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

040415102 mﬂﬁﬂLLasLﬂ%‘laaﬁai’mmqqmammim%amw 3(2-3-5)
(Bioindustrial Techniques and Instrumentation)

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

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

040415108  MSUNAUDNIINYIAERS 1(0-3-1)

(Scientific Presentation)
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1. ngudvimalulagonsuaznisinens (Food and Agricultural Technology)

q

WAV Fasrein Ui (Ussee-UHUR-Anuidlenulas)

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  Tnwuenans 3(3-0-6)
(Nutritional Science)

040415221  msUszendldingiieuuluaimis 3(3-0-6)

(Application of Additives in Food)


patsron
Underline

patsron
Underline

patsron
Underline

patsron
Highlight


040415222 waluladvdansiiuiAeiuasuusguiinuasnals 3(2-3-5)
(Postharvest and Processing Technology of Fruits and Vegetables)

040415223  wialulagnsvinwii 3(3-0-6)
(Drying Technology)

040415224  N13IANTSTBUFEINMAMNTTUNYATHAZNTITUSE U] 3(3-0-6)
(Agro-industrial Waste Management and Utilization)

040415401  ngyunenaztalaAuAIUBIMNT 1(1-0-2)
(Food Law and Regulations)

2. ngyuvinalulagadunsd (Microbial Technology)
BV G Fasredn uumiaein (Ussene-Ujua-Anedaeauied)

040415303  wialuladiins 3(2-3-5)
(Fungal Technology)

040415305  ANNUABAAENINRATVINGEMTURARAUINTINN 3(2-3-5)
(Microbiological Safety for Bioproducts)

040415306  wiAlulagnisudin 3(2-3-5)
(Fermentation Technology)

040415308 winluladmsiiuiiewaninsianngduns 3(3-0-6)
(Microbial Product Recovery Technology)

040415309 wialuladTnmszduluianatugs 3(3-0-6)
(Advanced Molecular Biotechnology)

3. ngudvatuayy (Supporting Courses)
AV Fasredn Iuumiaein (Ussene-Ujua-Anedieauied)

040415403  n3iAnw 3(2-3-5)
(Case Study)

040415404 N15IANIINISHARLUEAANNTINBINS 3(3-0-6)
(Production Management in Food Industry)

040415405  gshamwnugaamnssudinmiunisiluguseneunis 3(3-0-6)
(Bioindustrial Business and Entrepreneurship)

040415406  N1FIUIRYANIUUIZNDUNITVUIANANALVUINL DY 3(3-0-6)

(Diagnosis for Small and Medium Enterprises)
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040415101

040415102

040415105

040415107

040415108

dunun 1 1(0-3-1)
(Seminar 1)

Jdsduneu ¢ Ll

Prerequisite  : None

UnAnwdesdnuAua T MMNNINTIVINTIZAULLINR  ImTieTgiiiauslutusou
waraAUTIeTIUNY
Students are required to search various topics from international journals, analyze,

present and discuss in class.

WATlALAZIATBRIAN19QRAIMNTTUTINN 3(2-3-5)
(Bioindustrial Techniques and Instrumentation)
dedunew ¢ lad
Prerequisite  : None
a o o a4 A a sw =~ Y A4 A a ¢

wlﬂuv'ﬂLLawaﬂmimmumaamimuaﬂs{’ﬂummLﬂiwmaqmammw NANVDIATDIUDIUATIEN
maail NsUszgndldivgaannssudnnn wasufuanisiiaenndesiulileniiv

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

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

wealulagananssudinim 3(3-0-6)
(Bioindustrial Technology)
JdeAuneu ;- Lifl
Prerequisite : None

anuduin naluladanamnssudinnludiuens g1 wEesdons nsinuns waluladndenis
dAufieauazsudwindon wagnsUsEanely

Background; bioindustrial technology in  food, pharmaceutical, cosmetic, agriculture,

postharvest technology and environment, and application.

dunun 2 1(0-3-1)
(Seminar 1)

JdsAuneau ;040415101 duuun 1 way Aesdviieindsausgetoy 20 wiigie
Prerequisite  : 040415101 Seminar | and at least 20 credits accumulated

tnfnudesAnuduainFosing 4 ARerdesivaviivimaluladgnamnssudanmaingdin
unmsAdtluenauaznsaniving asuGesfiadlehiausuazeAunesuiudunvsingy

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.

