
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 Day Date & time Room instructor

2.PROFESSIONAL :

5074813 Externship 2(1,200) TA Pratice Asst.prof.Saowapan Palasuwan

Faculty : Schoool of Tourism and Hospitality Management

Bachelor of Arts

Bachelor of Arts (Tourism) B.A. 62

Course Code Course Title Credit section Day Date & time Room instructor

2.PROFESSIONAL :

3574807 Internship in Tourism Industry 6(450) TA Tues 08.00-17.00 Pratice Mr.Markarerk Chuchuay

2.1 CORE COURSE

Class Schedule
Second Semester of Academic year 2022

Suan Dusit University Trang Center

16 January - 28 April 2023

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 Day Date & time Room instructor

2.PROFESSIONAL :

4000113 Digital Literacy 3(2-2-5) E1 Fri 08.00-12.00 WBSC LMS  Mr.Yutthana Pimthongyham 

2.PROFESSIONAL :

5073348 Food Service Management 3(2-2-5) TA Wed 08.00-12.00 DP33 Asst.prof. Sawittree Nuwongsri

5073351 Food and Beverage Cost Control 3(3-0-6) TA Thurs 13.00-16.00 DP32 Ms. Dudsadee Sapbua

5073347 Beverage Service 3(2-2-5) TA Wed 13.00-17.00 Bekery Laboratory 2 Asst.prof.Thippika Thorrith

5074414 Food Product Development 3(2-2-5) TA Mon 08.00-12.00 DP33 Ms. Dudsadee Sapbua

5073349 Entrepreneurship in Food Business 3(2-2-5) TA Mon 13.00-17.00 DP31 Dr.Nuanrath Wattana

5074317 English Academic Writing and Presentation Skills 4(4-0-8) TA Thurs 08.00-12.00 DP32 Mr.Albert Richard Kirsten

N/A Toeic Intensive 3* N/A N/A Fri 13.00-16.00 DP33 Mr.Albert Richard Kirsten

หมายเหตุ * รายวิชาอบรม ไมตองลงทะเบียนเรียน

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) 64

Course Code Course Title Credit section Day Date & time Room instructor

1.GENERAL EDUCATION :

1500124 English for International Communication 3(2-2-5) F1 Thurs 13.00-17.00 WBSC LMS Miss Kanokwan Kulsut

2500119 Lifestyle for Circular Economy 3(2-2-5) TA Thurs 08.00-12.00 DP31  Mrs.Jariyar Kerdkraikeaw 

4000114 Business Thinking Inspiration** 3(2-2-5) TA Mon 13.00-17.00 DP32  Dr.Kanokwan Thaipradith 

2.PROFESSIONAL :

5072419 Rice Technology 3(2-2-5) TA Wed 13.00-17.00 Food Laboratory 3 Asst.prof.Saowapan Palasuwan

5072313 Baking and Pastry Techniques 3(2-2-5) TA Mon 08.00-12.00 Bekery Laboratory 2 / DP31 Asst.prof. Sawittree Nuwongsri

5072325 Traditional Thai Cuisine 3(2-2-5) TA Fri 08.00-12.00 Food Laboratory 2 Ms.Sirinthip Sutthapong

5072604 Culinary Nutritions 3(3-0-6) TA Wed 09.00-12.00 DP32 Ms.Phattama Karnjanarak

2.2 ELECTIVE COURSE

5073357 European Desserts 3(2-2-5) TA Tues 13.00-17.00 Bekery Laboratory 2 Asst.prof.Thippika Thorrith

N/A Toeic Intensive 2* N/A N/A Tues 9.30-11.30 DP31 Mr.Albert Richard Kirsten

หมายเหตุ * รายวิชาอบรม ไมตองลงทะเบียนเรียน

** รายวิชาลงทะเบียนเรียนเฉพาะนักศึกษาที่มีการลงทะเบียนเรียนหมวดศึกษาทั่วไปภาคเรยีนฤดูรอน/2563

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) 65

Course Code Course Title Credit section Day Date & time Room instructor

1.GENERAL EDUCATION :

1500202 Suan Dusit Spirit 3(2-2-5) TA Mon 08.00-12.00 DP32  Asst.Prof.Dr.Charinee Jaiuae 

B1  Mr.Vorawait Kitchareonphaiboon 

D1  Mr.Thanasorn Wisutwarin 

C1  Mrs.Phatcharaporn Suppakit 

E1  Miss Piyaporn Waranusantikul 

2.PROFESSIONAL :

8.00-12.00

13.00-14.00

5072348 Thai Cooking Skills 3(2-2-5) TA Thurs 13.00-17.00 Food Laboratory 2 Ms.Sirinthip Sutthapong

5071322 European Food (Breakfast) 3(2-2-5) TA Tues 13.00-17.00 Food Laboratory 3 Ms.Phattama Karnjanarak

5071323 Bakery Technique 3(2-2-5) TA Fri 8.00-12.00 Bekery Laboratory 2 / DP31 Asst.prof. Sawittree Nuwongsri

5071614 Science & Nutrition for Cooking 3(2-2-5) TA Thurs 8.00-12.00 DP 33 Ms.Phattama Karnjanarak

N/A Toeic Prep 2* N/A N/A Wed 14.30-16.30 DP33 Ms.Chadawan Sirijarukul

N/A English is Fun* N/A N/A Tues 9.30-11.30 DP31 Mr.Albert Richard Kirsten

หมายเหตุ * รายวิชาอบรม ไมตองลงทะเบียนเรียน

** เลือกลงทะเบียนเรียนตอนเรียนใด ตอนเรียนหนึ่ง

Ms.Sirinthip Sutthapong

13.00-17.00 WBSC

2.1 CORE COURSE

4511208 Suan Dusit Thai Cuisine (Thai Cuisine and Desserts) 3(1-4-4) TA Wed Food Laboratory 2, DP31

Mon1500123 English for Modern Lifestyle** 3(2-2-5)


