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NISWAILIAMATNYDINANGATANNNMI AUN-QA

UL
ﬂan:u ﬂx‘li:uu (9u sTYWaNaT
Criteria Usziliu Uszdiulag T
AULDY AUSNIINNT AUz
wANESTL)
1. Expected Learning Outcomes
1.1 The expected learning outcomes have been clearly 1 2 fifdeduinan
formulated and aligned with the vision and mission of adnSvosTdAnd
the university [1,2] faUszasAd
aanAaesiu ELO
1.2 The expected learning outcomes cover both subject 1 2 ﬁﬁ?&gﬂﬁummﬂ
specific and generic (i.e. transferable) learing outcomes [3] adnSvosTdind
FeUseasdd
aanAaesiu ELO
1.3 The expected learning outcomes clearly reflect the 3 3
requirements of the stakeholders [4]
Overall opinion 2 2
Programme Specification
2.1 The information in the programme specification is 3 3
comprehensive and up-to-date [1,2]
2.2 The information in the course specification is comprehensive 3 3
and up-to-date [1,2]
2.3 The programme and course specifications are communicated 3 3
and made available to the stakeholders [1,2]
Overall opinion 3 3
Programme Structure and Content
3.1 The curriculum is designed based on constructive 3 3
alignment with the expected learning outcomes [1]
3.2 The contribution made by each course to achieve the 3 3
expected learning outcomes is clear [2]
3.3 The curriculum is logically structured, sequenced, 3 3
integrated and up-to-date [3, 4, 5, 6]
Overall opinion 3 3
Teaching and Learning Approach
4.1 The educational philosophy is well articulated and 3 2 gslaifinng
communicated to all stakeholders [1] AntunIslu
Usagyrn1sAnm
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AZLUY e . .
Criteria Uszidlu Jsziulag (9 sEmanan
AULDY AUSNIINNT ESNIELE
WANFAAL)
4.2 Teaching and learning activities are constructively aligned to 3 3
the achievement of the expected leaming outcomes [2, 3, 4, 5]
4.3  Teaching and learning activities enhance life-long leamning [6] 3 3
Overall opinion 3 3
5. Student Assessment
5.1 The student assessment is constructively aligned to the 3 3
achievement of the expected learning outcomes [1,2]
5.2 The student assessments including timelines, methods, 3 3
regulations, weight distribution, rubrics and grading are
explicit and communicated to students [4,5]
53 Methods including assessment rubrics and marking 3 3
schemes are used to ensure validity, reliability and
fairness of student assessment [6,7]
5.4 Feedback of student assessment is timely and helps to 3 3
improve learning [3]
5.5 Students have ready access to appeal procedure [8] 3 3
Overall opinion 3 3
6. Academic Staff Quality
6.1 Academic staff planning ( considering succession, 2 2
promotion, re- deployment, termination, and retirement)
is carried out to fulfil the needs for education, research
and service [1]
6.2 Staff-to-student ratio and workload are measured and 3 3
monitored to improve the quality of education, research
and service [2]
6.3 Recruitment and selection criteria including ethics and 3 3
academic freedom for appointment, deployment and
promotion are determined and communicated [4, 5, 6, 7]
6.4 Competences of academic staff are identified and 3 3
evaluated [3]
6.5 Training and developmental needs of academic staff are 3 3
identified and activities are implemented to fulfil them [8]
6.6 Performance management including rewards and 2 2

recognition is implemented to motivate and support

education, research and service [9]
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AZUUY ATLUY . 4
Criteria Uszidiu Uszdiulag (i sz
- AOUZNSIUNS ATLUUUTEIEY
WANFAAL)

6.7 The types and quantity of research activities by academic 3 3

staff are established, monitored and benchmarked for

improvement [10]

Overall opinion 3 3

7. Support Staff Quality
7.1 Support staff planning (at the library, laboratory, IT facility 4 4

and student services) is carried out to fulfil the needs for

education, research and service [1]
7.2 Recruitment and selection criteria for appointment, 4 4

deployment and promotion are determined and

communicated [2]
7.3 Competences of support staff are identified and 3 3

evaluated [3]
7.4  Training and developmental needs of support staff are 4 4

identified and activities are implemented to fulfil them /4]
7.5 Performance management including rewards and 4 4

recognition is implemented to motivate and support

education, research and service [5]

Overall opinion q 4

8. Student Quality and Support
8.1 The student intake policy and admission criteria are 3 3

defined, communicated, published, and up-to-date [1]
8.2 The methods and criteria for the selection of students 3 3

are determined and evaluated [2]
8.3 There is an adequate monitoring system for student 3 3

progress, academic performance, and workload [3]
8.4 Academic advice, co- curricular activities, student 3 3

competition, and other student support services are

available to improve learning and employ- ability (4]




RUELNAR
AZUUY ATLUY . y
Criteria Uszidiu Uszdiulag (i s
- AOUZNSIUNS AzwuUUsTIIY
wANE9NL)
85 The physical, social and psychological environment is 3 3
conducive for education and research as well as personal
well-being [5]
Overall opinion 3 3
9. Facilities and Infrastructure
9.1 The teaching and learning facilities and equipment (lecture 4 4
halls, classrooms, project rooms, etc.) are adequate and
updated to support education and research [1]
9.2 The library and its resources are adequate and updated 4 4
to support education and research [3,4]
9.3 The laboratories and equipment are adequate and 4 4
updated to support education and research [1,2]
9.4 The IT facilities including e-learning infrastructure are 4 4
adequate and updated to support education and
research [1,5,6]
9.5 The standards for environment, health and safety; and 3 3
access for people with special needs are defined and
implemented [7]
Overall opinion q 4
10 Quality Enhancement
10.1 Stakeholders’ needs and feedback serve as input to 3 3
curriculum design and development [1]
10.2 The curriculum design and development process is 3 3
established and subjected to evaluation and
enhancement [2]
10.3 The teaching and learning processes and student 3 3
assessment are continuously reviewed and evaluated
to ensure their relevance and alignment [3]
10.4 Research output is used to enhance teaching and 4 4
learning [4]
10.5 Quality of support services and facilities (at the library, 4 4
laboratory, IT facility and student services) is subjected
to evaluation and enhancement [5]

2
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Criteria Usziliu Uszidiulag AR
AULDY
AULDY AUSNIINNT
10.6 The stakeholder’ s feedback mechanisms are systematic 3 3
and subjected to evaluation and enhancement [6]
Overall opinion 3 3
11 Output
11.1 The pass rates and dropout rates are established, 3 3
monitored and benchmarked for improvement [1]
11.2 The average time to graduate is established, monitored 3 3
and benchmarked for improvement [1]
11.3  Employability of graduates is established, monitored and 1 1
benchmarked for improvement [1]
11.4 The types and quantity of research activities by students 3 3
are established, monitored and benchmarked for
improvement [2]
11.5 The satisfaction levels of stakeholders are established, 3 3
monitored and benchmarked for improvement [3]
Overall opinion 3 3




9ALU4 (Strengths) waztsasnausausuUssld (Areas for Improvement)

Criteria

QﬂLL‘ﬁﬂ (Strengths)

FesiausauIuUla

(Areas for Improvement)

1. Expected
Learning

Outcomes

1.1 The expected learning outcomes
have been clearly formulated and
alisned with the vision and mission

of the university [1, 2]

Y

NUMU ELO TvidannasenuideviaAudnin
plig)

1.2 The expected learning outcomes
cover both subject specific and
generic (i.e. transferable) learning

outcomes [3]

1.3 The expected learning outcomes
clearly reflect the requirements of

the stakeholders [4]

