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040415101 &uuun 1 1(0-3-1)
(Seminar 1)

040415102 wiadlauaziedosiieavnagnanvnssudinm 3(2-3-5)
(Bioindustrial Techniques and Instrumentation)

040415105  wAluladanamnssudinim 3(3-0-6)
(Bioindustrial Technology)

040415107 duwwn 2 1(0-3-1)
(Seminar 1)

040415108  NISUNAUDNIINEAIENS 1(0-3-1)

(Scientific Presentation)



ANeiWus (LAY N WUU N 2)
IV Fosre3w ATUIUAUIAA
040415111 Anendnud 12
(Thesis)
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1. ngudvimalulagonsuaznisinens (Food and Agricultural Technology)

q

WAV Fasrein Juunlein (Ussee-Ufua-Anudienuia)

040415206 L%"adﬁmLa‘wwmqmﬂiuiaﬁqmmvmﬁu%amw 3(3-0-6)
(Selected Topic in Bioindustrial Technology)

040415210  wanineFanskazmaluladnieeImg 3(3-0-6)
(Principle of Food Science and Technology)

040415211  wnealuladndusauazansnenseie 3(2-3-5)
(Flavor and Fragrance Technology)

040415212 Anenmanuazimaluladnisomstugs 3(3-0-6)
(Advanced Food Science and Technology)

040415213 welulaBnsmzdsaieBofivusvens 3(3-0-6)
(Applied Plant Tissue Culture Technology)

040415214 wirlulaBnawzidsailoidefivtugs 3(2-3-5)
(Advanced Plant Tissue Culture Technology)

040415215  a3sinemdmsiiuiesvesinuaznalsl 3(2-3-5)
(Postharvest Physiology of Fruits and Vegetables)

040415216  winluladvdamaifiuifenaznsulssusy ity 3(3-0-6)
(Postharvest and Processing Technology of Cereal)

040415217  wAluladananssudIN ALY 3(3-0-6)
(Plant Bioindustrial Technology)

040415218  AMYUUTIIAENITVUATIINAL LAY 3(3-0-6)
(Packaging and Transportation of Perishable Crops)

040415219 MITIFUUALNAIL NGNS UNNAVNTTUNEAT 3(2-3-5)
(Agro-industrial Product Research and Development)

040415220  lnwuenans 3(3-0-6)
(Nutritional Science)

040415221  msUszendldingideuuluamis 3(3-0-6)

(Application of Additives in Food)



040415222 waluladvdansiiuiAeiuasuusguiinuasnals
(Postharvest and Processing Technology of Fruits and Vegetables)
040415223  mAluladn1SViLS
(Drying Technology)
040415224  N13IANTSTBUFEINRAMNTTUNYATHAZNTITUSE U]
(Agro-industrial Waste Management and Utilization)
040415401  ngyunenaztalaAuAIUeIMNT
(Food Law and Regulations)
2. nguivimalulagydunsd (Microbial Technology)
WY Fasredn i (UsTeg-UjuR-A
040415303  waluladiiing
(Fungal Technology)
040415305  ANNUABAAENINRATVINGEMTURARAUINTINN
(Microbiological Safety for Bioproducts)
040415306  wialulagnsudn
(Fermentation Technology)
040415308 mﬂiuiaﬁmilﬁuLﬁmwamﬁwﬁmﬂqauﬁé
(Microbial Product Recovery Technology)
040415309 wialuladTnmszduluianatugs
(Advanced Molecular Biotechnology)
3. ngudvatuayy (Supporting Courses)
WY Fasredn Ui (UsTee-UjuR-A
040415403  nIQIANY)
(Case Study)
040415404  N13IANTISNSHAALUEAAINNTTURINS
(Production Management in Food Industry)
040415405  gshamwnugaamnssudinmiunsiluguseneunis
(Bioindustrial Business and Entrepreneurship)
040415406  N1FIHAABANIUUTENDUNITVUIANANLAZUUINE DL

(Diagnosis for Small and Medium Enterprises)
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040415101

040415102

040415105

040415107

040415108

duun 1 1(0-3-1)
(Seminar 1)

IdsAuneu ;o Ll

Prerequisite  : None

UnAnwsesfnuAua T MMNNTANTIVINTIAVUIWIIR  dnFesizidiauslutuseu
waraAUTIETINAY
Students are required to search various topics from international journals, analyze,

present and discuss in class.