NMTUNEUDNIINYIANENS 1(0-3-1)
(Scientific Presentation)
Jdsduneu ¢ lud
Prerequisite  : None

wATlAN19WeutEuelATINITITY UNANNNITINGIAIERT NISUUMIUITIANNTTY SIuTINdoya
nsudara N133salka JULUUNSWsuena1seneds mallansdtauenuluglveddanesiay
nstdausyInUan

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

INeuNUS 12

(Thesis)
wdsduneu ;- awzdoumnmisirulivesmin 6 wiein wasvnevideniiveenii 9 wiwfe
Prerequisite  : Registered at least 6 credits of required courses and at least 9 credits of electives

mAdeiumaluladonanssudinm n1snaaes MaAUTIVTIN Toya N1Faszideya waz
nMsdLauaRaNUNElinIIAIVANTBIIRTETIUSNY
Research in bioindustrial technology, experiment, data collection, data analysis and

presentation under supervision of advisor.

anstinus 6
(Master Project)

wdsduneu ;- awzdoumnmisirulivesmin 9 wiefin wasvevideniivesnii 9 wiwede
Prerequisite  : Registered at least 9 credits of required courses and at least 9 credits of electives

ndersensuitgwiiumnaluladgeainnssudinin  nsvaaes  nsiusausdeya n1s
Teswnteya waznsiaueranuelinAIuANTeIeINTENUTNY
Research or problem solving in bioindustrial technology, experiment, data collection, data

analysis and presentation under supervision of advisor.

L%IadﬁﬂLQ‘W']%‘V]’NLWﬂIuIagqmﬁﬁﬁﬂﬁM%’m’]W 3(3-0-6)
(Selected Topic in Bioindustrial Technology)
deAuneu ;- Ll
Prerequisite  : None

Anusuazmaluladlnd 9 duweluladonamnssudinimuaznisussendld Msefusienad
waznadsveanalulad Tnewdeevasdsululuudaznianisfinw

Advanced knowledge and technology in bioindustrial technology and application, discussion

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

nanInemansuazimalulagnigenis 3(3-0-6)
(Principle of Food Science and Technology)
Jdsduneu - lud
Prerequisite  : None
ndnn1suUsgueImis nsussgnseldes nsudiBenuds n1seunis niswiaiaelsd
msaweslad maviindaansiedl madsumashuannmuesnsTuleinsn Tsiu din ndeus wayimiy
Principles of food processing, canning, freezing, drying, pasteurization, sterilization, curing,

quality changes of carbohydrate, protein, lipid, mineral and vitamin.

wmeluladndusauaransvenssive 3(2-3-5)
(Flavor and Fragrance Technology)
Fdedunew ¢ lad
Prerequisite  : None

MIFIUNUSTATVBINAUTARALANTNONTTVE N1TANA NTUEN NTRTeNfIDELazNT AT
Trduanginaznsdaunsgih nssuiunsnannausatazansvenseveiiiossyndlilugnamnssy
ﬂ’]'iLiJgEJuLLUaQﬂéu‘iﬁluaﬂmﬂﬁaJﬁ]ﬂﬂﬂi%U?Uﬂ”ﬁLL‘U‘ﬁgU maianauldfauszasdluenms uay
UftRnsTisenadasiulionien

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

Inenmaniuazmaluladmsomsiugs 3(3-0-6)
(Advanced Food Science and Technology)
Jdsduneu - lud
Prerequisite  : None

nemansuasmeluladmensiviuads 33duiunside  waznmsiessianundulule
N9gINVBILFRZIMALLR

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

analysis of each technique.

walulaBmamnedeaiodefivyszgnd 3(3-0-6)
(Applied Plant Tissue Culture Technology)
wdsdunew Ll
Prerequisite : None

mstszgndldmaluladmamsidsadedefivludunisinues Dl dawnedey 013 euay
\A30sd0Ns

Application of plant tissue culture technology in agriculture, forestry, environment, food,

medicine and cosmetic.