U ELO vinseumaunnnguveddildiu
logude




iFesanansausulsala

. . <
Criteria ALVY (Strengths)
(Areas for Improvement)
2. Programme 2.1 The information in the programme | - Lﬁuﬁanwwﬂumﬂﬁ%}a%aﬁﬁﬂgﬁﬁ Lﬁaiﬁnﬂ
Specification specification is comprehensive and nauausalasuNsIu

up-to-date [1, 2]

2.2 The information in the course - -
specification is comprehensive and

up-to-date [1, 2]

2.3 The programme and course - -
specifications are communicated
and made available to the

stakeholders [1, 2]

BN




Criteria

f\gﬂlﬁﬂ (Strengths)

iFesanansausulsala

(Areas for Improvement)

3. Programme
Structure and

Content

3.1 The curriculum is designed based
on constructive alignment with the

expected learning outcomes [1]

3.2 The contribution made by each
course to achieve the expected

learning outcomes is clear [2]

3.3 The curriculum is logically
structured, sequenced, integrated

and up-to-date [3, 4, 5, 6]

fnmsiSesdiuneivitunangnsidegns

bANNEHL




Criteria

qmlﬁﬂ (Strengths)

iFesanansausulsala

(Areas for Improvement)

4. Teaching and
Learning

Approach

4.1 The educational philosophy is well
articulated and communicated to
all stakeholders [1]

AsuAetuUTsgInsAnwITINAuly

A1V

4.2 Teaching and learning activities are
constructively aligned to the
achievement of the expected

learning outcomes [2, 3, 4, 5]

4.3 Teaching and learning activities

enhance life-long learning [6]




Criteria

qmlﬁﬂ (Strengths)

iFesanansausulsala

(Areas for Improvement)

5. Student

Assessment

5.1 The student assessment is

constructively aligned to the
achievement of the expected

learning outcomes [1, 2]

5.2 The student assessments including

timelines, methods, regulations,
weight distribution, rubrics and
grading are explicit and

communicated to students [4, 5]

5.3 Methods including assessment

rubrics and marking schemes are
used to ensure validity, reliability
and fairness of student assessment
(6, 7]

FATUWNUINTIANAAIUNFUTIETIY

wWalmdulUTunumadeaiu

5.4 Feedback of student assessment is

timely and helps to improve

learning [3]

a

Iseinngaeuliveyatounduunsiseu

YUY LNONITWAIUNYDIUN AN

5.5 Students have ready access to

appeal procedure [8]




Criteria

qmlﬁﬂ (Strengths)

iFesanansausulsala

(Areas for Improvement)

6. Academic Staff
Quality

6.1 Academic staff planning
(considering succession, promotion,
re-deployment, termination, and
retirement) is carried out to fulfil
the needs for education, research

and service [1]

NATUTUAUFIUNTHINNUNT I UNTATS
wiuwdmawnuginBens livelvilinnsiSeu

A
NNIEDUNFBDLUBD

6.2 Staff-to-student ratio and workload
are measured and monitored to
improve the quality of education,

research and service [2]

6.3 Recruitment and selection criteria
including ethics and academic
freedom for appointment,
deployment and promotion are
determined and communicated

[4,5,6,7]

fnszuaunsiinlilagadasludumiienanse

Aa
NUAUNTN

9

6.4 Competences of academic staff are

identified and evaluated [3]




Criteria

qmlﬁﬂ (Strengths)

iFesanansausulsala

(Areas for Improvement)

6. Academic Staff
Quality

6.5 Training and developmental needs
of academic staff are identified and
activities are implemented to fulfil
them [8]

6.6 Performance management
including rewards and recognition is
implemented to motivate and
support education, research and

service [9]

WAL recognition/s19TaNAUN
1a5us1eia

6.7 The types and quantity of research
activities by academic staff are
established, monitored and
benchmarked for improvement
[10]




Criteria

qmlﬁﬂ (Strengths)

iFesanansausulsala

(Areas for Improvement)

7. Support Staff
Quality

7.1 Support staff planning (at the

library, laboratory, IT facility and
student services) is carried out to
fulfil the needs for education,

research and service [1]

7.2 Recruitment and selection criteria

for appointment, deployment and
promotion are determined and

communicated [2]

7.3 Competences of support staff are

identified and evaluated [3]

AMNINYDY Support staffs NTWUINIUTTAIY

A1579 MRS HRILIRE199 0L

7.4 Training and developmental needs

of support staff are identified and
activities are implemented to fulfil
them [4]

7.5 Performance management

including rewards and recognition is
implemented to motivate and
support education, research and

service [5]




Criteria

qmlﬁﬂ (Strengths)

iFesanansausulsala

(Areas for Improvement)

8. Student Quality
and Support

8.1 The student intake policy and
admission criteria are defined,
communicated, published, and
up-to-date [1]

InssudnAnwmnevdlannuuleuigvesdndn

AV ILATURINY1AY

8.2 The methods and criteria for the
selection of students are

determined and evaluated [2]

8.3 There is an adequate monitoring
system for student progress,
academic performance, and

workload [3]

8.4 Academic advice, co-curricular
activities, student competition, and
other student support services are
available to improve learning and

employability [4]

dnanssuasunangnsiiinisdaasudnagnn

NIAUNTFREINWBINgulAUEN AN

8.5 The physical, social and
psychological environment is
conducive for education and
research as well as personal well-

being [5]




Criteria

qmlﬁﬂ (Strengths)

iFesanansausulsala

(Areas for Improvement)

9. Facilities and

Infrastructure

9.1 The teaching and learning facilities
and equipment (lecture halls,
classrooms, project rooms, etc.) are
adequate and updated to support

education and research [1]

9.2 The library and its resources are
adequate and updated to support

education and research [3, 4]

9.3 The laboratories and equipment
are adequate and updated to
support education and research

(1, 2]

9.4 The IT facilities including e-learning
infrastructure are adequate and
updated to support education and

research [1, 5, 6]

1) gunsaluazinieadiodiauviuai
2) vieaUURn1s AuduITNENT uae
wialulagansauwme Wunisaiuniswuu
FIMUSNSUTTANUNNTAD YN ATNITHRUN

2819m0LDY

9.5 The standards for environment,
health and safety; and access for
people with special needs are

defined and implemented [7]




Criteria

qmlﬁﬂ (Strengths)

iFesanansausulsala

(Areas for Improvement)

10. Quiality

Enhancement

10.1 Stakeholders’ needs and feedback
serve as input to curriculum

design and development [1]

10.2 The curriculum design and
development process is
established and subjected to

evaluation and enhancement [2]

10.3 The teaching and learning
processes and student assessment
are continuously reviewed and
evaluated to ensure their

relevance and alignment [3]

fa1sansruuiuitadeyaleunduve

auleaiude

10.4 Research output is used to

enhance teaching and learning [4]

ﬁmiyim’]mimu‘iﬁfﬂimﬁ’umiﬁﬂumiaau

10.5 Quiality of support services and
facilities (at the library, laboratory,
IT facility and student services) is
subjected to evaluation and

enhancement [5]

10.6 The stakeholder’s feedback
mechanisms are systematic and
subjected to evaluation and

enhancement [6]




. iFesanansausulsala
Criteria AUVS (Strengths)
(Areas for Improvement)

11. Output 11.1 The pass rates and dropout rates | - -
are established, monitored and

benchmarked for improvement [1]

11.2 The average time to graduate is - -
established, monitored and

benchmarked for improvement [1]