L‘VIﬂﬁﬂLLazLﬂéaﬂﬁ@’sjﬂﬂwqmmﬁﬂSim%’mﬂw 3(2-3-5)
(Bioindustrial Techniques and Instrumentation)
Adedunow Ll
Prerequisite  : None

wadauazndnnisiauvesaiedefililunsiesgiagmedinim ndnveuaieafiolinszs
maadl mavszandldfugramnssudanin uasUfoRnisiiaonadestiuidonin

Techniques and principles of analytical instruments used for biological materials, principles of

analytical chemistry instrumentation, application in bioindustry, with practically related laboratory.

wialulaggnaunssudinim 3(3-0-6)
(Bioindustrial Technology)
dsAuneu ;o Ldl
Prerequisite  : None

anuduun waluwladgnamnssudinmluiiuenms o W303d1919 Manuas wielulaBndanis
dAufeuazsuduindon waznsUsTENALY

Background; bioindustrial technology in food, pharmaceutical, cosmetic, agriculture,
postharvest technology and environment, and application.

dunun 2 1(0-
(Seminar 1) 3-1)
dsAunen 040415101 dunun 1 wag fesdinuleindzausgates 20 wihein
Prerequisite  : 040415101 Seminar | and at least 20 credits accumulated

tnfnudesAnuduaiiFosing 4 ARrdesiuavivimaluladgnavnssudanmainsdin
unansAdtluenasuasnsanFiving aguGesiiaulethiausuazeAunesuiudunwsingy

Students are required to search various topics in relation to their field of study from
textbook, research articles in academic documents and journals. Interested topic must be

summarized, presented and discussed in English.

MMFUNAUDNIINYIANER S 1(0-3-1)
(Scientific Presentation)
rdeAunou  : Lidl
Prerequisite : None

watian19lsudaiauslAsinIsiITy UNANMUNIINGIAIART N1TNUNIUITINNTTY FIUTToYA
nsudana N153salka JULUUNSWisuenanseneds mallansdnauenuluglveduameiiay
nsdausynlan

Technical writing of research proposal, scientific paper, literature review, data collection,

interpretation, discussion, reference writing format, techniques in poster and oral presentation.



040415111

040415112

040415206

040415210

040415211

Inegnfinus 12

(Thesis)
ndsduney ;- awsdswmnmindrubivesnii 6 miwia uasmnemvidenivenii 9 wiwda
Prerequisite  : Registered at least 6 credits of required courses and at least 9 credits of electives

e unalulaganamnisuTanin nIeaes MaNUTIUTIN Jaya nsiwszideya waz
Nt LauaNanUNElinIIAIUANTEIIATENUSNY
Research in bioindustrial technology, experiment, data collection, data analysis and

presentation under supervision of advisor.

ansinus 6
(Master Project)

ndsduney ;- awsdsuwanmsndrubivesnii 9 miwia uasmnemvidenbivenii 9 wiwde
Prerequisite  : Registered at least 9 credits of required courses and at least 9 credits of electives

nadeviensuitgwiiumnaluladeeaivnssudinin  nsnaaes  MafusIvswdeya N3
Aasgideya warnsdlaueNanunElinIsAIUANYE$1ASENUSNK
Research or problem solving in bioindustrial technology, experiment, data collection, data

analysis and presentation under supervision of advisor.

L%aqﬁmawwmqmﬂiuiaﬁqmammm%mw 3(3-0-6)
(Selected Topic in Bioindustrial Technology)
dsAuneu  : Ll
Prerequisite  : None

Anusuazmaluladlvd 9 duwmelulaganaivnssudininuaznisuszandld nMsefusienad
waznadeveunalulad Tnewdoevasdsululuudasnianisfing

Advanced knowledge and technology in bioindustrial technology and application, discussion

of the advantages and disadvantages of technology, while topics may vary in each semester.

nanInemansuazinAlulagniemis 3(3-0-6)
(Principle of Food Science and Technology)
dedunow ¢ Lidl
Prerequisite : None
nann1suUsgUeImis n1sussInseUes n1sud Wonuds n1sounss nswiaaelsd
msawe3lsd maviindeansiad nmauAsuuasiunanmussmsiTulansn Wsiu 3fin indeus uayimiu
Principles of food processing, canning, freezing, drying, pasteurization, sterilization, curing,
quality changes of carbohydrate, protein, lipid, mineral and vitamin.

