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Second Semester of Academic year 2023

Bachelor of Science Program in culinary Technology and Service

Suan Dusit University Trang Center

Register 14-25 December 2023

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

Course Code Course Title Credit section
2.PROFESSIONAL :
2.1 CORE COURSE

5074813  |Externship 2(1,200) 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

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

2.1 CORE COURSE

5073348 |Food Service Management 3(2-2-5) TA
5073351  |Food and Beverage Cost Control 3(2-2-5) TA
5073347  |Beverage Service 3(2-2-5) TA
5074414 |Food Product Development 3(2-2-5) TA
5073349 |Entrepreneurship in Food Business 3(2-2-5) TA
5074317  |English Academic Writing and Presentation Skills 4(4-0-8) TA
2.2 MAJOR REQUIRED COURSES
N/A Toeic Intensive 4* N/A N/A
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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

2500119 |[Lifestyle for Circular Economy 3(2-2-5) TA

(159u39 519397 4000116 InenmansiuTinusedniv)

2500121 |Thai and Global Citizens 3(2-2-5) TA

(B3euass 918971 2500122 walosingluanissed 21)

2500118 |Food for Life* 3(3-0-6) TA

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

(Fouass 31630 1500125 MwdinguitemsiSeuinasndin 4 (4-0-8)

5072354  |Principle of Mixology 3(2-2-5) TA
5072353  |East Asean Food 3(2-2-5) TA
5072352  |Cookie and Cake Technique 3(2-2-5) TA
5072355  |English for Culinary Art 3(3-0-6) TA

N/A Toeic Intensive 2 N/A N/A
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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) 66

Course Code Course Title Credit section
1500123  |English for Modern Lifestyle 3(2-2-5) TA
(Bouass 91939 1500125 MwisanquiitensiFeuinaentin
2500120 |Values of Happiness 3(3-0-6) TA
2.1 CORE COURSE
4511208 Suan Dusit Thai Cuisine (Thai Cuisine and Desserts) 3(1-4-4) TA
5072348 |Thai Cooking Skills 3(2-2-5) TA
5071322  |European Food (Breakfast) 3(2-2-5) TA
5071323 [Bakery Technique 3(2-2-5) TA
5071614  |Science & Nutrition for Cooking 3(2-2-5) TA
N/A English Prep 2 N/A N/A
winewn  N/A Huneiniilddesamedoubou
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Faculty : Faculty of Management Sciences

Bachelor of Management Program

Bachelor of Management (Halal Business Management) B.M. 66

Course Code Course Title Credit section

1.GENERAL EDUCATION :

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

(Feua3e 1183 1500125 Mw1danguitensiieuinaendin

2500120  [Values of Happiness 3(3-0-6) TA

4000114  |Business Thinking Inspiration 3 (2-2-5) TA

2.PROFESSIONAL :

2.1 CORE COURSE

3661302 [Business Management and Entrepreneurship 3(3-0-6) TA
3661301 [Business Law and Business Ethics 3(3-0-6) TA
3662308 [Leadership and Teamworking 3 (2-2-5) TA
3661204  [Services Mind and Service to Excellence 3 (2-2-5) TA

N/A English Prep 2 N/A N/A

vanews  N/A Jusednilddesamsidowsou

English Prep 2 s183wausudmiuinAnuduili 1 nnau