11.3 Employability of graduates is - Asandnsunsinawivesiudin way

established, monitored and Tifinsnyieaeugeuiionsimu
benchmarked for improvement [1]

v =

11.4 The types and quantity of UnAnwidnTindsyyadrnisiagiauonay | -

research activities by students are | JoyaqslysziusRnazuIunmd wazlasusnaa
established, monitored and

benchmarked for improvement [2]

11.5 The satisfaction levels of - -
stakeholders are established,

monitored and benchmarked for

improvement [3]
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NANISAMLUINUAINDIAUTLNOULAZAIUNY

1. Yoyavanangns
1.1 21915gusEdmangas

ALY/ e-ana AMIA/E1U1AY

1. 5A.n3.35701 weadadna* Ph.D. (Food Science), Oregon State University, 2539

2. 5A.A7.1MUYe) qﬁﬁ"’mm- Ph.D. (Food Science), University of Minnesota, 2541
U
3. WAl AT.AT lwaqmu* Ph.D. (Food Science), U. of Guelph, 2545
4. we.as.Uuzasad n@an  Ph.D. (Applied Science and Biotechnology), Mie
University, 2539
5. Nﬂﬂj@ﬁuw’] NDIN Ph.D. (Food Science), U. of Illinois at Urbana-Champaign,

2541

UGG : * ENefs 919138NSURAYEUNANENS
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1. u.af,wﬁ 37 | 1.Kachenpukdee, N., Santerre, C.R., Ferruzzi, M.G. and 1
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Oonsivilai, R. (2016). Enzymatic digestion optimization of
dietary fiber from cassava pulp and their effect on mercury
bioaccessibility and intestinal uptake from fish using an in
vitro digestion/ Caco- 2 model. International Food

Research Journal. 23(2): 660-666.

Oonsivilai, R. (2014). Modified dietary fiber from cassava
pulp and assessment of mercury bioaccessibility and
intestinal uptake using an in vitro digestion/Caco-2 model.
In Proceeding of The 2nd MacroJournals Conference
(pp 26). Paris: Espace Vocation Haussman Saint-Lazare,

2014.

2.Kachenpukdee, N., Santerre, C.R., Ferruzzi, M.G. and 0.

40

Oonsivilai, R. (2014). Optimization of the dietary fiber

extraction from cassava pulp and their in vitro

bioaccessibility of mercury from fish tissue [Poster]. The

1st IBCELC International Biotechnology, Chemical

Engineering and Life Science Conference. September 4-

6, 2014. Okinawa, Japan.

3.Kachenpukdee, N., Santerre, C.R., Ferruzzi, M.G. and 0.
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Oonsivilai, R. (2014). Enzymatic digestion optimization of
dietary fiber from cassava pulp and their effect on mercury
bioaccessibility and intestinal uptake from fish using an in
vitro digestion/Caco-2 model [Oral presentation]. The 2nd
ICAAI International Conference on Agriculture and
Agro- Industry. November 20- 21, 2014. Chiang Raij,
Thailand.
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K. H., Tongta, S. & Blennow, A. Structure of branching
enzyme- and amylomaltase modified starch produced
from well-defined amylose to amylopectin substrates.
Carbohydrate Polymers. doi:

http://dx.doi.org/10.1016/j.carbpol.2016.06.097

2. Sorndech, W., Meier, S., Jansson, A. M., Sagnelli, D., 1
Hindsgaul, O., Tongta, S., & Blennow, A. (2015). Synergistic
amylomaltase and branching enzyme catalysis to
suppress cassava starch digestibility. Carbohydrate
Polymers, 132, 409-418. doi:
http://dx.doi.org/10.1016/j.carbpol.2015.05.084

3. Sorndech, W., Meier, S., Hebelstrup, K. H., Tongta, S. & 0.40
Blennow, A. (2015). Effect of amylose content on
amylomaltase and branching enzyme catalysis to produce
soluble indigested O-glucan fraction. Starch update 2015,
December 3"- 4™ 2015, Bangkok, Thailand.

4. Sorndech, W., Meier, S., Hebelstrup, K. H., Tongta, S. & 0.20
Blennow, A. (2015). Correlation between starch modified
by enzymes and soluble-, slowly- and indigested O-glucan
formation. The 415 Congress on Science and
Technology of Thailand, November 6- 8", 2015, Nakhon

Ratchasima, Thailand.

5. Sorndech, W., Meier, S., Jansson, A. M., Sagnelli, D., 0.40
Hindsgaul, O., Tongta, S., & Blennow, A. (2014). Synergistic
amylomaltase and branching enzyme catalysis to suppress

cassava starch digestibility. AACCi, 2014, USA.

6. Sorndech, W., Meier, S., Jansson, A. M., Sagnelli, D., 0.40
Hindsgaul, O., Tongta, S., & Blennow, A. (2014). Synergistic
amylomaltase and branching enzyme catalysis to suppress
cassava starch digestibility. ~ Annual PLEN Ph. D.
Conference 2015, April 10t 2014, Copenhagen, Denmark.
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7. Sorndech, W., Sak-Ubol, S., Pruksametanan, N., Tongta,
S., & Yamabhai, M. (2011).

0.40
Cloning and expression of
branching enzyme from Bacillus licheniformis DSM 8785.
The 4% International Conference on Fermentation
Technology for Value Added Agricultural Products
(FerVAAP 2011), August 29™ -
Thailand.

31t 2011, Khon Kaen,

4

3. u~.a~%m§mu U Toopcham T., Roytrakul, S., and Yongsawatdigul, J. 1
Ho (2015). Characterization and identification of angiotensin |-
converting enzyme (ACE) inhibitory peptides derived from
tilapia using Virgibacillus halodenitrificans SK1-3-7

proteinases. Journal of Functional Foods. 14: 435-444.

(Impact factor 3.973)
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TassaframdngnsusvynegUudn

VANGAS W.A.2555 (I1urunidaenia)
- WUU 1 WUU 2
NUIAIYN
WUU 1.1 WUU 2.1 WUy 2.2
2.1.1* 2.1.2%*

WP - > 16 > 16 > 32
NIV IUIAY - 8 gty 8
NIV LADN - g2 > 190 > 0q@

Weninug > 64 > 48 > 48 > 64

R 2 64 2 64 2 64 > 96

* dwduiilinsameadouFousein 325551 adfilomsidomsanamnssuinuns wieseiu 315571 adftile
Mdemanalulagenms

“ dmsugiirsamedouSoutazasuiuein 325551 addilensidonsgnamnssuinuas vienein
315571 addiiomsisemaneliladonns

O Jprdununuf Uudin 4 visein

@ srg3wdon noidenlunduanyiirunalulaBonns egneos 3 missnaniommn 8 wefin

® swivndon Tnadenlunguanaiinneluladonms etretos 6 miefin nitamn 12 misefn

@ Sodon Tnedent . N Tulad v A
FPIVABN LALLADALUNRNAIVIVINALULAEDINNT BYUDY 12 U6
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5, o
10 danluia

sy lunangns
1) 3¥1UsAU (Compulsory Courses) 8(4)* wiwin

325551 ahALiloN1TITON9AEMNTTUNYAT 4(3-3-6)
(Statistics for Agro-Industry Research)

325881 duuunnufUadin 1 1(1-0-2)
(Ph.D. Seminar 1)

325882 duungufUnudin 2 1(1-0-2)
(Ph.D. Seminar 2)

325883 dununufUndin 3 1(1-0-2)
(Ph.D. Seminar 3)

325884 duuunfufUandin 4 1(1-0-2)

(Ph.D. Seminar 4)

