2.1 nguimanwsnalszmeiiasuaiin

12 n28fim
2.2.1.1 NaNITIMHIAINGH 6 NUEAR
812-111 Mmdungiianisaunuidmiunig
Udmsuaznisraadias 3((3)-0-6)
812-312 AN AN ENITIN1TEMTUATULAZL T8
3((3)-0-6)
812-316 LEFuNANUNTaNdnTUNTITaauIngA
3((3)-0-6)
812-412 mmé’\mqwﬁqsﬁaﬁguq\j 3((3)-0-6)
2.2.1.2 nguimatwsnalsenadu q 6 wiasfn
Taal#dnAnwdanisaunrwsinndssimaiiany
o e 1 awrsusialud Taaidraauniwnlal

ANH150LANN 12N FILD LA

A1¥13U (Chinese Language)

812-201 AISAUNUINIHTULRANITUSNITUAZNS
vinuaifian 3((3)-0-6)

812-202 ﬂ'lm’a’mﬁ'm%’un']sﬁamsqiﬁa 3((3)-0-6)

ATuang (Malay Language)

812-212 MIguUNIIATEINAEIRaNTUINUAY
nnsviauLiien 3((3)-0-6)

812-213 AMuagdmiun1siassgina
3((3)-0-6)

aaulaiiide (Indonesian Language)
812-214 mMsaunuinsdulafiifaifianisuinig
waznsviaafian 3((3)-0-6)

812-215 nMwnaulafidadmiunisiaasgsna
3((3)-0-6)
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2.2 3ranieiaan
PANNIANGNTATIAIINTU IANIETTUNAIN 197

FI41TUEANS U IARINAIINTY D sznauaag

2.2.1 nanimanuaulaanie 15 nuaein

TWinAnwidannguiznanuaulalanizniy

anuaulaniienguann 3 nguimasialudl

1. ngudznANuaNlaLaNIENISTANITNISIILIY
(Hotel Management)

2. nandmanuaulalanizn1IIANIINITUIAIS
aMNSuAzLAS AR (Food and Beverage
Services Management)

3. nandmanuaulalanizn1sIAN1IgIna

9UALIUN (Event Management)

1. ngu3zIAMNAU1aRNIENIITANITNTS
Tsuusy (Hotel Management)

818-320 N159AN15518 1A L59WIH 3(3-0-6)
818-322 N15AANITAMNINAITUIAITHALAT
M3UTELEU 3(3-0-6)

818-420 Tasun1sWmungsnalsunsy  3(1-6-2)
818-321 N13TANITINNLazaFIrIFHNINE
3(3-0-6)
818-323 N19ALHUINULAZNITIANITAENN

NLAAN

fuflulugmamnIInLEnITLazNg
Vaaifien 3(3-0-6)
2. nguArANNaNlalRNIEN1IIANITNITLUTANS
ATNITLASLAS AR (Food and Beverage
Services Management)

818-330 AINKAzINHeA1TUsENAUa SNy
3(2-3-4)
3(2-3-4)
818-333 MIAILANFAUNULAZANTTATDAMS

818-332 AuuauLasAadInINu

2.3 nguiriian 30 NuEfA
TidnAnwdannguizian weauldtdasnidn 30
nulain naudzandsznauldsie 2 nguizniaan
TAuA NaNdganiluAudININ 21 NUIEAR waz
Aganidan 91U 9 nulefn
TWiinAnwidannguizaniuduniuauayla
nilenguan 2 ngudrandusialud

1. Msdansidunagnanisleausuuazaiiun

(Strategic Hotel and Event Management)
2. mallugilsznaunisgsnaainig

(Gastronomic and Restaurant

Entrepreneurship)

¥ (-4

2.3.1 nsdANstanagnanIslauusunasaiiun

21 vefin

818-202 A1 NUAUIANTITUBLIUIFadaAN LAY
AUWEN 3((3)-0-6)

818-308 N15aANITEARAAELAZIa A 3((3)-0-6)
818-317 n13dAn1snagManazn1TUIMIsIianIu
fj’\jﬁuﬁ'm%’uqmmﬂﬂssuis\msummmﬁ 3((3)-0-6)
818-318 A3 IN13TANNTEIAIUAEANFLAN
dmSulsunsuuasanuiiiiasudiun
818-319 A3 1ASTINUIANISIUBLIUTILAS
UIANITN

818-324 n1smannfanauaziaduaudmiugsna

T5ansuuazdiun 2((2)-0-4)

2.3.2 nsiiugusznaunisgsiaainis 21 miaufn
818-205 AMuSIALINULATAALLALASHAN
3((2-2-5)

818-325 7A3AIN1TANLTUIIUNITUINITANITUAS
\A3RAAN 5((3)-4-8)
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LaziA3agdy 3(3-0-6)
818-430 lAsun13ALHNaNEINIAIMITUAY

3(1-6-2)
818-331 N19AANAKUUIIANITAIRIT NITINTUHU

3(3-0-6)

RELNTH
4 3
KAZNALNENITAINUATIAN
3. nguAmANuaUlalenIEn1sIANITgsAaNIUE

LUN (Event Management)
818-342 N1saan1sATavtNaNaLus19ia

LazdunaNITUN LA 3(3-0-6)
818-440 1Asun13ANTuIIUgINABLIUN
3(1-6-2)
818-343 NN139ANITUNIIANITUATNITUAAY
FuAn 3(3-0-6)
818-340 N3FANMTFUAdnSUIINE LY
3(3-0-6)
818-341 AUAAATINAIIALUEINIUELIUN
3(3-0-6)

818-326 ZAIAINNTUILNAUAIMITUIUIEA LAY
HANNITLAZAUINTT 5((2-4-9)

818-327 gaizlasanunisiiiugilsznaunis
3UBIHNT 5((4)-2-9)

818-328 mmsql,ﬁml,uua%maisﬁ 3((2)-2-5)
2.3.3 J7Laniaan 9 viufim
waglitnAnwiaannauiziianiaan 99U 9
wuaede anTedzsusald

802-405 g3RansuIn1suazn1sTiaaLfiITEndng
Usgina 3((3)-0-6)

802-406 N15LUSEHAINUSEWNA 3((3)-0-6)

802-407 gsnasenineUseine 3((3)-0-6)

802-408 LATHEAARIITRINUTTINA 3((3)-0-6)
803-304 gsRananaufieamImanuaznisiiuy
§usznaunis 3((3)-0-6)

812-501 AMMAINOHEIAIUNITUINITUALNNT
nanfieiunata  3((3)-0-6)

812-502 msauﬂmmmé’\mqwi?uq\j 3((3)-0-6)
818-209 waAnssuwnyiaaifinazia3u 3((3)-0-6)
818-210 waAnssuinviagifieaanay 3((3)-0-6)
818-305 aMN3I3untndag LazaurINg 3((2)-3-4)
818-321 M1sTANISTiNNLazadunIzuniwednndan
3((3)-0-6)

818-329 fU5zNaUNITHALAITIANITNITUIAS
dmiugsnaggeds 3((3)-0-6)

818-334 N1saanuULLardANITUsTaUN1TalBLIUN
LA 10E5IALATUIRNTTN 3((3)-0-6)

818-335 Mstfugisznaunisgsiaduniunaunn
tiny 3((3)-0-6)

818-336 AunuNUsztiusnaduAUgIRalsvnsH
YU BLaTALAUN 3((3)-0-6)

818-337 duNWNUTELAUTINATEAIUINEINNTAINS
LagIneDIMITUALIAIANAN 3((3)-0-6)
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819-333 N1ITANIIAMNLELILAZINGAAIUNS
Udmsuaznisiaadias 3((3)-0-6)
819-337 msé’mmsﬁamﬁmﬁaﬁﬁw 3((3)-0-6)

2.2.2 nguiTIMmEasEn AL an A Ew

15 ndanfin
InelvinBnwnudanisaunimisvi/ssnmig
gawarin iy 1 nwsuaalid lagisr9a0
M luarursaidanniwizavsiaavla

ngudTn1Aunge (English Language)
812-111 aEndungeiianisaunuidndunis

U3n13haznsriaudian 3(2-2-5)
812-211 andungianisdaansatied
Uszandnn 3(2-2-5)
812-311 amadungununanisaiilagiulunis
U3n13haznsriaudian 3(2-2-5)
812-312 ANMNAING L ENITIN1TENRIUATULAE
LaeIu 3(2-2-5)
812-412 mmé’\mqquﬁﬁuq\j 3(2-2-5)

N§NITIN1AY (Chinese Language)
812-121 ms%’lamsmm%uﬁyugm1 3(2-2-5)