LV]ﬂIuIagﬂ’liLW’wLgﬂﬁLﬁ@Lgaﬁ‘U%uﬁﬂ 3(2-3-5)
(Advanced Plant Tissue Culture Technology)
Jdefurion 040413503 wallaBmawneidsailodeindodu
Prerequisite  : 040413503 Introduction to Plant Tissue Culture Technology
L%ﬂﬁﬂﬂ’lim’wLgﬂﬂLﬁaLgaﬁ‘U%UQQ mshanenssnnalunsviasaiode maluladnisuan
wiafien Maulsveseadienis msadsietusnumuriesumilunmamnegidsadeds ns
wnzdssivaeeiinsauiu anuiielunsreuauesiensinzidsuiode melulaslnslnnanas
wallaBunsudvesiudy SufiRnsiiaenndesiuionin
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.

a3vinemdnsiiuisvesinuaznaldl 3(2-3-5)
(Postharvest Physiology of Fruits and Vegetables)
Fdedunew ¢ lad
Prerequisite  : None

ﬂ?i@@LﬁH%ﬁﬁﬂ’]iLﬁULﬁﬂ’J nssgAvlawaznsimuIvesinasna el mmﬂﬁauuﬂmé’mgm
Ineuarnmeinavesinuagsalyd mMsUAsuLUag milﬁammm&g ANUATEATRINNLAYNE LTINS
mMaifiuiAe LLaxﬂgjﬁamaﬁaamé’adﬁmﬁwﬁm

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

=

waluladudsnsiiuifenasnsulssusayits 3(3-0-6)
(Postharvest and Processing Technology of Cereal)
wdsduneu ;- fl
Prerequisite : None

mMssuunUssnanvessuiiv lasaiauazesiuseneunmandl weluladvdsmafiuies n1sdans
mafiuiny nMsussquazauds waluladnsuusyundndamiansaiiy n1sdnd n1stad miﬁﬁyugﬂ nIAu
HIUNFEITA NavesmIwlssu MImuANAMNIN e sideuwasiaundnsioeiival

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.

wAlUlagRRavNTINTININATUNY 3(3-0-6)
(Plant Bioindustrial Technology)
dedunen ¢ il
Prerequisite  : None
wallaBmsiinandnnagmsuuupaunmiluszduduiivauduena nsuanansiedaindis
WuFImnssuivwaen1sUsEyNAlY
Plant productivity and quality improvement technology from entire plant to molecular

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

AMPUTVTIILAENTVUATINAL LAY 3(3-0-6)
(Packaging and Transportation of Perishable Crops)
deduneu  : Lidl
Prerequisite  : None

qﬂﬂiajﬁwﬁm%’umsﬂuuﬁq mﬂmwiimﬁamiﬁuudqLLaza'ﬂaaﬂ AIYULUTTIUUUAIUANNITD
AALUAIENINUTTEINA N138BNLUUNIYUSUTIIY i%‘U‘Uﬂ’]iUii‘ﬂqLLﬁ%ﬂ?i‘U‘uﬁiﬂ HLASNITUSUITY
vy deule

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

system and returnable container.