* yiheinsedyluadu dmsuiiesamaleuseulardoususeizn 325551 ddfiionis

a o = a aa A a o = Y o
Uﬁlﬂmqqqmaq%ﬂiimlﬂwmi H3I95189%Y1 315571 aﬂ@]L‘W@ﬂqiﬂ"\]EJV]'NLV]@IUIaEJ@']ﬁ’]i llr]LLﬁ’ﬂU§8®‘U

Uy asiSeuanizsednduuunuwiduds 4 viiuie

2) AvFuiugruanudmanaluladomng
sednidesSsudmiviilildounmsinussiuuiayaniseUsyanlnanndngns
PRAVINTIUNYAT IMNIAER$NIT19T Waluladams ImNIsuemng NAHEASMI wag
walulaBnsussy il Tnsanudiureuvesaaivimaluladeig
325511 dnNaTIINY18INNT 3(3-0-6)
(Principles of Food Microbiology)
325521 ndniAloInIs 3(3-0-6)
(Principles of Food Chemistry)
325531 wannsuusguems 4(4-0-8)
(Principles of Food Processing)
325541 NaNIAINTTUDIMT 4(4-0-8)
(Principles of Food Engineering)

[y

* Anszeupzuuudu S wse U wazludaiduniiedsnlusiedsuden

3) Ayaan (Electives)
325522 Tn9undu a0 sgun M 3(3-0-6)
(Nutraceuticals and Functional Foods)
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325532 11lueunig 3(2-3-4)

(Water in Foods)

325533 n13Ussiliuengn1sinuinynaniaueidanim 3(2-3-4)
(Shelf-Life Evaluation of Biological Products)

32561198%7n mmmiﬁfj’juqq 3(3-0-6)
(Advanced Food Microbiology)

325612 wAluladiinIne1ms 3(3-0-6)
(Food Biotechnology)

325613 MsUssiiuanudssesauUaonionisgadiner  3(3-0-6)
lugnamMNIsueIms
(Risk Assessment of Microbiological Safety in Food Industry)

325614 aswenualaniannausddmivanaivnisuems  3(3-0-6)
(Microbial Metabolites for Food Industry)

325621 MsATIgemeesesile 4(3-3-6)

(Instrumental Analysis of Food)

325622 aslulaimsaluenms 3(3-0-6)
(Food Carbohydrates)

325623 TUsAuluemis 3(3-0-6)
(Food Proteins)

325624 Loulwiinieennis 3(2-3-4)
(Food Enzymes)

325625 aNAlue1mg 3(3-0-6)
(Food Lipids)

325626 NAUIADINS 3(3-0-6)

(Food Flavors)

325627 neransuazmalulatvesemsndiuile 3(3-0-6)
(Science and Technology of Muscle Food)

325628 ’eJWi’ﬁLLaﬂﬂsduﬁmi%juajﬂ 4(4-0-8)
(Advanced Food and Nutrition)

325631 ﬂ?iLLUiEUmWﬁ%UQQ 3(3-0-6)
(Advanced Food Processing)

325632 Lnaluladineaassalazdiatuluaimis 4(4-0-8)
(Food Colloidal and Emulsion Technology)
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325633 INYINTEHAVDIDINNT 4(3-3-6)
(Food Rheology)
325641 audinnien niayimnssuvesiandinim 3(3-0-6)
(Physical and Engineering Properties of Biomaterials)
325642 ATEUIUNTANEWTUDIMITLAZATEUIUNITTININ 3(3-0-9)
(Transfer Processes in Food and Bioprocess)

325643 NM5UsIULaENTUTUUTINTEUIUNITHERDIMNS 3(2-3-4)
(Food Process Evaluation and Improvement)

325661 vvalanIznamalulageInis 2(2-0-4)
(Selected Topics in Food Technology)

325671 Ugymiiey 2(0-6-4)
(Special Problems)

dmsugnlsinsamzidoussusedvn 325551 adfien1sITen19enaIMnIsunyng

39518790 315571 @0ABN1TIENILNALLLATR NS 1EBNBENNRY 3 NUIEAR

° o wa = a a aa a v ~
ﬁ']wi'UIZ\lJVILﬂﬂa\iﬂgLUﬁluwﬁlu3qﬁl’Nﬂ 325551 ﬂﬂ@LW@ﬂqiﬁﬂﬁlVﬂQQWﬁ’]WﬂiiﬂJLﬂ‘l&mi 39

518391 315571 adion1sidevnamaluladonns denetaiies 6 wineAn
dmSUE N AnwIkuY 2.2 1denegetiey 12 ihefn
4) WeNUS (Thesis)
325991 IngnfinusszauliyanefUudin wuu 1.1 lidesndt 64 wihefis
(Dissertation Scheme 1.1)
325992 AnenfinusseauUSy e iadia wuu 2.1 lLidesndt 48 nihiefin
(Dissertation Scheme 2.1)
325993 AneninusszauUSunnudUudia wuu 22 lddeundt 64 wiiedn

(Dissertation Scheme 2.2)

wazdunvemangnslimennsgaisisaginumeivlsdvesanvdvwazdniniv

SIYNTUANFIU

AUN-QA 2-1  1AR.2 nangasinenmansumUndinuazUsyanuf taudin a1vivinalulag
2113 (MangnsUTUUT 1.A.255)

AUN-QA 2-2  1A.3 nangasinenmansumUndinuazUsygnuf T avivinalulad

2113 (MangnsUTUUT 1.A.255)
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ProGram Specification from PLO

Course credit | PLO1 | PLO2 | PLO3 | PLO4 | PLO5 | PLO6 | PLOT | PLO8
FyUsdu 325551 adfuien1sidene |4(3-3-6) | @ ® ®
(Compulsory | @aaunIsuNLAs
Courses) 325881 dununufUndia 1| 1(1-02)| @ b o o
325882 dunungu e 2| 1(1-0-2)
325883 dunungu e 3| 1(1-0-2)
325884 dunuaufUndin 4| 11-0-2)| @ i b b
Jyuden 325522 Inyundusinsinag | 3(3-0-6) | @
(Electives) lai | 013U
tiosndn 9 325532 Uluems 3(2-3-9)
nuenn 325533 Msusziliuengnis | 3(2-3-4)
WNUShwRaRS TN
325611 9a%7MeN0mITu | 3(3-06) | @
s
325612 waluladdnm  |3(3-0-6) | @
91115
325613 nsUssifiumnudes 33-0-6) | @
YosAMUUaen N8
M lugnamMNTINEIMT
325614 swenuelaniann | 3(3-0-6) | @
AursgdmIvanamns Iy
91M13
325621 MTIATIEYeIMS | 4(3-3-6) | @ ¢
feedasdle
325622 anslulawnsalu 3(3-06)| @
91MN3
325623 TUshuluems 33-06)| @
325624 toulwainiee s | 3(2-3-4) ¢
325625 ANALUDINT 3(3-0-6)
325626 NAUSABINMT 3(3-06)| @
325627 nenansuay 3(3-06)| @
weluladvesemsndauile
325628 o1wnsuarlnuing | 44-0-8) | @
325631 nswdsglenmstu |33-0-6) | @

q\‘i
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o=

325632 wieluladmeaanes |4(4-08) | @

wardtatuluenis

325633 ININTLAVD 43-36)| ® *

DINT

325641 auddinienienw | 3(3-0-6) | @

wagdrnsIuvesiandinm

325642 ASEUIUNITANBWIM | 3(3-0-9) 1

DIMTUATATTUIUNTTININ

325643 n1sUsziuazns | 3(2-34) | @ L

YFuugenseuiunsnin

DINT

325661 Wdolan1znng 202-04)| @ * *

waluladonis

325671 ke 20-6-4) | @ ® ® i
Inednus 325991 Anendwusszau | > 64 L L L L L 1 1 L4
(Thesis) Uy nufUaudin wuu 1.1