[
a A

812-221 M3FaIAIMTUAUFIU 2 3(2-2-5)
3(2-2-5)
812-322 MISAUNUINHNTUIRRIIU TSN
3(2-2-5)
812-421 AM3udmdunisiaaisgna
3(2-2-5)

812-321 ms?{"a ﬂﬁiﬂ’]ﬂ’ﬁu‘iﬂiﬂﬂ’]\ﬂ

NFNITIN1LNING (Korean Language)
812-131 mi?{iaﬂﬁﬂﬁﬂ’lm’mﬁ

Nugnu 1 3(2-2-5)
812-231 ﬂqiﬁﬂﬂqiﬂqﬂqLﬂqﬁa
Nugnu 2 3(2-2-5)

2.2.1 nguimimmanalssinAianatin

12 Adafin
2.2.1.1 nguArImuaunge 6 nuEim
812-111 aEndungeiianisaunuidndunis
u3n13uaznsriaudian 3((3)-0-6)
812-312 AN AN ENITIN1TE NI UATULAZLTEU
3((3)-0-6)
812-316 LeuuANUNTaNdInTuUNITaauInga
3((3)-0-6)
812-412 M dunnuashatuga 3((3)-0-6)

2.2.1.2 nguitnamsnasenAiy 4 6 mieAn
TalFiinAnuwdani3aun1wisnaussin A aunu
a1En ey 1 nnwaesalUd Taaidrzauniunly
gunTnLlaannEzavsiataala

A1¥3U (Chinese Language)

812-201 AISAUNUINIHNTULRANITUSNITUAZNS
vinuifian 3((3)-0-6)

812-202 ﬂ'lm’a’mﬁ'm%’un']sﬁamsqiﬁa 3((3)-0-6)

ATuang (Malay Language)

812-212 MIFuUNIIATEINAEIRANTUINUAY
nsviauLfien 3((3)-0-6)

812-213 AMuagdmiun1siassgina
3((3)-0-6)

aauladiide (Indonesian Language)
812-214 nsaunuIN s aulafiidaiianisusnig
waznsviaafian 3((3)-0-6)
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812-331 N13FadINTHILNMETUNATY
3(2-2-5)

812-332 MITAUNUINIHLAME LRI IUTH
3(2-2-5)

812-431 M nnadmiun1saasnsgina
3(2-2-5)

na:u’)mmmzﬁﬂu (Japanese Language)
812-141 n1sdaasn i dgiuiiugiu 1
3(2-2-5)
812-241 nsFaasnmdiuiiugiu 2
3(2-2-5)
812-341 ms'éiamsmmzﬂﬂuilgunm\j 3(2-2-5)
812-342 n1saunuIAn druiionulsansy
3(2-2-5)
812-441 andjudmdunisiaansgina
3(2-2-5)

ngu3zn1Ing (Thai Language)*
812-151 nwsﬁammwmlmﬁhgm1 3(2-2-5)
812-251 ms%’lamsmmlﬂﬂﬁyug'm 2 3(2-2-5)
3(2-2-5)
812-352 MsauNnuInIE nefianulsausy
3(2-2-5)
812-451 aMnInadwiunsdasnigsna
3(2-2-5)
vaenng “dmdutinAnuniiiiuanasafag

812-351 ms'é"a d1907191 [ EI“ZISUﬂﬂ’]\fI

Alaldaw Inalun1sdaans ausataantsau
naudziatwinala

nqu3ANEHFLAE (French Language)

812-171 M3daasnmnTaiAsaRugIu 1
3(2-2-5)

812-271 mMsdaasnmTaiAaiugIu 2

812-215 nMwaulaflidadmiunisiamgsia
3((3)-0-6)
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3(2-2-5)
812-371 nM3dassnmeSaLAaiunana
3(2-2-5)
812-372 MITAUNUINHINSIL ALY
Tsuusu 3(2-2-5)
812-471 M uTaLAadnSun1sFaasgInia
3(2-2-5)

naNITN1LeasaU (German Language)
812-181 n13dasInIHLEaTIURUgIW 1
3(2-2-5)
812-281 n1sdaasnIELEasuRugIy 2
3(2-2-5)
812-381 n1sdaansnLEasiuiuna
3(2-2-5)
812-382 n1sauUNUIATMLEasTULA DL
Tsuausu 3(2-2-5)
812-481 aMwiaastiudmiunisiaansgsna
3(2-2-5)

A. BUIATILRANLED 6 WUEAR

A. BUIATILRaNLES 6 WUEAR

SYSHULANTIETTITUNANFITIUTUENETEY

lunaaandandaniasaid

tnAnwaunsaidanseiniiaulaainngy
JeEnau viaredmffivsslaadsaniswmun
ANANTIANIAANTN (i sisaunIsaauti
M918018 1) ﬁLﬂmaauagfLuﬂmxﬁim 9 Tu
UNANEN U AI2AIUASUNS VSaUNIINENAEEY
frlulszmauazaulszine vinldanain
edmsalufl
801-205 n1stieuiiian1sdnnng 3(3-0-6)
802-303 NMswauINstlugusznaunis
TaarTn 3(3-0-6)
802-304 UszLAuganadaaasaauidugin

tinfnwaunsaidanseinfiaulannnguinin
au viianedniifiusslamidanswmuinun wiin
wiaangdw ([mnsiseunisaauiivaimsongm @
Wagauagluamzaig q lu
umAnendaannaiuaiuni niauniinanduduia

Tudsginawazpnglseine
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3(3-0-6)

802-405 §3Ran"sUIN1TUALNITTIAYLTIEN
sEnINalsEine 3(3-0-6)
802-406 N15LUTEAINUTELNA 3(3-0-6)
802-407 §3naseningUssine 3(3-0-6)

802-408 LATHFAARIITRINUITINA  3(3-0-6)

812-501 NENAINHHEINTUNITUINITUAZAT

vaudfigadunana 3(2-2-5)
812-502 msauﬂmmmé’\jnqw’fuq\j 3(2-2-5)
818-301 [Muwazn1susNIs 3(2-3-4)
818-305 aMMsi3unindan LazaaunIY
3(2-3-4)
818-306 N13aANITLazNIIAL NI UATNES
3(3-0-6)
A, ANAARNURURIY 12 AdlEAn | 9. AaRndfumeau 13 AUIEAR

2 AMANTISANE

2 AMANTISANE

UnAnwfAavaunzidausedginUfuseu
wazAsaaniafnun ldmusaazdanfll
818-250 n13RnUHURIU 1 6(0-36-0)
(ﬁ’nﬁﬂmﬁmumiﬂnﬂfﬁﬂ’ﬁmuﬂ%\jﬁ 1 &11150
ansedninUfuieiu 2 nianednaniag
Anwn visanisiinsaulasenisuanildaudiu
aofunisinulusinglssmafifiaudiudia
NIAINIT T1UU 1 978381 MUNZNITIAIY
dulatanizaaginAnin)

818-450 n1sHnUHUFRIIU 2 6(0-36-0)
38
818-451 dvinaAN 6(0-36-0)

38
818-452 TASYNISLaNLUALUNUFDITRAISTANEN

Tumadseina 6(0-36-0)

AnualAdnAnwraunzidausiadzalua (n) wag
(2) wad

(n) WnAnwAavaunziiauwsaImlnUfimw was
edmanAafnunlf sl

818-250 AnUTIBU  6(0-36-0)

1(0-3-0)

(2) WnAnwfinusadnstnu i was

818-344 NNSLHASUNARNARNEN

NEITINILFIUNFARAAANET FIN1TALEANTIATEN
anfafne vIaunAnEaINITaLd1INlIATINg
wanulAauduaantunisinunlusiayUszmedis
AMNIINLANINTAINTT GIUU 1 91873297 ANIT187AN
Halufd

818-451 d@vfafnu  6(0-36-0)

#3a

818-452 Tasunisuanilasuduaaitiunisdnely
ANIUIELNF 6(0-36-0)

LRUNITANIY 1 WNUNITANY B AMEAS

USN1shaznIsTaaLien

UHUNITANIY 1 WNUNITANI  AEANTUINTT

LazAIsTIaaLien
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LNUNITANYY 2 WNUNITANY B School of Hotel
and Tourism Management (SHTM), The Hong
Kong Polytechnic University LaBUIH1TN LA
gaanakiaaIa1IuIgUsE TR