NI UL NAILINEAA T ORNAMNTTUNYAT 3(2-3-5)
(Agro-industrial Product Research and Development)
Fwdeunen ;- Ll
Prerequisite  : None

nanNITeuasiauINaa vl Jadensidenunineinssssued welulad Laswgia n1s
Ussifiudulssanduda msinseitoya uarUfiRnisaonadestuidoniivn

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

Lnauaans 3(3-0-6)
(Nutritional Science)
Ideduney ¢ ldd
Prerequisite  : None

LAUINTT FUAMN nainsEIuAUSINaENse1MSIsenenaslasy winfiaiuunueatuves
Aslulawnsn WUshu dftn wss1e Iandiu lnswinsvesngudannisn Jewnn udsbiuuyns uazauide
fifieadassulasuinis

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.

nsUszendldingiievuluamis 3(3-0-6)
(Application of Additives in Food)
Jderuney  : il
Prerequisite  : None

nsldTagidetuems anuvaeade msdudatoqdund Taafuiu arslienudunss asls
AL @RS Woawn ansiumsiisdina ssadlvees wwulwl ansnaunulesiy arslénay
sa Anane s ngvaneuaztedifuresingdeuuenms uazeAdeiiietoes

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.

weluladvdamsiiuiRenazuussuinuazaalsl 3(2-3-5)
(Postharvest and Processing Technology of Fruits and Vegetables)
wdsdunew ;o Ll
Prerequisite  : None

Tassads esdusznoumaaiiuazaadmalaruinsvesdinuazkalsl waluladudanisifuien
nsussuazvUas nelulaBnsuussuiinuagnalsl nsuussulieniign msudidenuds mevinlvidudu
nsussYnsedes uey Wwad adesiu nsldussleviveandeainmsuusuinuasnalsl nnsWaun
wansoust warfiRmsTiaenadasiuiiionis

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.

wialulagnisvinwi 3(3-0-6)
(Drying Technology)
wdsdunew  : Ll
Prerequisite  : None

autRv9991N ALK LLNuQﬁVLSUIﬂLm%ﬂ ﬂ%mmmm%uau@a nalnn1silie n1sanemAIINSou
LaglIagan? ﬂ’ﬁL‘UaiEJ‘LJLL‘U@Q‘V]'Nﬂ’\EJﬂ’]WWNﬂ’NZJ%@ULLZﬂ%V]NLﬂfI AeNsviuisuazn1sILunUTELAT
YouATowhuis 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

N133ANT5TRRFENNAMNTTUNYATUALNT U SE Y] 3(3-0-6)
(Agro-industrial Waste Management and Utilization)
wdsduneu Tl
Prerequisite  : None
yiauwarUgymvesvetdeainlssnugaaivnssuinens vesdeanissnundnudadudivenas
Tssnmdniiundusalssnunalinszdes nsthdauaznisirdnvendes msthuendouazes
wideldanlsanuaeainnssuanldussleviiunisinunsuasUadnd uaen1sHaaNEumawTY
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.

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

dsduneu ;- Lidl

Prerequisite  : None

o v a (=3 L3 o @ v L
msmu,uﬂﬂszmmazamgmmmmaamm'] Usgloviuagine n1sdndaulsuselovunig
PAFINNIINDINIT nsuaneuled HaRaANIINSINEATLALNISUINE
Classification and morphology of fungi, advantages and disadvantages, application of fungi

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

ANUUABANENNIATIINGNEMTURARTUNTINN 3(2-3-5)
(Microbiological Safety for Bioproducts)
dedunen ¢ il
Prerequisite  : None
UseTRuaranuduin Asvuwdou undwesgdunisivudevlundnfusiuaznisavay 98un3s

v

sl QaunIdndudszlevd Welsaadflnl wdnniseenuuunsdudiegiuiionsivaeugdunsdlu

a o

wAndnel n1smsrvaeudunIsluanmuindouiiieatesiuniandn Ujian1snsiagdunidan
wAnAaugie i snieusuUsenu indesduuaziadecss lassunaassiwandasiniesdions
anulnsAuLUY N15M539d0UAUYRE wagnsuausumUssanduda

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

wialulagniswdn 3(2-3-5)
(Fermentation Technology)
Fwdeunen ;- Ll
Prerequisite  : None