325992 AN UnusTEAU > 48 g g g g g g g L

USyanuf Uaudin wuu 2.1

325993 Anegnfinussyau > 64 L4 o ° ° ° ° ° °

Uy nufUaudin wuu 2.2

Avuiuity 325511 winadingens| 3(3-06) | @

FUANUINS

walulageamns | 325521 wannilenns 3(3-06) | @
325531 wann1suUsy a4-0-8) | @
91913

325541 ¥dNIFINTSURWNS | 4(4-0-8) | @

AUN-OA 3 : Programme Structure and Content

NAN1SANLHUY
3.1 The curriculum is designed based on constructive alignment with the expected learning
outcomes [1]

Tassarmdngmsldgnasnuuuniunasiuinsgiuees ane. tnefindngnsiouuy 1 fidunis
39y uaghuu 2 Mdfumsidngdnuduarnsdsunein laednnsfvuanafeuintduiasio
Fon lnsnnsesnuuundngnstiasnndesiunanisiioudiaanisluudazdiu Ae Ausssu 9385551

Au3 waginwesnedansliluduvemangns
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3.2 The contribution made by each course to achieve the expected learning outcomes is clear
(2]
Tngusar sy LALARILAUNNTEAUNANTSITEUTHALAIIUAIANTIINHAN TS BUT 019 TRLAY

Aanansly 1A, 2 YBUAUNANENS

3.3 The curriculum is logically structured, sequenced, integrated and up-to-date [3,4,5,6]

nangnslagnesnuuulvil 2 wuu fie WUy 1 MUuN1TI98 wazkuy 2 Mun1sviianendnug

[y a v

= a ° vy = a o Aa ° o o & A °
e NIILIYUINYIUN I@EJﬂ']‘Viu@ﬁL'VillﬂqiLiEJua']EJTU']‘UQﬂU‘WﬂJﬂ'JWNa']ﬂQJJLLaS"U']L‘U‘L«Wl‘ﬂ%lﬂiﬂﬂﬂ'ﬁﬂ'nﬂﬂ

¥

U adfiion1s3enisgnainnssunens wazdunuidunisindudndnwiliauainidedde

=)

Aeadesivinerinug duneividentnAnwmansodenldnisaeluavivuasuonanuiivil
Rendesiuideineriing iedunudiazinndssgndifielflunsviiideinerinug uasilsedn
ysannsideslianuivaisivinussnounazsegndsiniu wu Jamiiey wazmsnainerinug
uaﬂﬁ]’mﬁé’qﬁmumma‘d%"uﬂqwﬁﬂqmLﬁ@iﬁﬁuaﬁamm%’aﬁwumammzmimmimaqmuﬁﬂm (1

W.A. 2560)

SIYNTUANFIU

AUN-QA 3-1  1A8.2 angnsinemansumUndinuazsuenul Uudin avivimalulag
91715 angnIUTUUTe W.A.2555

AUN-QA 3-2  uma.3 g lunangnsinermansumdndinuasy Sy ines Uaudin

auivinalulagenms nangasusuuss w.m.2555

AUN-QA 4 : Teaching and Learning Approach

NaN1SALLUIIY

4.1 The educational philosophy is well articulated and communicated to all stakeholders [1]

' o
caal 14

UFUR1U8ananansaenIsHEAUAAINTMAINeAans NN i umalulagiamisdugs

Y v a Y a ¢ ] A a o v a
UUdaINg fﬁ’]ll'ﬁﬂﬂ’]'ﬂmur‘lw?J']ﬂ']i@l’]u’)‘i/]ﬂ’]ﬁqamiuagLV]@IUI@EJ@']VMTV]LﬂaUULLUaQIUIaﬂ{]ﬁ]"QUU VN

(% '
Y A

sssendugiianuinanguijtuguasiinuslun1sinidetugaiewidymnas /mIaiaunuiuuys
NIZUIUNITNERN WuIuaz/M30a5nandualndsewaluladimuizay au1saai1suinnyss
mesumaluladernts danuluinidedasy (independent researcher) fsguunisaaundgmilu

avu Y v a o’a" <3 [ [ 1 agf I3 al' v 6 o 1 Y d"
UTYAIYRANINYIAFATNLUUIEUU USTYI09Na1 UL I UNUTEINYIAR DRI mﬂamgimamma

Y

¥
U =

VangaskanlvglSeudusnsnidn an191nn1siuaseslsesunangasiunsuguilinadadadunnd

ANSANEN
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4.2 Teaching and learning activities are constructively aligned to the achievement of the

expected learning outcomes [2,3,4,5]

(%
v

mewnAafensiTudindvinwelunsviheuidedugawuuaina annsadauenaunaly

sULuUNsdawelagNR warnslisuunanuiereLnstusyivaina vanansdemvunligiseulad

(%)

TaN@yMNUITHIUIIEIBINGRNUS WAl alilS e uau5aLaaNSaUs1839 NIV UFIUD

Y

Winuseg1edaseieainaiviviwazuenavnivn/ddniv mngiseuliinugiudiumalulad
IS a a dy v . .

91M1T @NUTOAINTLUYULIYUTIYIVINUTIUATIUY Food chemistry, Food processing, Food

. . . . Ky A = v o A A v

engineering, Food microbiology tagliltfuniiein nsiseunsasuldniwisengy ieidalanial

dssuldimuiineeauniwdingy nisutausluseividunu soudanis@euineinusidu

AMwdangy eliaenadesdulsvyinuduaina uenainindnanslammualiinisasuin

AaauUR (Qualifying examination) FaLlun15ns3980UBIAAIINIVOISoURDUNITTNWATY

kY

egrlinus waziielnnisAnuazinunuideegianlussuu ndngasivualiiinisiauelasesig
Inertinus laslauznssun1sniaudyigigysiuiasanlasssandeulvdelausiue wanainil
nangnsdaiin1siivum English proficiency test Lite18WmUIN1¥189N BYDIELTEU 5IUTINTTIA

ANITUNLABUDN DA HUNOWNAUINBEN 189N 1

4.3 Teaching and learning activities enhance life-long learning [6]

YV a A

nananslaUalenmaliigissudeniousiginiineidesivinetinused1adase nsseuly

Y

v niuligSeuduai waredusienguluioniou ansuanildeuninuiiu Suiliaanuiuni

1 2/

a v o v & A & v v a s = Y adl
'JGU’]ﬂ"I?UENEj@u @@a/%ﬂﬂqiﬂu‘ljiglﬁu%L‘WUG]’NQ'Jﬂﬁﬂayuawqﬂﬁmﬂqﬁqamﬁ WYY UNAULAFNIN

Y

A v a

HABUARYAANENANIVBIBIARINS wine e NaIauTTENNIAlR U sEninIIAuIlegnnNdais oy

Y

Jfosnuai Tinsiziiasduasiziiieinunusuld wesnisnsunmiginartunasvinlvgisewdug

Y

Tmenud wasinugnisiludiSeuinaentin

FIUNIIVANFIU

AUN-QA 4-1  1A8.2 angnsingmansumUndiniazUsuenul Uudn a1vivimalulag
91T MangnIUTUUTe N.A.2555

AUN-QA 4-2  ume.3 e tumanansinenamansumyadinuasUsyanug Undin
auivinalulagenms nangnsuiuuss w.m.2555

AUN-QA 4-3  Aulsdussaivivunaluladeinis
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AUN-QOA 5 : Student Assessment

NANITANTIUIIY

5.1 The student assessment is constructively aligned to the achievement of the expected
learning outcomes [1,2]

5.2 The student assessments including timelines, methods, regulations, weight distribution,
rubrics and grading are explicit and communicated to students [4,5]