weluladndusauazansvenssve 3(2-3-5)
(Flavor and Fragrance Technology)
Adedunow Ll
Prerequisite  : None

MIFIUNUIHNNTDINAUTAUAZANTNBNSEIVE NTARA N1TUEN NMSWSELf e warMTIATIE
Trduanginazmsdaunngi nsvuaunsnannausanasa vousemeiiiousegndldlugaamnssu
ﬂ’]‘iLU?ﬂlEJ‘L!LL‘LJENﬂéu%ﬁiumﬂ’]ﬂd@dmﬂﬂiz‘U’Jum'ﬁLL‘USEU maianauldfaussasdluems uas
UfTRnsTisenndasiulionien

Classification of flavor and fragrance, extraction, isolation, sample preparation and
analysis, biosynthesis and artificial synthesis, production process for flavor and fragrance
compounds for industrial application, changes in food flavor due to processing, off-flavor in
foods, and practically related laboratory.



040415212

040415213

040415214

040415215

Inemaniuasimaluladsemsiugs 3(3-0-6)
(Advanced Food Science and Technology)
rdeAunou  : Lidl
Prerequisite : None

nemansuaznalulainensiviuais  Beudunside  wazmsieneianudulule
N9gINAVBUAaTIMALIA

Novel food science and technology, research methodology, and commercial possibility

analysis of each technique.

welulaBmamngdeaiodefivyszgnd 3(3-
(Applied Plant Tissue Culture Technology) 0-6)
Jededuneu o lud
Prerequisite  : None

mMstszgndldnalulagmamzidsadedefvludunisinues 11l dwanden 013 euay
\A309d107e

Application of plant tissue culture technology in agriculture, forestry, environment, food,
medicine and cosmetic.

LVIﬂIuIagﬂ’liLW’IBLgﬁlﬁLﬁl@L?j@ﬁ%%ugd 3(2-3-5)
(Advanced Plant Tissue Culture Technology)
Sprdfafuriou 040413503 walulaBmamneiisailodeindodu
Prerequisite  : 040413503 Introduction to Plant Tissue Culture Technology
mﬂﬁﬂmimwLgadLﬁaLﬁaﬁ%%uqﬂ nshanensennalunssieniode maluladnisnan
windien mIandsvesadinniy maassfieiusnumuniedumilunmamgidsadeds ns
wnzdssivangriinsauiu anuiielunsreuauesensinzidsuiode wmalulaflnslnmanas
wallafunsudvesiudu fufdhnisfiaenedestuiionio
Advanced plant tissue culture technique, in vitro flowering and fruiting, artificial seed
production technology, somaclonal variation, production of tolerant or resistant plant in vitro
polyculture, in vitro recalcitrance, protoplast technology, transformation technology, with

practically related laboratory.

a3Timemdnmaifiuisivesinuasnaldl 3(2-3-5)
(Postharvest Physiology of Fruits and Vegetables)
Adedunow Ll
Prerequisite : None

ﬂﬁ@@%ﬂ%ﬁﬂﬂﬁﬁﬁﬁﬂﬁ nsasgAvlaLansmuIveIRnwazNa il mim?{auuﬂaaﬁ’mgm
Ineuarnmeinavesinuassals maiUAsuLUag mn?iaummmq AUATEATDINNLAYNA LTINS
MsfiuLAen LLaz‘Ugjﬁ'amiﬁaamémﬁmﬁawﬁm

Postharvest loss, growth and development of fruits and vegetables, morphological and
anatomical changes of fruits and vegetables, change, senescence, stress in fruits and
vegetables after harvesting, and practically related laboratory.



040415216

040415217

040415218

040415219

&

waluladndsnsAufenasnsuussusny ity 3(3-0-6)
(Postharvest and Processing Technology of Cereal)
deAunou  : Lidl
Prerequisite  : None

mssuunUsznnvessyity Tnswaiuazesusznaumandl wealuladndsnmsfiuies nsdanis
mMafiuiny nsussquazauds walulagnsuussundndamiannsayiiy n1sdnd n1sl ﬂﬁiﬁugﬂ N3
HIUNEEI0R Kareansulssy NsAIUANAMAT  waeMTITeuasIWIHEA eI

Classification of cereal, structure and chemical composition, postharvest technology,
handling, preservation, packaging and transportation, processing technology for cereal
product, polishing, milling, forming, extrusion, processing effect, quality control, and new

product research and development.

wAlLlagRRaMNTINTININATUIY 3(3-0-6)
(Plant Bioindustrial Technology)
rdedunou  : Lidl
Prerequisite  : None
walilafnsifusardauarnmsvfuugnunmirlussdufuiivauiaduiana nsudsansiadaindiy
WuFImnssuivLarn1sUssynaly
Plant productivity and quality improvement technology from entire plant to molecular

level, chemical production from plant, plant genetic engineering and application.