IMI University Centre Ussinea3nizasuaun

Les Roches UseinAaIfLAasLAUA

3.2 andnvaluaanangns sanduqaLiy

nangmnsy azyutiuniIsiiauniIsdausuulugalaani1sdns1a3gnlAsaenu (Project
Based) 4LagN139AIIEIANTIYTUINIIAUAITHINIUIEAINUMIINEA B kATaAIUUTENAUNT
(Work Integrated Education: WIL) Adugn1sinUfuiuiuzauidinfnu FarinlAwnAnuw 143
Tamasauinaufifunniu ndngnsy Wunmwwasanszfuanusmiiafunagnavnssaly
N33 AN1sSaunIsaaui aullalan ¥ LAnn133 0 nafin (Co-Creating) W Hvinuweduiy
UseadAdanAa g uUSTUINIINITANEIZANHIINENa Y “Progressivism” WAL WA B8NS
wWasuulaslunirgnamnssy asuanildauseusiiouinnsizns nislddanalulad
SNTHUNA AINAMUIYAAINTEETEINS nswaun Feaduayunisdeus ilaasalanialunis
Waunulasadteguganieliusuniinungaufuunasilaianyana Taandngnss Wiaanudfo
FunisiindszaunisaliadnluaniutlsznaunisiuluLagsngszna naanaun1saignm
safatundngnslunminadusndssmanlugfinaiaidauazey lsulifiannunainnatauin
futu lurasiaaduangy duliiufnfasufifnuatieiinann Samesew w3usesy duldanu
ulttnauagidoiaiaasuminads wazsuinigiuaad uananil i ugiulunisaanuaed
anuillgsesuinfin@nunisasdasaiilan aguaiiadinaussausanagnindunatiiaglan
(Global Gitizen) fiauysaidnnidundngnafisanndastugnamnsanlsusuuaznisvandiaaly
FLAULRLATUIULB
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33 wadndzanioudin (Wudhnanaganefidafnaunsal §OaTH)

Taufinaunsalszgnaanuiaunsidugusznaunis wazn1sdanisidenagnaly
mManaunlATIIUNIegIAe Faasfantwdunquiianisdaas nsidau nmslasasrasaunig
asnalauazvinnusiuiuludupunnimuassy Uszynaldinaluladasaunauazinusfdnaly
N1339UTINMAEANSAANTayaLR ansiaFulaniugsAanasnisaanuuuAdiali adaiady
HARAALAzNI3UINIS TnadiAuaflunisriauiufivuaznisisauinanndin aunsalsus
fimnuiiangu UfiRousandugdulussdnslugsfalsousunazdiiur wiagsAafuaimisuas
iy wazdszgnilindnfugiunisdanisanudeivlunmaieuluaednsdiunisunanoly

SELAUUTELNALASUIWUNL B

3.4 ANudaAAANAULNEAERSIR way/mM3a gnamandinaan laaseyliiuin
sappdaululsziiula atnals
nangmnsuivisgsnatude 4n159an1snangnslinauauavsaulauntnas
ANSAARSENR 3 gNarIans Aa (1) A1UNITATINANNEINITOIUNITUENTY (2) AUNITWRILILAS

L@suasAnanIwnInansuywd iNandntuiniidnaninlunswauniasugiauazduanaag

Uszind waz (3) Aunisasumstiulauuguamdiafiiduinssafulinaa

35 ANUANAT / AUNUEaINANgAT TatuaadliAufurnuaanndasiuaufaents
209RaA / NGNEEEUmng
ndayanuAaunIseave iTeulunNITWEUIRNLaYRAZAIINN1INEN YA TN
WUIIN13TANIsIdaunIsaauzaandngaInsefuiinanauazauiaonisaaugiSau Snfad

RAUAUAIAIINAAINITYDIH LET TR
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3.6  FuwtaAan lavuaseRunanaaaamangms luwsau 5 InNuan (nsal
nangmsuiuiya)

A5 1 aRsIN1SIAIUYINzaat R

faunisAnn 8M31NI1TLANIUY (%)
2559 77.59
2560 54.93
2561 40
2562 34.18
2563 71.43
2564 76.5

A9 7 2 AnHzIIUNASINULTNRUNENAN GRS

Snhuazaufinsetuinunagay dn1sAnw
‘Hﬁﬂﬁﬁ]‘i (%) 2564 2563 2562 2561 2560
nMsuRsIfuEIIfiau 62.5 51.8 67.5 78.57 87.18

andaganislaviuringaniugn wuandugndszauilaynilunisniurinlugdqull
2562 dultlunaduiiingainnisuniszuinaaalsalain-19 wazludiull 2563-2564 86039013 LAIIY
vraviuzndwudldunazuiliagainnisitladssimAuazn1siua20901ARAEINTIHN Fadsyiau

TWiAwitudnzamangnsy TquanwusiinauauasausainIsaaglitiuin

3.7 wamsaniiung (nsdidunangmauiuiy)

szAulSN MY
A157 3 SuauiinAnenfilasuldseninedl 2560-2565
1 TUIURATAT | TIUIUSURMIULHY mmtunﬁnwm
e U
394 65 46 120 33
N 64 69 120 30
%4 63 169 120 58
I 62 119 120 77
N 61 112 120 55
394 60 68 120 67
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nangmsnszniniusuldudnAnwindzasnangnsiianavatusaiiiag vangnslaun
UszinunarilaninissuidnzaeiinisAnwn wazdSudumauuazinazinissuidn walvdulain
TumauLasinarnssuadasindiinnuiuads wasehalszmdunuszasamey tnaunslutaunia

p1v 9 wanandvangmslasuiagddiuladiuidangusie q iwadrdayaunldlunisudsudge
nangnsy nsaAuANNAaun1saaag s aukasy ldduanliunign nangnsy lianudiAnsa
nszuIuNIsIEuNsdaulilivatnvatesluuy dsudguldavdfianisidanuriuadansanld

wazriusnAunAaaannIsuLialinangmsisuuuunisizaunisdaufinaulanduintviu

#1577 4 uutndsanisanmn

i sTyMRNa / gaaau dArfivinli
2561 2562 2563 2564 2565 ,
ASANEN THaum N BHY

ATLUUATMI AN g N UL
TOEIC 630

Il | 4.76 4.8 4.3 4.64 5.09 | wazdnAnwdnsInlasenis
wanilaaun1sinen ol
NAINBNAUFNNUIZINA

nangmnsy [osusniunmmanaussnisiitadiamdadn@nuniladauisasuinmsinis
quUATWUY TOEIC dutlsznauaay
® aFduayuniIsIAgau TOEIC NnaranisAnwldundndnu wazaduayuaildany
THuntinAnmnnau $1uau 1 AsaaniAnsinm

® NIFTANIFIEIUILAIMUAZAINATUAIMIAINAE LTU Language Support Centre

IavinlAsaNsAINIIANNgLINan1sdau TOEIC

o InlamaldunAnwainisnaunziiauwizausnadzn 812-501 Intermediate English
for Hospitality and Tourism &g 812-502 Advanced Conversational English ag
wndnAnulnseruduasuuu B WnAnwaiursaldiduinasinisaunisdnmn

naALNUALLUUAaAY TOEIC
TunsdaindnAnmniTanuddusasaansidauizausnaizuanwuun1sfnw Nanangens

d15195183 AU n AN uAavaunsdauisay wazdaANISISaUNISHANIIETEIAINAIITEHIN

AAnA3aU
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A131911 5 szAuAuNawalazauylddudin

Un1sfnm TzAUAMNNING LR
2561 4.22
2562 4.32
2563 4.29
2564 4.35
2565 4.26
ALRAE 4.29

M137 6 STAUAMNNINALALAHNANE

tnsenm 2561 2562 2563 2564 2565
FTAUAME 4.51 4.57 4.58 4.56 4.41
FLAUNANGNT 4.49 4.55 4.54 4.58 4.45

3.8 dnnunanuaaninAnmnfinsfifunniaurlUldlseland nufiunisiillanay
Andlne/Andlng Wsau 5 rwuan (nsdilundngmsuiulge)

szAUSumd

<

SIUNANUIANIN AN TITANSIHEUNG 590 e, 2 318019
- proceedings L. 2, 318019
- BRNWsTAUNR e Falilaak
- BRNWSTAUWIWNE e, e 98NS

3.9 ununUIMsdIansnangmsliiiannuAune naulandgiduugalng (W wwn
numaiEmsanmeinlisanadasius g FauraliiAnnufuu
nagmaiAalilAInRugiEsumuLag riansindunugisauanaauan us)
nangnssan1sisaunisaaulinseduitimunsnazaaudaon1saaeg Ui awmun

AULAILATANNAINETUEIEN SIUTIAAUAUAIANNARINITEANY LETMAR LAEdANANTIHLETH
nangmslunnaiansfnuuagluneimiialiinAnwilavdanuiniainueiglidTuindaonis
uananfindngmsdanguaeirianuazizidanlifiawdausanduialdiAnaauduny
sanAdauiusiuangiSau nvunisaieainusaniiaduaniudsznaunisiianisAnufiseu
LazanAafnw dnsusemdunudidosnanuiaaaulall Roadshow WulsAunuatuLazaaIy

Usznaunslaanse wWalAlagisaumiuunuiiimum
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AMANUIN ) LaNaEITTAaANAYAIINIINLAN1NIZINT (MOU)

ANTINTANINILINTISAU School of Hotel and Tourism Management (SHTM), The Hong

Kong Polytechnic University LaRU3HISNLAEadndwridaIa1505§Usem U u

Hd

.Q THE HONG KONG
qeb POLYTECHNIC UNIVERSITY 'ﬁq'

il A —
DUAL DEGREE PROGRAMME AGREEMENT

This Dual Degree Programme Agreement is made on 17 January 2022

BETWEEN

The Hong Kong Polytechnic University having its principal office at Hung Hom, Kowloon,
Hong Kong (“PolyU™),

and

Prince of Songkla University, Phuket Campus, located at [80 Moo 1, Vichitsongkram Rd.,
Kathu, Phuket 83120 Thailand] (“PSU Phuket").