5.3 Methods including assessment rubrics and marking schemes are used to ensure validity,
reliability and fairness of student assessment [6,7]

5.4 Feedback of student assessment is timely and helps to improve learning [3]

5.5 Students have ready access to appeal procedure [8]

nseenuuunIsUsudiugiseulasenuuuaningUszasivessnedvn lnemsdssdugiseudy
LuuLtnsm A=4.0, B+=3.5, B=3.0, C+=2.50, C=2.0, D+=1.5, D=1.0, F=0, I=Incomplete, S=Satisfied,
U= Unsatisfied snauainisamsnsasdulumudamiinunvsanmingdedaiuioandu 2 dnuauzhs 99

NI Benauingy

AIDE1NIAANTARUUBANUINGY

AU ITAUATULUL | F9AZLUUNTIATEAUAZILLIL
80 A A>80
76 B+ 75-79
75 B+ B 70-74
74 C+ 65-69
74 C 60-64
73 D+ 56-59
70 D 48-55
70
69
67
67 C+
64
63
62
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62
61
61 C
60
57
56

56 D+

53

50
a8 D

Tuluseasdeniv (Course Syllabus) axiuasdudsznauvesnzuuusieg Togadnau

ApdymiayldnisUssiunaannauiildsuteunneseninmenisane lage1ansei
U3NWIarNIINTIReLIaINISTBUANAINTNlAsI LY sin@Anw

Apndunuldnsusedunalageransdfivinwuaznisinauedunuilaenanansdvesanatin
Plallanssnusnwsnnuesatos 3 aulaswtsrzuuudu 2 41 dauusn (50%) 21Ne191569

U3Inwn dui 2 (50%) NAMNNTEVBIEUIYEFR AN

¢ val

n1saeuinAuaudi (Qualifying Examination) dnsussiiugiseulagnanansdynaivnivle

kY

aveusinadupnznssunsaeulidugeendeasuluneivideuinnuauth uazussdulagenaisd

aa Q‘d o

HoantodauwsiarINeiv) Teyiseuasiidnsienaauinuiu 2 91311910 4 g3 taun Fn1sudsgy

&

911115 LATBIMIT aTVING1DMMNT LALIAINTINRIMIT INaudtun1saeuHIuABESsufela AvILUL
1NNNINNSBVINAU 60% INNASLUURALVDIADITIEIVITLEDNADUNS DU IADILAAZLULYDILARL I
Pasuinnu 50% lunsandseulasyauazwuuliriunugng 2 31 guanulszasrvaaaulvle

Y
a gj = U A o a Y YV a Y
3n 1 as9 lunran1s@nwdald vsentglusseziiaiinun wazaivivladiuleuielvgiseula
I a a (% 49{ a Y b I a v v IS (% a a
awmziousyuivivsuiuglvinmen laun Jvmdannsudszuenms nanaiienms nangadainen
91113 kagnaniminssuemis lunsalndiseuldannsoaeuriunsinaaaudiluaiiusn wavlvgu
13 S o Y = a o & = o Y v va o o wa

ANUUsTAsARUATI 2 naenSEulvIUTuiuguseuesua fgiseuliniunisaeuinaaaudily
ASIN 2 Bn zfeviuaninainnisifudnfnwmszdudadednw (@ldmeiidnfnwduanndued
wleugliseuivuuiiugI)

N5tauelAsesIIneninug JUseniAusnnuenITuNSHanTanlasesIinednusiaganud
d1indn AnznIsuNsRnsalassITednusininnanduinsanlassane dnusiiduly

MIUNANNITNIRTINITHaTngUIzaRnasly Tnelasesrainednusazdesldsunsiiureuainame
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rbsiugnnia

A5 TATITI NI NUS AU AU NN INeFduAIrUa  GesenTuluniudetedunisAne1Tu
YUPNAANET YDIURNINGIAY

v a

A5EBUINYITNUS TAFILAIRIAMLNTTUNTADUINGIRNUSIANURANUNIYN AENTIUNIS

a a s ¥ Ao a v & o a o s o vy v ~
aouinendnusinindnduaeulilulunundnnismadnnisuasingussasaneald negiseud
Tonaaouineinusladnasanis winlukiunisaeulunsalsn wazdinisaouasan 2 lruazdodiu

[ v = v v oa =

AN INANSIUUUNANEITEAUUMTINFAN YT

Tun1siieusiedn dnfnwazlasunsiunanisaeu nalszdiuauilasuueunuienasn
J2UEIAINSSEULATTRANTILAIND1A S R aRY

Tusiedvdunu Undnwazldsudeiausnuzananznssunisaeuiluseyaranduaiadunis
aus

dmiunisauelasessineiinus dndnwiaglasudefniiuta TaldusiuganNANENIIUNG
seInmsasy et luuuss

NITHOUAIWIBINGY HLTEUILADIADUHIUN1WBING¥IBIsEAUTTANANYY Faaziltunouues
N30 ULUITZAUNIBIBINGUUIIU H9187391019189n iR mzids Uz o unIusAuUNI¥I8INg U9
v = 1 4 1 gj v A Y a o -dl U
UNANWILARZAL WATADIABUNIUTY 3 56U MagieuaNnTatIAzIUADY TOEFL NssAuAziuL
500 AzLUU (paper based) #50 SgAUAZLU 112 AZLUL (computer based) LILEALNDTUTDINTTADU
HIUSIAT N B8InguIDsTERUTMTInAN B L

nsvegnsIalifeItunIsUsEuna nangnslaniun1snussileunsenssalveswmning1ay

Feauiiunslaenisauduinisnisiine

FIYNTUANFIU
AUN- QA 5-1 Course Syllabus

AUN-QA 6 : Academic Staff Quality

NAN1IANLLUIIY

6.1 Academic staff planning (considering succession, promotion, re-deployment, termination,

and retirement) is carried out to fulfil the needs for education, research and service [1]
#19713NANTINRUTNTIANGIYARINTANLIYVINT Tnewtiurudensaman (Core discipline)

lumuingimansuavinalulagos lawnamuniswlszvemns nilens 3afinenems Ieanssy

9113 N13AIUALLArUTERUAMA MBI TUar M ITAUINER fusie s wenaniidediiisieany

Femegany (Specific discipline) Mowd duunwazndnsariug waluladsufivwassund welulad

dy U 12 a v v 6 = QI C%
Wedninara1nisngia waluladinualy lnvudians waluladndusa wmaluladnisuin way

[
v 6

waluladinuussadae Melilenauaueinisiioun1sasy MUY LaruINTIINISHANUTENaUATS
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6.2 Staff-to-student ratio and workload are measured and monitored to improve the quality of
education, research and service [2]
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6.3 Recruitment and selection criteria including ethics and academic freedom for appointment,
deployment and promotion are determined and communicated [4,5,6,7]
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6. lvmnasdlniniaaaudfinuiiavividens

6.4 Competences of academic staff are identified and evaluated [3]
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6.5 Training and developmental needs of academic staff are identified and activities are
implemented to fulfil them [8]
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6.6 Performance management including rewards and recognition is implemented to motivate

and support education, research and service [9]
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6.7 The types and quantity of research activities by academic staff are established, monitored
and benchmarked for improvement [10]
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AUN-OA 7 : Support Staff Quality