ATMTENNITNOUNITUNN FOUAIENINITLDTYVOILUATILIY YUALAZUANNITIIUVDIN NN
nsmuauiladeiifinasonssurumntn mafuifemanfusinagmsvimansusiliuians nsves
wazanvualunszurunviin nsdAnviferfundnfusiviniiaud1Ayniegnaivnssy
waluledlmlg lugnamnssunaiin uazdfifinmsfiaenadesiuidenin

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.

wielulagnsifiuifemansusiangaunie 3(3-0-6)
(Microbial Product Recovery Technology)
Fdedunew ¢ lad
Prerequisite  : None

miLLEJﬂLLazﬂﬁﬁﬂﬁLﬁnaéLLazmi%aLﬂﬁmmﬁuw%éﬁqwé N15ain N1958LAN  WAZNITANKEAN
wmediansueninenawasiasuinnsfwuuuanieulossuy

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)

Fdedunew ¢ lad

Prerequisite  : None

o

N133ANTSuanIBaN VBB N13RAkUaIUgNIIY aunsdanuUaiiiugnssy nseenwuulniiues
nsUssgnaldufisengnlanediueisa (Ten3) mslnseidwuiugnssugalyil nMsliasigiaiu
nsneziluvedlushiu Trarsauwmnerans ndviugarans Insieaeunnadiingmans n1s
Uszgnaltitugimnssulugaavnssuemns

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.

nMIekaztaTIAUAUBIMNT 1(1-0-2)
(Food Law and Regulations)
wdeunen ¢ Ll
Prerequisite : None
nOViNEE NS TetifukazinasTIuAUe ISR U RLezININYR nsdlAnwidufanssulunsiFen;
Food law, national and international food standards and regulation, assigned case study

for learning activity.



040415403

040415404

040415405

040415406

nIaAnE 3(2-3-5)
(Case Study)
wdsdunew il
Prerequisite : None
msvhenAdeiiiedestuilymniornufesnisangaamnssudanmmieduideiunala
melinsquaresenansdiivinu dnsdiauenaniidenvudnianazdssnsny
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.

NM59ANIINISHARLUEAAMNTINIMS 3(3-0-6)
(Production Management in Food Industry)
Jdsduneu - lud
Prerequisite  : None

WUIAANITUIININISNARF T URAEIMNTINEIMT MTUSININTNEINTUIINY  UTeunaunsaumu
usau MIUUIEIenletu MsmUAIMSINULaENIIANL MIdamsiuanuiveds e
ANUATAIN NTOBNWUURILTINU N1FTIANITATUAMNN LLmﬁm%"aﬂﬁunuﬂmmw msmua}mmmwiu
YUAMNTINEWNT NMSUIMITAAU HERFUTIUAENTLUIUNIINES

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.

ganamaiugaarnssudinmiunsduiuszneunis 3(3-0-6)
(Bioindustrial Business and Entrepreneurship)
Fdedunew ¢ lad
Prerequisite  : None

wnmMsimAkaENaRnIIIfUS InAvawEnnigRavnIIITIN M MIeTgimseaauaziliilunig
Wlnerdnsasigramnssu@inm wnAslunsiduussneuns nagvslumsSaviewanngsialml ms
GenUsunvmesssia msussdiurnudildldvmessie wumsussneugsiavnngen msdnwimealuladi
Aendos matSvmsuaynsdans msRuuaensnan WM IUUT UG SN

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.

ANTIHRYAIUUIZNBUNNTVUINNA AL VLN BL 3(3-0-6)
(Diagnosis for Small and Medium Enterprises)
wdsdunew  : Ll
Prerequisite : None

wannstumsItade @usu) anudszneunmsunanauazungey welalumMAtadewasiuus
() aoudsznounsiuinunITIANITINISRY. N1SAIUALLAZIANSNITNER  NIAIUANNSYINY
NIMIVANALUNTN NIIAAN MIUIMITUTINY 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.
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