ANYULUTIIRAENTVUAINYNALL LY 3(3-0-6)
(Packaging and Transportation of Perishable Crops)
Ardedunou  : Lidl
Prerequisite  : None

qﬂﬂiaiﬁﬁém%umisuuda mﬁuuwsif«;Lﬁamiﬂuudmamaaﬂ A1YULUTTIHUUAIUALNTE
FALUAIENINUTIIINA N139BNLUUNIYUSUIIY iz‘U‘UﬂWi‘UiiﬂLLagﬂﬁi‘U‘uﬁﬁ WaZNITUSUIIY
vy dgulel

Transport equipment, packaging for transportation and marketing packaging for export,
controlled and modified atmosphere packaging, packaging design, packaging and transport

system and returnable container.

NTITLUAL AL NGNS UNDANTTUN YT 3(2-3-5)
(Agro-industrial Product Research and Development)
Jwdadunew o ldl
Prerequisite  : None

nannN1TITeLaRauINdadua g J93en1533eaunineinssssueid walulad wisugha N3
Ussidluduusvamduda malinnzideya werUfoRnsaenadostudomin

Principles of new product research and development; natural research factors; resources,

technology, economy, sensory evaluation; data analysis; and practically related laboratory.



040415220

040415221

040415222

040415223

lnvumans 3(3-0-6)
(Nutritional Science)
Jdeduney Ll
Prerequisite : None

LAvuInIs aunm WnainsivuaUSINuEsemsiisnenienaslasy wihiluazuuunueaduves
aslulanse TUshiu &fia wisne Fendu Lnswinisvesngudnmisn Jewin wdsliunyns wazauide
feadessulasuinis

Nutrition; health; guidelines for nutrient recommendation; function and metabolism of
carbohydrate, protein, lipid, mineral, vitamin; nutrition for infant, child, breast-feeding

mother; and nutrition research topic.

nsUseynaldingdeduluems 3(3-
(Application of Additives in Food) 0-6)
FJderuney  : Ld
Prerequisite  : None

nsldfanioueims anudasade ansduutiegdunis Tmatuiiu anslienuidunse asls
AT @RS Haaa asiunsiindinna ssfadlioed wulw arsnaunulusiu arslinau
sa Ananewns ngranowardetiduresingiieuuons uassidefiieades

Use of food additives, safety, antimicrobial agent, antioxidant, acidulant, sweetener,
starch, phosphate, antibrowning agent, emulsifier, enzyme, fat replacer, flavoring agent, food

colorant, law and regulation of food additives, and related research topics.

weluladvdamsiiuiRsnazuusguinuazsalsd 3(2-3-5)
(Postharvest and Processing Technology of Fruits and Vegetables)
dedunen o lud
Prerequisite  : None

Tassads ssdUsznoumaaiuazaaamslnsuinisvesinuazsald waluladudenisifuien
nsussuazvuds eluladnsuussuinuagsalsl nsudssulienign msudidenuds mevinlviidudu
15U339n2Uq wew 1wad 1desiu msldussloviveandeainnsuussudnuasnalsl nswaun
wannuel warUftRmsiaenndestuitlenin

Structure; chemical composition and nutrition of fruit and vegetables; postharvest
technology; package and transportation; processing technology of fruit and vegetable; minimal
processing, freezing, concentration, canning, jam, jelly, beverage, utilization of by-product from
fruit and vegetable processing, product development, and practically related laboratory.

wialulagn1svinuii 3(3-0-6)
(Drying Technology)
deduneu o lud
Prerequisite  : None

auiFve991N 1AL LLNuQmSUIﬂLm%ﬂ U%mmmm%uama nalnn1sviuiie n1sanewmaINSou
HagNIaaT ﬂ’]iL‘UgEJ‘LlLL‘UEN‘V]NﬂWEJﬂWWVlNﬂ’J’]iJ%IBULLaSV]’NLﬂfl AWNILALaEA1TIUNYTELAT
YouATonhuis uuudaemadamans uaznsdAnwimeluladnsihuidlutiagtu

Drying air properties, phychometric chart, equilibrium moisture content, drying mechanism,
heat and mass transfer, thermo-physical and chemical changes, methods of drying and dryers

classification, mathematical model, and case study on current issues.