Han1sANTUY
7.1 Support staff planning (at the library, laboratory, IT facility and student services) is carried
out to fulfil the needs for education, research and service [1]
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7.2 Recruitment and selection criteria for appointment, deployment and promotion are
determined and communicated [2]
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7.3 Competences of support staff are identified and evaluated [3]
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7.4 Training and developmental needs of support staff are identified and activities are

implemented to fulfil them [4]
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7.5 Performance management including rewards and recognition is implemented to motivate

and support education, research and service [5]
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AUN-OQA 8 : Student Quality and Support
NANISALEIUGY

8.1 The student intake policy and admission criteria are defined, communicated, published, and

up-to-date [1]
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8.2 The methods and criteria for the selection of students are determined and evaluated [2]
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8.3 There is an adequate monitoring system for student progress, academic performance, and
workload [3]
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8.4 Academic advice, co-curricular activities, student competition, and other student support
services are available to improve learning and employability [4]
wInedeinunsfinwsessudmsutinAnwseautudiadnew awn
1) MuiafUwdin
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Fnaoudndunuinguitudn 4 13w Welrindnwiilimuglunisduiu srusm v
389 waziauenanATefiAdosiuineinud viewarAnendnus Tneldnrundingu
IadunuIIuITyszINaIr g luditnmalulagnisinen s (The 4 SUT Internation
Agricultural Colloquium 2016) dletud 28-29 lquieu 2559

fadunuuasfinousy TuidomadnmsiuivermansuazmalulaBewnynads ifte
Wamueuiuazitnnndnenmliduin@nwidleflonnsduiasemaniiinu vie
aeUIMenTinusfianaiv wu dreusuiFes “Characterization of macromolecules using
the techniques of SEC, MALLS, A4F and SAXS” 19 Dr. Agnes Sabate 910 Research
Unit on Biopolymers, Interactions, Assemblies National Institute for Agricultural
Research (INRA), UszinarSumaluiufl 8 §unnau 2558 wazidee “Transeenic barley
grain modified for high-value food and bioplastics” 1ag Assoc. Prof. Dr. Andreas
Blennow 310 Department of Plant and Environmental Sciences, Faculty of Science,
University of Copenhagen Usginatausndn Tudud 11 wauniau 2559
JalntinsiauonunInlunsyinIdeInednusvesindnwssdududiadnwlunia
sfnwil 3/2558 Tufudl 15 fquieu 2559 LHusu
tndnwaunsaadasiiiesunisamdenidudtisasulueinaulavemdngnsine
manstndin fezdunmsifiugulszaunsainisaey

funue1ufiasda English Camp Tuudl 20-21 Femnan 2559 ileraduinwenisld

AYIBINOY

NNTFYUNTEDULAAINTIUAI9Y) iRtnAnulasusieda

1.

w.d. 71931881 Weshnedan lasusneia 2015 AACI student travel award Tusulssyy

33¥1015 2015 American Association of Cereal Chemists International Centennial

Meeting Tun15u1td@ue Poster presentation Tusi14® Crystallization behavior of
debranched rice starches monitored by time resolved synchrotron radiation wide-
angle X-ray scattering a4 BN Minneapolis, Minnesota Uizmﬁm%’gmﬁm

wd. Fanseil guud 19Sus1eTa First Place: The Oral Presentation Award Tusu Food
Innovation Asia Conference 2016 sg1i197ufl 16-18 figuisu 2559 Tuwade
Bioavailability of angiotensin I-converting enzyme (ACE) inhibitory peptides derived
from Virgibacillus halodenitrificans SK1-3-7 proteinases hydrolyzed tilapia muscle
proteins.
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3. wd. UnEissu gaudad 1hsus1eda Honorable Mention: The Oral Presentation Award
11974 Food Innovation Asia Conference 2016 sewinaiufi 16-18 fguieu 2559 Tuite
Real time quantitative PCR for quantification of starter cultures used in fish sauce

fermentation

8.5 The physical, social and psychological environment is conducive for education and research
as well as personal well-being [5]

o w =

wnIngdedanuiinazguaimiieliinAnwianunsaeenideinie saudasususie Nl
UnAnwidenviludenduesauls uenanidslifanssuenanuduiussenineaviv 1wy
NUNYATAIUIT’ 59 581319TUN 6-10 uns1an 2559 AlidnAnwtissulududieg veq

ANTTU

M1319 AUN-QA 8-1 : msSuidrvastindnunlundngnsszauuSygen wuu 2

seAUUSULEN (WUU 2)

o ] =
UNANWINAINTLUBU

= = ° Y ° = o o yaa a vy
Un1sene i]'lu'?uﬁdallﬂi MUMUNYILNATU mu’aug\juawﬁﬁnﬁnm
(No. Enrolled)

(No. Applied) | aauku (No. Offered) (No. Admitted) (3) X N
MU (4) so9az (3/4)*100
U 2556 8 5 10 9 90
U 2557 1 5 1 1 100
U 2558 7 5 7 7 100

= ¢ a =
U1 ¢ AUGUINIINIIANEN

#1379 AUN-QA 8-2 : 3ruauiinfAnunluwsazyulvadtinAnunssauu3syyen wuu 2

3 unfAnwrUSgyayen (wuu 2)

NN U1 U2 U3 U4 Us ve >U6 o
2556 8 2 3 7 2 6 7 35
2557 1 6 2 3 7 2 1 22
2558 7 1 5 2 3 7 1 26

= ¢ a =
U1 ¢ AUGUINIINIIANEN
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713519 AUN-QA 8-3 AziuuLaAnasauvatnAneseauysyyian wuu 2

suUnsAnen seaudIgugyien (uu 2)
(sviasusdn) 117U (AY) GPAX 10

2554 2 3.50

2555 2 3.48

2556 5 3.69

2557 1 3.27

2558* 7 3.65
vanewn 1 Julimsfinu 2550-2557 anfunurdeyadiodunansfinuni 2/2558
* Jutmsfne 2558 awfununutoyadlefumeansinumil 3/2558

= ¢ a =
U1 ¢ AUBUINITNIIANED

AUN-QOA 9 : Facilities and Infrastructure

NaN15ALLUIY

9.1 The teaching and learning facilities and equipment (lecture halls, classrooms, project rooms,
etc.) are adequate and updated to support education and research [1]
UINIRENALLLAEATUITITFUUNITUIMITHUY “30U3NT Uszanunsia” iveldnineans
nnuszanbiinUselevigen ilianunsoldUselevianvinensene q vewmninendeldegiaiun
U yaaIns weaseuiesUfiinis dentsaeu Wudu unnivedeidissuunisuinisdnn1snisinnnis
Wasessun1sdnnsiseunisasuy tnelidsaivayunisiseuiusenaulume lanviayunsaliiieunsoy
& 4' a ¢ a ¢ & ey a Ao fo &
LAEVAINTAY NAT09R18 ABNINDT Bumesids uazlulasinu 18 Iveuseunligunsnidndu
A5 UNISLS8UNITARUNATUATULALUATY LTU LATRIR18ATNIUTLAALADS ABURNILADS
dl' [ [ a & @ 4:1' [ v =l 5 <@ 1 gj 1 ::4' o'/
1A383USUBINA Lazd g udunesIlnNToIsURDSsUYRULIAENLAZULIALAAILE 30-1,500 7Tl
Inggunsallunisissunisaeuaziinisingesnwegseillieuazainanelviogluanimniawldau
wineaediaudusnisnisnundsliuinsenunissulndnw nsamedeu nsianssasy

MITNEBU NIFUTLLIAHANTANY LTDAUUAYUNITAINIUNITINNITSYUNTABUYBIUNTINE Y

9.2 The library and its resources are adequate and updated to support education and research
[3,4]
Vesaynndvianiarsunazivade [Wuunasa saumasazinalulagnisfinwduiiszau s