PolyU and PSU Phuket shall collectively be referred to as the “institutions™ and individually
as an “institution”. The institution that receives incoming dual degree students shall be referred
to as the “host institution”, The institution that sends the outgoing dual degree students shall
be referred to as the “home institution™.

The institutions wish to establish a framework for dual degree programme to support the
promotion of all-round development of students, particularly in the areas of global outlook and
cultural appreciation, and hereby agree to the terms and conditions set out in this Agreement.

The institutions hereby agree as follows:

1. The Dual Degree Programme is in the fields of Tourism, Events, Hotel and Hospitality
Management: The programme is implemented between School of Hotel and Tourism
Management (SHTM) of PolyU and Faculty of Hospitality and Tourism (FHT) of PSU
Phuket, at the undergraduate level, With respect to PalyU, SHTM is the responsible unit.

2. Award Parchments: Students who complete the dual degree programme will receive two
awards, issued separately by the host institution and the home institution.

3, Arrangements for Admission: Applications for admission to dual undergraduate degree
programmes will follow PolylU’s admission schedule for non- local applications. SHTM
will ensure comparable admission standards of students from the home institution. The
admitted students shall meet the admission requirements and the required language
proficiency standards of the chosen academic programme of the host institution.

4. Selection of Students: It is expected that the home institution shall select and nominate
(up to 20) students of good academic performance. The nominated students of the home
institution have successfully completed the first two years at their home institution before
the proposed commencement at the host institution. The host institution reserves the right
of final approval on the admission of a dual degree student.
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Credit Transfer and Subject Exemptions: Students admitted to the dual degree
programme have to fulfill the graduation requirements of the 4- year undergraduate
programme offered by SHTM. Apart from fulfilling the year 3 and year 4 undergraduate
curriculum in SHTM as a normal degree entry student, dual degree students may also need
to take some required subjects from the year | and year 2 curriculum. The credit transfer
and exemption arrangements will follow the prevailing PolyU regulations.

Financial Arrangements: Dual degree students from the home institution shall remain
registered as full-time non-local students throughout the dual degree period and pay non-
local tuition fees for undergraduate programmes to the host institution. The home
institution’s students will be responsible for the costs of living, travelling, accommodation,
insurance and other incidental expenses such as the costs for applying for student visas as
required by the local laws.

Accommodation: The host institution will provide incoming dual degree students with all
possible assistance in looking for suitable accommeodation.

Immigration Formalities: Each institution will issue appropriate documents for visa
application purposes in accordance with the applicable laws in the respective jurisdictions,
although it is ultimately the responsibility of the individual student to obtain a proper visa
in a timely manner.

Insurance: The home institution shall remind the dual degree students that they are
required to arrange their own insurance against ilinesses and accidents covering the period
of their stay in the country of the host institution.

10. Students’ Obligations and Entitlements: Dual degree students will be registered as full-

11.

12.

time full-fee-paying non-local students at PolyU, enrolled in full-time University Grants
Committee of Hong Kong (UGC) funded undergraduate degree. They will be subject to the
rules and regulations and code of conduct of the host institution, as well as the laws of the
host country. The dual degree students will be entitled to academie resources and support
services generally available to full-time undergraduate students at the host institution.

Arrival Arrangements: On arrival in the host country, the host institution will provide the
incoming dual degree students with appropriate orientation on the host country and
institution.

Effective Period: This Agreement will be effective from 17™ January 2022 until
17" January 2027 and may be terminated by either institution by giving to the other a prior
written notice of not less than three (3) months. Such termination shall not affect the parties’
obligations that are outstanding before termination. Both institutions agree that the dual
degree students participating in the dual degree programme at the time of termination may
complete the remainder of the study period under the terms and conditions of this
Agreement at the time of the termination.

=
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13.

14.

15

16,

17.

Programme Administration:

The Hong Kong Polytechnic University:
- The Academic Registry will be responsible for student administrative matters
including:
{(a) admission
(b) registration 4
(c) issuance of student identity cards
(d) class and examination timetabling
(e} student records maintenance
(f) issuance of award parchment

- School of Hotel and Tourism Management will be responsible for the academic matters.

Prince of Songkla University Phuket Campus:

- Prince of Songkla University Phuket Campus will be responsible for the dual degree
programme administration.

- Faculty of Hospitality and Tourism of PSU Phuket will be responsible for the academic
matters.

Advertising and Publicity: Each institution may use the name and logo of the other for
purposes related to the dual degree collaboration. Written consent is required for other
purposes. In any event, each institution shall, upon request of the other, cease to use the
name and logo of the latter within a reasonable time.

Exclusion of Third Party Rights: Nothing in this Agreement, express or implied, is
intended to or shall confer upon any person or institution, other than the contracting parties
hereto, any right, benefit or remedy of any nature whatsoever under or by reason of this
Agreement.

Force Majeure:

16.1 Each institution reserves the right to suspend the implementation of this
Agreement, either in whole or in part, temporarily for reasons of national
security, national interests, public order or public health. Such suspension shall
take effect immediately after notification is given to the other institution.

16.2 Notwithstanding clause 16. 1 should any event occur which hinders or restricts
the implementation of this Agreement, both institutions shall use their best
endeavours to agree upon such action, as may be necessary and equitable, to
resolve or mitigate the impact of the event.

Dispute Resolution: In the event of any dispute arising out of this Agreement, the
institutions shall use their best endeavours to discuss and resolve the issues amicably.

. Miscellaneous: The headings and captions of this Agreement are inserted for convenience

of reference and do not define, limit or describe the scope or intent of this Agreement or
any particular clause or paragraph.

i1 252



IN WITNESS whereof the parties have signed this Agreement on the date first above written.

For and on behalf of The Hong Kong For and on behalf of Prince of
Polytechnic University Songkla University, Phuket Campus

J ok

Prof-Kaye Chon Dr. Pornpisanu Promsivapallop
Dean and Chair Professor Dean and Assistant Professor

Walter & Wendy Kwok Family Faculty of Hospitality and Tourism
Foundation Endowed Professor in Prince of Songkla University, Phuket
International Hospitality Management Campus

School of Hotel and Tourism Management
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A1N9INIAaN19391N190U Les Roches Global Hospitality Education UssinAadmigasnaus

Les Roches

ACCREDITED BY THE NEW ENGLAND COMMISSION OF HIGHER EDUCATION

ARTICULATION AGREEMENT

between

Les Roches Global Hospitality Education

and

Faculty of Hospitality and Tourism, Prince of Songkla University

After comparing and matching the curriculum of the two institutions, Les Roches
recognizes a combination of subject courses from the program of Bachelor of
Business Administration in Hospitality Management (Intemational Program).

Upon meeting all the conditions of the individual courses passed at Home Institution
+ 63 credits achieved (including intemship) + valid High School Diploma + a valid
level of English, the candidate will be admitted to Les Roches as a BBAG student.
Sequence of studies: BBAG / BBAT / BBAS (24 week intemnship) for the award of the
BBA in Global Hospitality Management at Les Roches. This agreement is valid for
5 years. The renewal of this agreement will be based on the academic performance of
the transferred student, the admission requirements for direct entry students and
should take into account any curriculum change in both Institutions’ study program. All
publicity mentioning this agreement must be approved by Les Roches.

