
Bachelor of Science Program in culinary Technology and Service

Bachelor of Science (Culinary Technology and Service) B.Sc. (Culinary Technology and Service) 61

Course Code Course Title Credit section

2.PROFESSIONAL :

5074811 Externship 2(1,200) TA

Faculty : Schoool of Tourism and Hospitality Management

Bachelor of Arts

Bachelor of Arts (Tourism) B.A. 61

Course Code Course Title Credit section

2.PROFESSIONAL :

3574914 Seminar and Selected Topic on Tourism 3(2-2-5) TA

3574414 Reservation and Ticketing 3(2-2-5) TA

3572214 Development of Tourism Resources in Thailand 3(3-0-6) TA

3573112 Crisis Management for Tourism 3(3-0-6) TA

3572309 Hotel Catering Operation and Management 3(2-2-5) TA

N/A TOEIC N/A TA

Registration Course

First Semester of Academic year 2021

Suandusit University Trang Center

16 August - 26 November 2021

2.1 CORE COURSE

2.1 CORE COURSE

2.2 MAJOR REQUIRED COURSES

2.3 Free Elective



Faculty : School of Culinary Arts

Bachelor of Science Program in culinary Technology and Service

Bachelor of Science (Culinary Technology and Service) B.Sc. (Culinary Technology and Service) 62

Course Code Course Title Credit section

2.PROFESSIONAL :

5074315 Statistics and Experimental Design for Food Research 3(3-0-6) TA

5073345 Cuisines of Europe II 3(2-2-5) TA

5073346 Traditional Thai Desserts 3(2-2-5) TA

5073350 Digital Technology in Food Service Business 3(2-2-5) TA

5073344 English for Food and Beverage Service 3(3-0-6) TA

5074804 Internship 1(300) TA

5073318 Vegetarian Cuisine 3(2-2-5) TA

4552111 Art of banana leaf and vegetable-fruit carving 3(2-2-5) TA

N/A TOEIC N/A TA

2.1 CORE COURSE

2.2 MAJOR REQUIRED COURSES



Faculty : Schoool of Tourism and Hospitality Management

Bachelor of Arts

Bachelor of Arts (Tourism) B.A. 62

Course Code Course Title Credit section

2.PROFESSIONAL :

3573573 English for Tourist Guide 2 3(2-2-5) TA

3573265 Geography for Tourism 3(2-2-5) TA

3573264 Thai History for Tourism 3(2-2-5) TA

3573903 Research for Tourism 3(2-2-5) TA

3573266 Sustainable Tourism 3(2-2-5) TA

3573218 Passenger Transportation for Tourism Industry 3(3-0-6) TA

3573507 Chinese for careers 3(3-0-6) TA

N/A TOEIC N/A TA

2.2 MAJOR REQUIRED COURSE (language)

2.1 CORE COURSE



Faculty : School of Culinary Arts

Bachelor of Science Program in culinary Technology and Service

Bachelor of Science (Culinary Technology and Service) B.Sc. (Culinary Technology and Service) 63

Course Code Course Title Credit section

1.GENERAL EDUCATION :

1500121 English for Reflective Thinking 4(4-0-8) TA

2.PROFESSIONAL :

5071702 Food Analytical Chemistry 3(2-2-5) TA

5072312 Bakery Techniques 3(2-2-5) TA

5072324 Cuisines of Europe I 3(2-2-5) TA

5072326 Contemporary Thai Cuisine 3(2-2-5) TA

N/A TOEIC N/A TA

2.1 CORE COURSE

4000112 Science and Mathematics in Daily Life 4(2-4-6) TA



Faculty : School of Culinary Arts

Bachelor of Science Program in culinary Technology and Service

Bachelor of Science (Culinary Technology and Service) B.Sc. (Culinary Technology and Service) 64

Course Code Course Title Credit section

1.GENERAL EDUCATION :

1500202 Suan Dusit Spirit 3(2-2-5) TA

1500123 English for Modern Lifestyle 3(2-2-5) TA

2.PROFESSIONAL :

5071102 Culinary Mathematics 3(3-0-6) TA

5071201 Food Microbiology 3(2-2-5) TA

5073307 Food Safety and Sanitation 3(3-0-6) TA

5071309 Kitchen Technology and Work Safety 3(2-2-5) TA

N/A TOEIC N/A TA

2.1 CORE COURSE