040415224

040415303

040415305

N133ANTSTRRdAINEREMNTTUNEATUALNNS iU sE LY 3(3-0-6)
(Agro-industrial Waste Management and Utilization)
deduneu ¢ lud
Prerequisite  : None
yiauardyniveswatdeainlssnugaavnssuinens veudsanlseundnudadudiends
Tswundniiiulndusalssnunalinssdes nsthdauasnisindnvende nsthveudsuazes
wideldanlsanuanainnssuanldussleviiunisinunsuasUndnd warn1sHannaanunawn
Types and problems of waste from agro-industrial plants; waste from cassava starch; palm
oil, and canned fruit processing plants, waste treatments and disposal; utilization of waste

and by-product for agriculture and livestock; and renewable energy production.

waluladiiing 3(2-3-5)
(Fungal Technology)

dsAuneu  : Ll

Prerequisite  : None

o o a =3 L3 o @ v s
ﬂ’]i‘\]’]LL‘uﬂ‘UiZLﬂV]LLﬁ%ﬁﬂJE’]U’]WEﬂ‘U@QLMﬂi’] Usglovduazine nmsddaurlduselovinig
PAFINNITUBINT Asuaneulel NEREANIINISINYASLAEATUNNE
Classification and morphology of fungi, advantages and disadvantages, application of fungi

in food industry, production of enzyme, agricultural product and medicine.

ANUUaRAAENINATVINEMSURER N TIN N 3(2-3-5)
(Microbiological Safety for Bioproducts)
rdedunow ¢ Lidl
Prerequisite  : None
Use TAuaranuduin Asudou undsesydunidivudoulundesusiuaznisavnu 98un3s

v

sl gaunIdndudsslevd WelsaUfln udnniseenwuunisdudiegisiiensivaauqdunidly

a o

wAnAug nsnTedeudunisluanimuindeniiferdestunisndn Ujianisnsedunidann
wnanAasioImInTouiulTzn1u n3esfutarinieslss lassunaaosiwdndusiniesdions
anulnsfuLuy N15R919aeUgAuYRY uaznsuausumsssanndud

History and background; contaminants; sources of foodborne pathogenic microorganisms
and control, indicator microorganisms; beneficial microbes; emerging pathogens; principles
of sampling plans design for microbial determination of each product; microbiological
detection of production environment, laboratory practices on the determination of
microorganisms in ready meal, beverage and seasoning; pilotproject on herbal cosmetic

product, microbial determination and sensory acceptance.



040415306

040415308

040415309

040415401

wialulagnisndn 3(2-3-5)
(Fermentation Technology)
deduneu ¢ lud
Prerequisite : None

NTAIBNNITNDUNITNN FAUANANTNITIATYVDIMUATITY YUALATUENNITVIIIIUVDI 1IN
msm‘u@uﬂa%’aﬁﬁwamﬂixmumwﬁﬂ mitﬁuLﬁ'mwﬁmﬁmsﬁuasmiv‘hmﬁmﬁmﬁﬁﬁqwé N5YENE
wazanvualunszurunsvin nsdlAnwvuAgadundnsueivinifiaudAynisgaaivnssy
waluladlmlg lugnamnssunsviin wasufiRnsfiaenedestuidomin

Steps involved in upstream process, growth kinetics of bacteria, types and operation
modes of bioreactor, parameter control in fermentation process, harvesting and purification
of products, scale-up and scale-down of fermentation process, case studies of industrialized-
important fermented products, advanced technology in fermentation industry, and

practically related laboratory.

wieluladn v maniusiangaunie 3(3-0-6)
(Microbial Product Recovery Technology)
Adedunow Ll
Prerequisite  : None

mSLLEJﬂLLaxmivTﬂﬁLsuaéLLazmi%amﬁmmﬁum%‘ﬁﬁqwé n15adn N1952IAN  WAZNITRNKEAN
wmeadansuenineauagiasininnfuuuwaniieulossu

Microbial cell and biochemical compound separation and purification, extraction,

sublimation and crystallization, gel separation and ion-exchange chromatography techniques.

weluladTanmszduluianatugs 3(3-0-6)
(Advanced Molecular Biotechnology)
wdedunew o il
Prerequisite  : None

N13IAN134an10aNYeIEY NTAnkUaIugNTIN AUNTE
nsUszgndlduisengnlanediueisa (Fe13) nsimsenawuiugnssugalyal nsinsgiainy
nsneriluvedlusiu Trarsaumeanians indyiugaans 35 0!

Snsivaeunsldinermians ns
Uszgnalditugimnssulugaaivnssuems

o

AuUasiugnssy mssenwuulniiwes

Determination of gene expression, genetic modification, genetically modified
microorganism, primer design, application of polymerase chain reaction (PCR), next
generation gene sequencing, protein sequencing, bioinformatic, pharmacogenomic, method

of forensic science detection, application of genetic engineering in food industry.

noMLnekaztaTIAUAMUBIMNg 1(1-0-2)
(Food Law and Regulations)
dsduneu o ldl
Prerequisite  : None
novinge s JetiiulaznaspIusue INIsER U RkaR LG nadifinwdufanssulunsGeuy
Food law, national and international food standards and regulation, assigned case study

for learning activity.
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nIaANE 3(2-3-5)
(Case Study)
deduneu o lud
Prerequisite : None
nMsiheideiiRedostiulgmuioanufenisangnavnssudinmvieduiideriunala
meldnsquaresenansdfivinu dnmshiauenaniidouvuiniauazdeneny
Research works on problems related to bioindustry or interesting topic under supervision

of adviser, research results are presented orally and a report must be submitted.

Ns¥AN1INISHARLUEAAMNTINEIMS 3(3-0-6)
(Production Management in Food Industry)
deAunou  : Lidl
Prerequisite  : None

WIAANITUSMINTNANGIMTUAAIMNTIUIMT MITUTIMINTNEINITHTNIU UTeaaun1sauyu
ussnu MsUsUAsedlt e mMsmuAIMSINULaENIIA MIdamsiuauiiviedss e
ANUALAIN NTOBNLUURILTNNY N1FIANITATUAMNIN LLmﬁﬂﬁ"aﬁunuﬂmmw miﬂ’m@mmm‘wiu
PUAMNTINEMNT MIUTINTINGAU NARSUIILELNTZUIUNTHER

Production management concepts for food industry; manpower management; labor cost
estimation, work simplification; work control and work measurement, facility or plant location
management, plant lay out design; quality management; cost quality concept, quality

control for food industry; and management of raw material product, and process.

gstanwnueaavnssudinmiunmsduguseneunis 3(3-0-6)
(Bioindustrial Business and Entrepreneurship)
Adedunow Ll
Prerequisite  : None

anMIRaALaENgANTIHEUS InAvesdn st menvingsuinw Msllessimmaauazinldilunig
Ulnerdnsasigramnssudanm wnAslunsdufussnoums nagvdlumsEavieianngsialvl ms
GenUsunvesssia maUszdiummdulilimegsia wumsussnoussievunagen msfnwialuladi
Aendios maudimnsuarnsdanis mstuuazmsnann WMLt UMNNG A

Principles of marketing and consumer behavior of bioindustrial products, marketing
analysis and trends for consumption of bioindustrial products, concepts of entrepreneurship,
strategy in starting and developing new business, business type selection, business feasibility
study, small business planning, related technology study, administration and management,

finance and marketing, and business competition.

NTIHARYENIUUIZNBUNITVUINNANULAZ VLN L 3(3-0-6)
(Diagnosis for Small and Medium Enterprises)
deduneu o lud
Prerequisite : None

wannslunsitads @ue) anuuseneun1svuianankasswnge wadalumAtadeuasliuus
(au) aouuszneunsludmumsdanIsnIinsiy. MSMUANLAZIANIINITNER  NIAIUANNSYINIY
NIIMIVANALUNTN NN MIUIMITUTIUY MIUTEEUAUDS UaznIalAne

Principles of diagnosis (shindan) for small and medium enterprises; techniques of diagnosis and
improvement (kaizen) for financial management; production control and management, work

control, quality control, marketing, labour management; self assessment, and case studies.