Carlos Diez de la Lastra Buiges Asst. Prof. Pornpisanu Promsivapallop (Ph.D.)
Director General Acting Dean

Les Raches Global Hospitality Education Faculty of Hospitality and Tourism

Date: December 23™, 2022 Date: January 30th, 2023
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AMNTINTANINILINISAU Glion Institute of Higher Education UsginAdInLZasuaunLase

GLION

INSTITUTE OF HIGHER EDUCATION

AINURINANT

ACCREDITED BY THE NEW ENGLAND COMMISSION DF HIGHER EDUCATION

ARTICULATION AGREEMENT

between

Glion Institute of Higher Education

and

Faculty of Hospitality and Tourism, Prince of Songkla University

After comparing and matching the curriculum of the two institutions, GIHE recognizes
a combination of subject courses from the program of Bachelor of Business
Administration in Hospitality Management (International Program).

Upon meeting all the conditions of the individual courses passed + 63 credits achieved
(including internship) + valid High School Diploma + valid level of English, the
candidate will be admitted to GIHE as a BBAS student. Sequence of studies: BBAG /
BBA7 / BBA5S (24 week internship) for the award of the BBA in International
Hospitality Business at Glion. Candidates interested in the BBA7 International Hotel
Development and Finance specialisation will be required to take an entry test during
BBAG6 and achieve a minimum of 70/100 to be admitted in this specialisation.

This agreement is valid for 5 years. The renewal of this agreement will be based on the
academic performance of the transferred student and should take into account any
curriculum change in both Institutions’ study program. All publicity mentioning this
agreement must be approved by GIHE.

/

= g

Georgette Davey Asst. Prof. Pornpisanu Promsivapallop (Ph.D.)
Managing Director Acting Dean
Glion Institute of Higher Education Faculty of Hospitality and Tourism
Date: December 239, 2022 Date: January 30th, 2023
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IMI

December 2019

IMI INTERNATIONAL MANAGEMENT INSTITUTE SWITZERLAND LTD.

and

FACULTY OF HOSPITALITY AND TOURISM
PRINCE OF SONGKLA UNIVERSITY, PHUKET, THAILAND

TRANSFER AGREEMENT
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B)

©)

CONFIDENTIAL
TRANSFER AGREEMENT

THIS AGREEMENT is made the 6" day of December 2019
BETWEEN

PRINCE OF SONGKLA UNIVERSITY, PHUKET, THAILAND, (Faculty of Hospitality
and Tourism) an educational institution in Thailand having its principal place of business

at 80 Moo 1 Vichitsongkram Road, Kathu, Phuket, Thailand 83120 (herein after referred
to as "FHT"); and

IMI INTERNATIONAL MANAGEMENT INSTITUTE SWITZERLAND LTD, a company
incorporated in Switzerland and having its principal place of business at Seeacherweg 1
6047 Kastanienbaum Switzerland (hereinafter referred to as "IMI").

RECITALS

IMI, a leading provider of management education in Switzerland, offers a series of
hospitality, tourism, culinary and global business management related programmes
ranging from certificates to post-graduate degrees.

Faculty of Hospitality and Tourism, Prince of Songkla University, a leading public
education service provider in Thailand that offers higher education programmes in
Hospitality and Tourism Management is interested in transferring Students to IMI.

This agreement relates to the transfer of students from Faculty of Hospitality and Tourism,
Prince of Songkla University to IMI on the terms and conditions set out below.
DEFINITIONS

In this Agreement, the following terms shall have the ascribed meanings:

"Agreement"” means this Agreement.

"Candidates" means prospective Students who meet the entry requirements for the
Programme as defined by IMI.

"Confidential Information” means the terms of this Agreement are absolutely
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confidential between the parties and shall not be disclosed to anyone else with the
exception to what is necessary to effectuate its terms.

"Force Majeure Event" means any event beyond the reasonable control of either Party,
including (but not limited to), natural disasters or calamity, acts of God, civil disturbance,
strikes or other industrial action, terrorist activities or war.

"Intellectual Property Rights" means all and any form of intellectual property rights
including but not limited to copyright, trademarks, service marks, logos, trade names,
business names, patents, design rights, registered designs, know-how, trade secrets,
confidential information, (whether registrable or otherwise), applications for any of the
foregoing, goodwill associated with the foregoing, any course development, course
materials, course descriptions, curricula, programme structure, data, results, software,
reports, documentation and any information contained therein, and other similar rights or
obligations whether registrable or not in any country.

"Parties" means IMI and FHT each of whom may be referred to as a "Party".

"Programmes" means the hospitality, events and tourism-based programmes as listed
in the Appendices, offered and delivered by IMI.

"Students" or “Student” means the students or student to be transferred to and enrolled
on an IMI Programme.

2 DURATION

2.1 This Agreement shall be deemed to have full force and effect on the date of execution
hereof and shall continue from the date of the Agreement to December 2025, unless
earlier terminated in accordance with the provisions of clause 10. Notwithstanding
termination (for whatsoever reason) of this Agreement, the provisions of clauses 8, 11
and 12 shall continue in full force and effect.

3 WARRANTIES, REPRESENTATIONS AND UNDERTAKINGS

3.1 Each Party guarantees to undertake their respective duties and perform their respective
obligations under this Agreement with the necessary skills, competence and care of a
proficient professional education service provider.

3.2 Each Party warrants and represents full power and authority to carry out the actions under

this Agreement. The terms of this Agreement will not infringe the rights of any third Party
or cause it to be in breach of any obligations to a third Party.
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3.3

4.1

4.2

4.3

4.4

4.5

5.1

6.1

6.2

MENT INSTITUTE

RLAND

Each Party warrants that all information, data and materials provided by the other
hereunder will be accurate and complete in all material respects, and they are entitled to
provide the same to the other without recourse to any third Party.

PRINCIPLES UNDERLYING THIS TRANSFER AGREEMENT

FHT has the opportunity to transfer students who successfully complete the third year of
the FHT Programme onto the IMI Programme at IMI. The entry level and pathway for
each student will be decided on a case by case basis according to their academic

background and work experience.

IMI will accept candidates from FHT subject to the conditions laid out in section 6 of this
document.

IMI has carried out ‘curriculum and level match’ checks between the programmes
mentioned above and is satisfied that there is an adequate match between the content
and levels of the programmes to facilitate Student transfer.

IMI representatives can visit FHT and present to FHT Students IMI presentations and
promotions.

This Transfer Agreement is intended to form a basis upon which FHT and IMI may
respectively transfer and accept Students.

OBJECTIVE OF TRANSFER AGREEMENT

The objective of this Transfer Agreement is to increase student opportunity through
progression on to more advanced studies and internship training experience by providing
students, who have studied at FHT with an accelerated path to a bachelor's degree,
depending on the previous experience and number of semesters already studied at FHT.
STUDENT RELATED FACETS OF THIS TRANSFER AGREEMENT

All Students transferring from FHT to IMI must meet admissions requirements as
communicated directly via IMI's official channels (registration form, brochure and
website). Proof that the candidate meets all admission requirements must be provided.
For the BA (Hons) Degree final year, students:

e should enter the BA final semester at IM| with 6 months experience already,
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proven with a letter/certificate; OR do one internship in Switzerland for 6
months and then another one overseas to complete the BA (Hons) Degree
and only then graduate. If students take a full-time job, IMI can take the first
6 or 12 months to count as the work experience requirement and students
would have to complete the internship assessment to validate it;
« must have English proficiency 5.5 IELTS or equivalent
« must have successfully completed year 3 of the FHT programmes to enter
IMI's final BA year. FHT Hospitality students can enter any of the three
following pathways:
o BA (Hons) International Hotel and Tourism Management
o BA (Hons) International Hotel and Events Management
o BA (Hons) International Hospitality Entrepreneurship
Third year FHT Tourism students can only enter IMI’'s Hotel and Tourism
Management pathway.

6.3 Faculty of Hospitality and Tourism, Prince of Songkla University, BBA in Service
Innovation Management students are eligible for two pathways:
a. BA (Hons) Global Business Marketing
b. BA (Hons) Global Marketing Management

6.4  Students must pay the fee arrangements identified in the IMI brochure current at the time
of the proposed student entry to IMI; fees related to registration, tuition, board and lodging.

6.5 Any Student transferring from FHT to IMI will receive a scholarship of CHF 6,000 per
semester. This will be deducted from the tuition fee referred to 6.4 above.

6.6  For each student transferring from FHT to IMI onto the BA (Hons) programmes, shown in
section 6.1 and 6.2, FHT will receive a donation to the amount of 1,000 CHF per student.
The aim of the donation is the advancement of FHT academic development and/or to
support students wishing to study at IMI. Payment of this donation is effective on the
students arrival in Switzerland (subject to the granting of a visa by the Swiss authorities).
FHT will not receive a donation should the transfer student withdraw.