UInsninensansaumandeusieiussuuiesayndnluliinaen 24 43lus grudeyaseulal nilsde
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" o
eanahis

Biannseiing USn1suilide 13arsnwilng 11sasateRsUseme de lanviay n3osneufiames
wardumasiin (Wudu
ningnsansaumanliuinisldiumsiadonainernsdiaeu wasdammnnmjosaduszuy
mamdnimmsiiieliiedensdaiiu azmndenisium wilsdessmludannnymidenuszuy
Viosayn3gan1aw3iu LC (Library of Congress Classification)
uAnedeiisuuninensansaumalagsay fai
plsdeat UL (e newazn 1wl seing) 121,226 Ll
ylsdediaanselng 122,354 Fo504

MsansavuRLNAUBNSU

Nsasn1wlng 183 Foi3oq
NFEINWIRIUTENA 282 Foi30q
N5ansddnnseling 4,710 Foi30q
gutoyasaulatl 27 71U

ﬁaﬁuﬂ Igun dedidnnseding delaniienl 4,281 189S

Tununtlide/Nsarsatuiniavdvimalulageinis
TSGR 858 Laal
nilsdediannseling  laun

e-Book in Science Direct@online

eBooks on EBSCOhost

Elesevier e-Ref

Knovel Library

MyiLibrary

SpringerLink e-Book

Wiley InterScience

World Sciencetific

381520 UNUN 5 o

Msarsddnvseiing 8 31U

ACS Online & ACS Online Archives 36 %o
Annual Reviews 34 fo
Bentham Science Online newsletter 1 %o
Emerald Management e-Journal 92 o
ProQuest Agricultural Science 450 o
Science Direct 1,700 ‘?J"e)
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SpringerLink-Journal 1,130 i)
Wiley-Blackwell 1,200 %o
Futeyasaulall 6 §1U

Academic Search Complete
Dissertation Full Text in PDF format
H.W. Wilson
ProQuest Dissertations & Theses Global
SCOPUS
Web of Science
uaﬂmﬂﬁﬁmamé’ﬂlﬁﬁwi’amamu%ﬂmiaﬁ’uLﬁmaqmmmié Unfinw warymaINIves

W Ing1aenaluzuig unAL $189UNTUTEYN 9189UNTI9Y Inerdnus tenaisuszneunis

dau 1a

9.3 The laboratories and equipment are adequate and updated to support education and
research [1,2]
wIngaemaAlulaggsusldseuy “5muing Yseaunisia” Tlumsusmsinms

nslim§nenns wielvidanundesialunisianieiesilouasgunsalsing 4 Alminagviualis uagnsi
unnedemaluladasusidu 11u 9 sninerdeidelvedsinisdnassauuszanusuiuinnie
59951348 Tnemsdaniadesilomsinemansuazinaluladiiuquéiaiosiioinemansuas
wmeluladresumine1de eldiindesfiouazgunsaifiluinagiuais Tnosruadesdioliie
osfuRnanans uazviesufuiRnisianzvosauninny esessumsianisSeunsaeu uazmside

IinUselovigean

9.4 The IT facilities including e-learning infrastructure are adequate and updated to support
education and research [1,5,6]

auduinnssuuazmaluladnisney WunhenundnlunisiauiwazAndudssiuieaiiy
agpnatfuayunisiSeuiduldun den1sdnw weluladansaumaiionisisounisaou uazuinnssu
namsAnuiannsaldeusintumaluladatelnl faratvayulidSouiidomianisSoud
A0 EULANN UYWAY

ludms@ny 2558 Auduinnssuiasinalulagn1sAnulamnuaLKULANRINDUENSAEAS
n33nn1sAnwEAuANlauIaIEIvEINaI LWL NN INe S Alulagasun (w.a. 2555 - 2559)

lnglaadunumuasdiuiganuazanaduayunsisew; Ysenausie
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URL: https://elearning.sut.ac.th/course/index.php?categoryid=80
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4) Hnausumslnalaiiouass (SUT Virtual Training)
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7) spuuandensasudaadsruuuduaiiuvinugnisfntugeimiveiman fuagmalulad
(SUT SEMC) URL: http.//semc.sut.ac.th/semc/index.html
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Captivate n15nAndewefwdusielusunsy Flash nsadianimnsfinaufinselusunsy 3ds Max
LLazﬂwsmﬂLLmﬂww%uqqﬁ’aa Photoshop

Tumsddunuiaundssnnsnnuazmnatvayunaieus Idfmuanssuaunmsamuuay
Ussifiunalunszuiunissde s uagmstlld8seasBendel

1) nsAanukarUsziiunan1seaniaziaul fvualalaaenssun1swauInanIn
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nUszm lngazanliunisuseiliuwasnsivaautadeindt duldun pungaLveniienn wafe
Fnsimnzauduidenn warlunssuiunsudn (Process) It wusliiimsUssiuauandoatvayy
M35eud IneUszidvlusuniseenuuy Fnsiiaus wazamgndesuesionisin

2) msdamuuazyszdunanisthluld lumsnirdssusanuazanatvayunisSeuslld
uaziniumsUsziiunaangld ddudnsinu 2558 etnmsussliunanisi lldiddey Teun

- sUsEliunan1slAUINITNISSIUNSEOUNIULASEUY SUT e-Learning nan1suseiiiy

]
a

anuianelagldusnis egluseivann (Awade = 4.04)

- msUssdluran1siiuimsiaviadnisiSeunisasur1uATeUny SUT e-Classroom Ka
msUssidiuruitenelaglduing egluseduann (Auade = 3.89)

- msvssiiunansiaundenisdeusandsrudnaiuvinumdndugaiuinemans
wazmalulad nansuszifiuanufianelasenislénussuvaisdensasusaniosn egluszduuiu
nans (ALade = 3.40) uazmuianelavesyiSousedonsaouiiiann oglusziuunn (Aade = 3.89)

- msdaRnausumslnaaiiouass (SUT Virtual Training) Han 1susuiliunudn gidnsunis
Aneusuiinrmnudilandsnnrunsiineusy eglusefuiiunans (Aede = 3.43)

- msUsziiunisliuinisseuvdeansasmsinuasniniiienisiieunisasy #anis

Uszillunudn g5uusnisiianuiiesnelalunisuims egluszdvanniign (Aade = 4.88)

9.5 The standards for environment, health and safety; and access for people with special
needs are defined and implemented [7]
uuanerdeineWnludimivdndneilnenazdnfnwisnisgifife asduuuinig 2

q

(http://web.sut.ac.th/shsc/thaiHomepage.htm) lagdininausnwinnuvasadenislulazniguen

AB1A15AREN 24 Y. InNInedeiiatainisaunisunnddmniuinfnwvneu laedilsmeruiaves
uninedusessuiiaununitasuen uazdtaslunaen 24 $2lus Tudumsduaiuguaimumine dod
guinasisalveiliuinisdunisiniiesuafuasiualiy aunfundieg sannelusaznisuen
91A13 WU aunwuiia viainuea wuadiufu teaidduen amet 1a asziieih fmua Aaauels
Un uagleaz SIUDEUILARIDIUNUIZEIATOUS) UN1INYIRY wanandumInededediniieanudivi

MNAUTEAUUAEINUNUNIUIYIFA A AudAaNITUIUIYIA (Center for International Affairs, CIA)
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Iaefidiulunisatduayu duasy wagdruiroanuazainlunisinme Ussaiuauainusiuiioiu
AaUszinalviud1dndvn @a1v13v aud andu wagyndlunuluuninerdeiiveiasuasnela

AMLENsaIRYINsiteliausaiganuduamine de i@

AUN-OA 10 : