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02-040-001 AfIAFAA3IUTINUTZANTY 3(3-0-6)

Mathematics for Everyday Use

AyrUsAunau: -

Prerequisite: -

ssuusau adlarnanstugiukazn sl 1w weedou vadiey Snsrdau
Yovay mstemnedn msulsiy RufinesSums svadedesed auns
Waduuaznsm Sndiunsinulld YinusuasnIsuIuNIINNALAAAATHU
nsunlUlgludinuseaniu

Number system; basic mathematics and applications: fractions,
decimals, ratios and percentage; weights and measurements; variation;
area and volume; analytic geometry; linear equations and graphs;
trigonometric ratios; mathetacal skills and process and applications for

everyday use

02-040-002 AINNUVDIAMAAIFNT 3(3-0-6)

62

Beauty of Mathematics

A 1UeAunaY: -

Prerequisite: -
mMsuesfulaznsRsEind P verdamaniniomansyluds
AaUzuazgursozuasntinAans n1s3Iuuy Snnuemg ATLABNSaTaE
WA ATINENSAAEANTIT LlaTAdaNegas Nquldnvinauaakuing
viiuauund snsdiuves nguiunvatnilnda auung aullififiduan
wl§nvia Usgivenelad msfummssiumaladnduiinn uaznmiuauinis
fRfa WunseAuelutuEsuasmnitaueranuvesindnm
Visualization and appreciation of the beauty of mathematics through
selected topics concerning art and aesthetics of mathematics: pattern
recognition, prime numbers, divisibility, rationality, modular arithmetic,
Fermat's Last Theorem, Fibonacci Numbers, Golden Ratio, Pythagorean
Theorem, symmetry, infinity, fractals, topological spaces, hunting for a
Sixth Platonic Solid, and visualizing the fourth dimension; emphasizing

on class discussion and student presentation
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02-223-002

02-223-003

02-224-002

66

LAiidun3d 3(3-0-6)
Organic Chemistry

AwrteAunau: 02-221-002 nanLAll

Prerequisite: 02-221-002 Principles of Chemistry
nuszaiiluansussneudunis awaslowmil nsdkunUssamansyusenay
Suvzdaumyfiteridy n1sGendemsdundd audRmamenm warUisen
wilvasansBue ndvesstiluanaidosu

Chemical bonding in organic compounds; stereochemistry; classification
of organic compounds by functional groups; organic nomenclature;
physical properties and chemical reactions of organic compounds;

basic chemistry of biomolecules

U{URN5AliBun3d 1(0-3-1)
Organic Chemistry Laboratory

Ayrtedunau: 02-223-002 wllBun3d nialeumueiy

Prerequisite: 02-223-002 Organic Chemistry or corequisite
UiiRmameaeadesumaaidundd Usenoudne nmsnnndn msvmaiien
msndu nsafn wazlasunlvns i mansaeaeunmanTRazUisead
vaamyilsiduiavesansdunid

Basic laboratory experiment in organic chemistry; including
crystallization, determination of boiling point, distillation, extraction,
and chromatography; the determination and chemical reaction of
functional groups of organic compounds

Fadivialy 3(3-0-6)
General Biochemistry

AdeAunau: 02-223-002 LAliBunsE

Prerequisite: 02-223-002 Organic Chemistry

Fueiidosdu dnva Tassadre uaswihiivesansiluana teulwinazs
Lmuaﬁ%wuaﬁﬂmaqa LU AT UNALUNATULAENNTAUAN NTEUIUNIT
duansinsatndsniazluseiu

Basic knowledge of biochemistry; characteristics, structure and function
of biomolecules; enzymes and metabolism of biomolecules;
integration and regulation of metabolism; nucleic acid and protein

synthesis
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06-732-307
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76

waluladndnfusivuuay 3(2-3-5)
Bakery Technology

FyrieAunau: -

Prerequisite: -

invewanfasivuney gunsaiuaziosdlonldlunisvimaniusivuey
Fagpuildlunisviudndasivuoy andfuasuiiiivesinghuiililuntsvi
windosivuney nsnAinisdn minuauAmn Msideudeuaznis
usnwmdndusivuney nsEnUfURNS

Types of bakery products; equipment used in bakery products; raw
materials for bakery products; properties and functions of raw materials
for bakery production; process of bakery production; quality control;
deterioration and storage of bakery products; practical skills developed

in laboratory assignments

welulagvdanisiAuiien 3(2-3-5)
Postharvest Technology

AYIVIAUNDY: -

Prerequisite: -

Snenzlasiadazesduszneuvesiivlavdnd nswdsuuasauaimyes
flwardnd mMsudszluasndndaaianiuasdnd nInseaeUAmMNN
msmuAuAnALaznsivine nsHniRNS

Structures and components of plants and animals; quality change of
plants and animals; pfocessing and products from plants and animals;
quality inspection; quality control and storage; practical skills
developed in laboratory assignments
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06-737-403

06-738-301

84

nmsann1snldalmunazladannd lugaaivnssuams 3(3-0-6)
Supply Chain and Logistics Management in Food Industry
Ay1U9AUAD: -

Prerequisite: -
unumanudfveen1siansiildaunusasladaindlugramnssuy
o3 Padiundeunarditi niseenuuuiaietneladaind nsdans
mMskdnwazn1sInnIsaunluialggunu msdamingdu n1suinis
fufAsAdauazMsadsdud n1saua waluladansaumanaznis
Uszanunulunalgaumu nsdiinem

Role and importance of supply chain management and logistics in
food industry; supply chain drivers and matrices; logistics network
design; production management and quality management in supply
chain; raw material procurement; inventory management and
warehousing; transportation; information technology and coordination

in supply chain; case studies

welulagiinuuan 3(2-3-5)
Fish Qil Technology

A1UIAUADU: -

Prerequisite: -

yiaveensaluiulular Ysurunsalviuludaivtagie 9 nssudnisuan
thifuan puamiAinaaiitsnamsmmeniisiulan msdendsves
thifutauagnstlesiu ﬂmﬁhmdlmmmwaqﬁ'ﬁﬁuﬂaWLLas;mﬂ%'UizIwﬂ
nsRnUAUENS

Types of fish oll; ciuantity of fish oil in different types of fish; fish oil
processing; chemical and physical properties of fish oil; fish oil
deterioration and prevention; nutritional value and utilization of fish

oil; practical skills developed in laboratory assignments
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