6.7 Any Student transferring from FHT to IMI will be eligible to apply for any other IMI
scholarships which will be financially credited towards the next semester of study at IMI.

6.8  Within one calendar year, if FHT students transfer to IMI, IMI will offer FHT the opportunity
to send up to two student ambassadors to IMI for one week in each year this agreement
is in force. The week selected will be based on the IM| academic calendar and availability.
The student ambassador must have a good understanding of the English language and
must also be able to speak English as they will be expected to attend a variety of classes.
IMI will offer the student ambassador complimentary accommadation in a shared twin
room, student meals during his/her visit and a pick-up service from/to Zurich airport and
the IMI campus. The student ambassador will pay for his/her own round trip to

Page 5/9 E
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7.2

7.3

7.4

7.5

7.6

8.1

8.2

MAMNAGEMENT INSTITUTE

Switzerland. IMI will designate an IMI student as a mentor for the student ambassador.
As this visit is intended as a short familiarisation visit, no academic credits will be awarded
to the student ambassador.

VALIDITY, APPLICABLE LAW AND PLACE OF JURISDICTION

This Agreement is valid from the signing date for a period of 6 years and replaces any
existing agreements between the parties.

Both parties have an extraordinary right to terminate this Agreement without notice if there
is a fundamental breach of the Agreement by one of the parties.

Any documents, brochures, manuals, computer-based materials, movies, pictures and/or
other materials supplied to FHT by IMI, remains the property of IMI and has to be returned
by FHT within 21 days of the termination of this Agreement.

This Agreement is governed by and shall be interpreted in accordance with Swiss and
Thai law and each Party irrevocably submits to the non-exclusive jurisdiction of the Swiss
and Thai courts in relation to all matters arising out of or in connection with this
Agreement.

This Agreement shall not be amended, altered or modified. In the case of a disagreement
between the Parties, the latest legally valid version of this Agreement with the

countersigned amendments to this Agreement covers the rights and obligations of both
parties.

Each Party shall promptly execute and deliver such additional documents as are

reasonably required by any other Party for the purpose of implementing this Agreement,
provided that such documents are relevant to and consistent with the provisions hereof.

INDEMNITY AND INSURANCE

FHT agrees to indemnify IMI against all liabilities, costs, expenses, damages and losses
suffered or incurred by FHT arising out of or in connection with this Transfer Agreement.

IMI agrees to indemnify FHT against all liabilities, costs, expenses, damages and losses
suffered or incurred by IMI arising out of or in connection with this Transfer Agreement.

EXTENSION OF CO-OPERATION AND COLLABORATION
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9.1 The Parties will endeavour to explore additional areas of co-operation and collaboration
(including joint programmes and joint conferences and seminars in areas of common
interest) as and when such co-operation and collaboration are deemed to be viable and
mutually beneficial.

10. TERMINATION

10.1 Either Party has the right to terminate this Agreement through written notice to the other

Party:
(a) if the other Party has materially breached any of its obligations under this Agreement;
(b) in the event of a breach capable of remedy and the other Party fails to remedy the same

within thirty (30) days of the given of notice;

(c) at the occurrence of a Force Majeure Event and the continuance of the same for a
continuous period of three (3) months.

10.2 Either Party may terminate this Agreement by giving the other Party not less than six (6)
months’ written notice.

11. CONSEQUENCES OF TERMINATION

11.1 In the event of termination of this Agreement:

(a) each Party must return to the other Party all Confidential Information pertaining to the
other Party; and

(b)  the Parties recognise that, notwithstanding termination of this Agreement, they have and
continue to have respective obligations to the Students to enable them to satisfactorily
complete the Programmes. The Parties shall continue to abide by the terms of and
discharge their respective obligations pursuant to the terms of this Agreement to deliver
the Programmes to these Students until they successfully complete the Programme.

12.  CONFIDENTIALITY

12.1 The Parties shall treat as confidential all the Confidential Information and shall not
(without the prior written consent of the disclosing Party):

(a)  exploit any part of the Confidential Information in any way for their own collateral and
improper use or purpose;
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13.

13.1

14.

14.1

15.

15.1

disclose any part of the Confidential Information other than to its officers and employees

strictly on a need-to-know basis.

FORCE MAJEURE

Neither Party shall incur any liability to the other for delay in performing its duties and
discharging its obligations under this Agreement (other than obligations of payment) as a

result of a Force Majeure Event.

NOTICES

Any notices (including all other documents) to be served under this Agreement shall be
in writing and deemed given and received when personally delivered or properly posted
by registered or certified mail, in an envelope properly addressed:

If to FHT

Faculty of Hospitality and Tourism
Prince of Songkla University

80 Moo 1

Vichitsongkram Road

Kathu, Phuket

Thailand 83120

Attention: Assistant Professor
Pornpisanu Promsivapallop

DISPUTES

If to IMI:

IMI International Management
Institute Switzerland Ltd.
Seeacherweg 1

6047 Kastanienbaum
Switzerland

Attention: Prof. Gavin Caldwell

In the event of any dispute of any nature arising out of this Agreement, the matter shall,
in the first instance, be the subject of good faith discussions between the representatives
of the Parties and if necessary both Parties will enter into mediation before engaging in

arbitration or legal action.
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INTERNATIONAL

MAMAGEMENT INSTITUTE

SWITZERLAND

SIGNED by duly authorised representatives of the parties:

By IM! statutes, two persons must sign for each Party, plus a witness for each Party

Faculty of Hospitality and
Tourism

o

Signature/Date

Assistant Professor Dr
Pornpisanu Promsivapallop

IMI International Management
Institute Switzerland Ltd.

F

-—

{[ L \. ’:./L,,/I“:‘--}

Name

Dean, Faculty of Hospitality and
Tourism
Title

Signature/Date

M. KeiHtabhas  Ehnan G\m
Name

depufq Pean for Acaslemic and
- o Tl gy o

Title

Witnessed by:

Signhture/Date

CHlin Gl \QS\"\Q(

Name

A55\3)rc,.r\‘\' +o the Deon

“Title

£ar \ nYernahion e AFfenes
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Signature/Date

Mr. Heinz Blrki

Name

President

Title

Py |
Signature/Date 5 o /l / 2020

Professor Gavin Caldwell

Name

Director of Operations, Human
Resources & Partner Schools

Title

Witnessed by:

%{— , 24.01.2020

Signature/Date

Professor Theodore Benetatos

Name

C.E.O. and Academic Dean

Authors: GRRC/CAB

Title
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SWITZERLAND

il International Management
Institute Switzerland

Seeacherweg 1, 6047 Kastanienbaum
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818-323 n1sLiununazn1sdnnisadadufiulugnamnssuuinig
LaznsvinuLiien

NANGMT N.A. 2561

801-205 #fifigsna

AANABT W.A. 2558
810-001 #8AUIN

818-204 NN5AANITTIANUILAINNALAINNIIAIUNITUSANS
HANFNT W.F. 2554

819-405 N19AANLULLALNITTANITTIS1UILAMUTZAINNIAIUNITUIAS
Uszaunsaldgau

31892
812-204 &

AW

2((2)-0-4)

5((2)-4-9)

3((3)-0-6)

AuEfm

3(3-0-6)

3(3-0-6)

3(3-0-6)

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

4(4-0-8)

AuEAm
4(4-0-8)
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1. wanudsefidRunluasasmednng

Kalnaovakul, K., & Promsivapallop, P. (2023). Hotel Service Quality Dimensions and
Attributes: An Analysis of Online Hotel Customer Reviews. Tourism and Hospitality
Research, July, 23(3), 420-440.

Kalnaovakul, K., & Promsivapallop, P. (2021). Dimensions of Night Market Visit Experience
of International Tourists: An Analysis of Google Reviews of Night Markets in Phuket,

Thailand. Asia-Pacific Social Science Review, September, 21(3), 57-73.
2. wanwuidiaualufivsegudnnms uazmiafinsfifusuan -
3. wiuda s -

4. panunIginisiuaneuziu q -
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4. wnaUnuInay Wals

LAAUSZAIRIUTEANITU  X-XXXX-XXXXX-XX-X

FurUINnI3gIn1g anansd

Uszifn1sAnm
_ _ g5amsAnmnann
AN d17717311 —
a1ty d w.a.
M.H.E. Home Economics Education University of the Philippines, 2528
Philippines
AR, | TuuasgNE urAInendedealvgd 2525

mssudaulunangmns 8191391n199A013530LTIUINUIUIANA W.A. 2568

318397 HAUAR
802-111 n1sm¥aiiavsu 2((1)-2-3)
818-326 4A37IN13UITNAUAINITUIUITIALALHANNITINTUINS 5((2)-4-9)
818-328 ANMNSYLARUUUAZINEIIA 3((2)-2-5)
aszaudaulundngnsi
318391 nunfin
NANEMT W.A. 2563
802-108 mwﬁtﬁyaaﬁmﬁmﬁumiﬂi:naumms 2(1-3-2)
818-305 aMn3i3untndae LazAaNrIY 3(2-3-4)
818-330 ANuazinEenIsUsENauaIniIsing 3(2-3-4)
818-332 AUNALUAZADIHINY 3(2-3-4)

HAANFNT W.A. 2558

818-207 ANuazinEenIsUsEnauaInising 3(2-3-4)
818-309 AUNALUAZADIHINY 3(1-5-3)
818-313 N13U92NAUANMITUIUNANR 3(2-3-4)
818-315 aMnsi3unundas LazaawnIY 3(2-3-4)

HAANFNT W.A. 2554

821-101 ANuazinEenIsUsEnauaInising 4(2-4-6)
821-102 ANIkALTNEENITUIENAUIVITUIUEIR 4(2-4-6)
821-307 NSWAMLLLNAS 4(2-4-6)
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1. wandsefifRunlunsasmaizing

Mopimd Anfanws, way Unuuian wils. (2564). N193tAszhiladuavAlsznauldudisrazay
wsegulatinvauifinasamAiianisanfiaaduaimsludoniagifin Ussinalne. 275577
Y BEMIFRTINING AISUYWERITAT UNITNGIALAWATAITANS, NINYIAN-GUIAN, 28(2),

1-27.
2. warufiviaualufiszgudznnis waz/miafinsfiRunsiiayn -
3. wiuda s -

4. panunIginsiuaneuziu q -
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5. Mr. Kevin Fuchs
Passport No. XXXXXXXXX

FLAUIN1I3gIn1g ana1se

Uszifin1sfnm
_ _ g5amsAnmnann
AEUB #1217 "
anniu U w.A.

M.Sc. Information Systems | Linnaeus University, Sweden 2563
Haaga-Helia University of Applied Sciences,

B.B.A. Marketing and Sales 2562
Finland

mssiudaulunangns 8191311n139A013530 19ILINUIUA R HaNgRT W.A. 2568

318397 HAUAR
818-308 N154ANITHARALLAZINE A 3((3)-0-6)
818-321 N15aANIITINNLazadIr3uNSNaNIaLEan 3((3)-0-6)
818-324 m’;‘mmmﬁ”ﬁ’aLtaxﬁaﬁaﬂuﬁm%’uqiﬁaim WSHLATALAUN 2((2)-0-4)

aMszauaaulunangmsau

518391 AU
AANFNT W.A. 2563

801-307 walulafifanadnsunisusnnsuazniavautiien 3(2-2-5)
818-321 N1saANIITiNNLazadar3uNsnanIaLdan 3(3-0-6)
NANENT W.A. 2561

801-210 walulatiasaunadniugsnaniauinis 3(2-3-4)
801-309 TASYINUUIRNNISHEIRSUAIALSANS 3(3-0-6)
NANEMT W.A. 2558

801-405 N139ANIINALNS 3(3-0-6)
802-202 nalulafigsaunAdniuniIsusnIsLaznsriaafian 3(2-3-4)
818-304 N153ANT193181 1A LS WTH 3(3-0-6)
818-405 TAuN1sWRIUILAZNITALHNIIUGIAA LTI 3(2-3-4)
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NAYIUIAELAL/YA NAYIUNINITINTSEauraa 5 1

1. wanudsefidRunluasasmednng

Fuchs, K. (2023). Consciousness Toward Environmental Sustainability, Tourism Education,
and the Dunning-Kruger Effect. Tourism: An International Interdisciplinary Journal,
January, 71(1), 211-216.

Fuchs, K. (2023). Exploring the opportunities and challenges of NLP models in higher
education: is Chat GPT a blessing or a curse?. Frontiers in Education, May, 8(1166682),
1-4.

Fuchs, K., & Aguilos, V. (2023). Technology-Enhanced Learning in Higher Education: A
Study of Attitudes and Perceptions Toward Social Media. International Journal of
Information and Education Technology, March, 13(3), 482-488.

Aguilos, V., Gallagher, C. & Fuchs, K. (2022). Gamification of Virtual Language Learning: A
Case Study with Thai Undergraduate Students. International Journal of Information and
Education Technology, October, 12(10), 1098-1103.

Fuchs, K., & Sincharoenkul, K. (2021). The Status Quo of Sustainable Tourism Development
in Phuket. A Qualitative Assessment. Journal of Environmental Management and
Tourism, Feb, 12(1), 167-172.

Fuchs, K. (2021). Preparing Students for Success in a Changing World: The Role of Virtual
Whiteboards in the Modern Classroom. Education Quarterly Reviews, March, 4(1), 151-
158.

Fuchs, K. (2021). Advances in Tourism Education: A Qualitative Inquiry about Emergency
Remote Teaching in Higher Education. Journal of Environmental Management and
Tourism, March, 12(2(50)), 538-543.

Fuchs, K. (2021). Innovative Teaching: A Qualitative Review of Flipped Classrooms.
International Journal of Learning. Teaching and Educational Research, March, 20(3),
18-32.

Fuchs, K. (2021). Brining ICT into the Classroom: Perceptions from Tourism Students on
Technology-enhanced Learning. Education Quarterly Reviews, April, 4(2), 115-121.
Fuchs, K. (2021). The Perceived Satisfaction with Emergency Remote Teaching (ERT)
amidst COVID-19: An Exploratory Case Study in Higher Education. Obrazovanie i Nauka

(The Education and Science Journal), May, 23(5), 116-130.

Fuchs, K. (2021). Using the SERVQUAL Framework to Examine the Service Quality in Higher

Education in Thailand. Education Quarterly Reviews, May, 4(2), 363-370.
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2. waruiiiiaualufidssguizinis waz/miafinisfifunsiuas -
3. wiuda s -

4. WAIUNNIZINTIUANBUZEY -

i1 275



6. Mr. Md Rabiul Karim
Passport No. EK0960282

FurUINnI3gIn1g anansd

UsziRn1sfinm
_ _ g5amsAnmnann
G LY #1217 ”
a0ty U n.A.

Ph.D. Management Universiti Utara Malaysia, Malaysia 2564

M.B.A. Business Administration University of Sunderland, U.K. 2558
International Tourism and

B.Sc. o University of Sunderland, U.K. 2553
Hospitality Management

mssudaulunangmns 8191391n199AN13530LTIUINUIUANA W.A. 2568

3781371 AUIEAR
818-336 AunuUszLhugINadAIugInalaswsnuIugfLazaiiun 3((3)-0-6)
819-333 N13TANITANULALILAZINGRATUNITUINITUAZAIINANLTIEN 3((3)-0-6)

aszaudaulunangmsau
518377 AU

HANARNT W.A. 2563
810-001 dnmAUINI 2((2)-0-4)
802-405 qsﬁanﬂiu’%nﬂittazﬂﬂiﬁaaL“?imswdmﬂszmﬂ 3(3-0-6)

NANGNS W.A. 2561
801-205 afifigsna 3(3-0-6)

NAYIUIELAL/YA NAYIUNINITINTSEauraa 5 1

1. wanudsefidRunluasasmednng

Rabiul M., Karatepe O., Karim R. & Panha I. (2023). An Investigation of the Interrelationships
of Leadership Styles, Psychological Safety, Thriving at Work, and Work Engagement in
the Hotel Industry: A Sequential Mediation Model. International Journal of Hospitality
Management, August, 113, 103508. https://doi.org/10.1016/j.ijhm.2023.103508

Rabiul M., Mansur Ahmed S., & Rashid H. (2023). Connecting Transformational Leadership
and Emotional Energy to Job Performance: The Boundary Role of Meaningful Work.
Journal of Hospitality Marketing & Management, June, 32(8), 1126-1145.

Rabiul, M., Mohamed, A., Patwary, A., Yean, T., & Osman, Z. (2023). Linking Human
Resources Practices to Employee Engagement in the Hospitality Industry: The
Mediating Influences of Psychological Safety, Availability, and Meaningfulness.

European Journal of Management and Business Economics, May, 32(2), 223-240.
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Rabiul, M., Shamsudin, F., Yean, T., & Patwary, A. (2023). Linking Leadership Styles to
Communication Competency and Work Engagement: Evidence from the Hotel Industry.
Journal of Hospitality and Tourism Insights, April, 6(2), 425-446.

Rabiul M., Promsivapallop P., Al Karim R., Islam M., & Patwary A. (2022). Fostering Quality
Customer Service during Covid-19: The Role of Managers’ Oral Language, Employee
Work Engagement, and Employee Resilience. Journal of Hospitality and Tourism
Management, December, 53, 50-60.

Rabiul, M., Patwary, A., Mohamed, A., & Rashid, H. (2022). Leadership Styles,
Psychological Factors, and Employee Commitment to Service Quality in the Hotel
Industry. Journal of Quality Assurance in Hospitality & Tourism, 23(4), 853-881.

Patwary, A., Muharis, M., Rabiul, M., Waqgas, M., Umair, A., & Abbas, A. (2022). Green
Purchasing Behavior of International Tourists in Malaysia Using Green Marketing Tools:
Theory of Planned Behavior Perspective. Nankai Business Review International, May,
13(2), 246-265.

Rabiul, M., & Yean, T. (2021). Leadership Styles, Motivating Language, and Work
Engagement: An Empirical Investigation of the Hotel Industry. International Journal of
Hospitality Management, January, 92, 102712.
https://doi.org/10.1016/j.ijjhm.2020.102712

Rabiul, M., Yean, T., Patwary, A., Mohamed, A., & Hilman, H. (2021). Construct Validation
of Leaders’ Motivating Language in the Context of the Hotel Industries of Bangladesh
and Malaysia. International Journal of Contemporary Hospitality Management, August,
33(8), 2695-2720.

Rabiul, M., Yean, T., Patwary, A., & Hilman, H. (2021). Linking Leadership Styles and Two-
Way Communication to Engagement: A Study among the Hospitality Employees in
Bangladesh. International Journal of Hospitality & Tourism Administration, June, 1219-

1241.
2. warufiviaualufiszgudznnis waz/miafinsfiRunsaaian -
3. wiuda s -

4. panunIginstuaneuziu q -
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AMARUIN § dndggdn (nsdlanastgmaegni)

Mr. Kevin Fuchs

GalvY)
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COPY

Prince of Songkla University Employment Contract (for Foreign Employees)

This contract is siened on (date).......18.AUQUSt 2021
at...Prince of Bongkla University  Phukel Campus. . by two parties : Prince of Sungkla Unwerslty.

represented by... fessor Pun Thmgﬂh”mn”mphnholdmg the position of
... Vice President of Phuket Campus . hereinafter referred to as “employer”, and
Mr/ Mrs./ Ms. (first name).... . MEKeVIN e (last name) FUSDS e
born on (ndate)......2Januany 1989 ace...32....years, residing at address (number, rcad,

district, province)..85/35 Moo 2 Vichitsongkram Road, Tambon Kathy, Amphur Kathy, Phukel, 83120

(name of spouse, if applicable, ME/MES......mn Sy DEFEINAFter

referred to as "employee”,

The two parties consent to the following agreement,

Mol University agrees Lo hire Mr/Mrs./Ms. ... ML KEVINFUBNS s
as a university employee for the position of ....... Lacturer SO SR
at faculty/department...Faculty of Hospitality ¢ ﬂ"d Jourism of Prince of Sungkla Unwemty, starting
from (date)....... 2 Augus ;
according to the work identification and obligations assigned by the supervisor.

.. until retirernent. The employee agrees to work in this position

In performing the employment contract, University can assign thelr employee to work
any other function that stated above or work in any part of the university or workplace as it deamns

appropriate.

No.2 For the entire duration of the employment under this contract, the employee
agree to devote all his/her time to performing his/her duty with the utmost efficiency, honesty and
perseverance, to strictly comply with all the orders given and assignments set by university, not to
conduct him/herself to the detriment of the employer, to be coverned by all the regulations, rules,
codes of practice and the stipulations made by the Personnel Administrative Committee of Prince of
Songkda University for this contract, and any new regulations that might be stipulated in the future,
and to agree that all the aforementioned rules, regulations and codes of practice are a part of this
contract,

Ne3 The University agrees to pay monthly remuneration to the employee in
accordance with the rules and procedures prescribed by the University,

).
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Nad For the entire duration of the employment under this contract, in cases in
which the employee is not capable of carrying out his/her duties, or is not suited to perform
his/her duties, or behaves inappropriately, the employee Is deemed to be responsible for the
loss he/she agrees to compensate at the time that University called for redress.

Mo5 This contract will terminate when the employee ceases to be a university
employes in accordance with the regulations of Prince of Songkla University.

No.6 When the contract terminates for any reason, the employee must retum
their work and university properties in his/her responsibility to the University immediately.

No.7 The document of Agreement to Job Description attached, will be
considered as part of this contract.

This contract i produced in two copies, containing the same contents. The
employee has read and thoroughly understood the terms and conditions of this contract, and he/she
considers it is correct and in accordance with its intended @
this contract.

poses. He/she therefore agrees to sign

{ Mr. Kevin Fuchs )

19
(Signature), ..o m ............................................ witness

( Asst. Prof, Pornpisanu Promsivapaliop )

Elanatiie).. Ml i witness
{ Assi. Prol. O Taliyapom Jarumaneeral )
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Mr. Md Rabiul Karim

GRIR)

divendeasauniuns

i 60059/2565

= - w
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uvinuduaauniuns 1 0998/2561 astuil 12 fiquisu 2561 Faldussg Mr. MD Rabiul
Karim 7l Doctor of Philosophy (@1913%1 Business Management) 910 Universiti Utara
Malaysia awiusiguniads ginunsdmAaniifumdnamanminedoiidradheduandssnn
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COPY

Prince of Songkla University Employment Contract (for Foreign Employees)

[

This contract is signed on (date)......B MaY 2022 e
at...'.".'.’.'.'.'.'EE.Efﬁ.'?.ﬂﬁ.'.‘.'.ﬁ.HF.‘.'.‘!’E_’?_'..*3.-'.'..f’.!‘.'.‘.{'_‘_%_‘..'??!!’.'_‘.!’._‘.‘..s._.by two parties : Prince of Songkla University,

born on (ndate)... B February 1983 age.... 39 years, residing at address (number, road,
district, province)..80 Mog 1, Vichitsongkram Rd. Tambon Kathu , Amphur Kathu ,Phuket 83120

(name of spouse, if applicable, Mr./Mrs......Mrs. Rehena Khatun ... ) hereinafter

referred to as “employee”.

The two parties consent to the following agreement.

No.l University agrees ta hire Mr/Mrs./Ms. .........MEMd Rabiul Karim. ...
as a university employee for the position of ... LBCIUIEL e
at faculty/departrment.. Faculty of Hospitality and Tourism _ of Prince of Songkla University, starting
from (date).....2 May 2022 until retirement. The employee agrees to work in this position
according to the work identification and cbligations assigned by the supervisor,

In performing the employment contract, University can assign their employee to work
any other function that stated above or work in any part of the university or workplace as it deems

appropriate.

Mo.2 For the entire duration of the employment under this contract, the employee
agree to devote all his/her time to performing his/her duty with the utmost efficiency, honesty and
perseverance, to strictly comply with all the orders given and assignments set by university, not to
conduct him/herself to the detriment of the employer, to be governed by all the regulations, rules,
codes of practice and the stipulations made by the Personnel Administrative Committee of Prince of
Songkla University for this contract, and any new regulations that might be stipulated in the future,
and to agree that all the aforementioned rules, regulations and codes of practice are a part of this
contract.

No.3 The University agrees to pay monthly remuneration to the employee in
accordance with the rules and procedures prescribed by the University.
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Nod  For the entire duration of the employment under this contract, in cases in
which the employee is not capable of carrying out his/her duties, or is not suited to perform
his/her duties, ar behaves inappropriately, the employee is deemed to be responsible for the

loss he/she agrees to compensate at the time that University called for redress.

MNo.5 This contract will terminate when the employee ceases to be a university
employee in accordance with the regulations of Prince of Songkla University.

MNo6 When the contract terminates for any reason, the employee must retum

their work and university properties in hissher responsibility to the University immediately.

Mo.T The document of Agreement to Job Description attached, will be
considered as part of this contract,

This contract is produced in two copies, containing the same contents. The
d conditions of this contract, and he/she
rposes. Hafshe therefore agrees to sign

employee has read and thoroughly understood the terms ag

considers it is corect and in accordance with its intended &
this contract. ¥

(Sianature)................ s university authority
[ Associab appurn, PRD, )

(Signature). ... Tee—_—— employee
( )

(SIENGTUrE).. ... R s WitNESS

[ Asst.Prof.Lliag Assenov,Ph.D. )

(SIQNAMUTE)..

( Ms. Saowalak Sanguankham
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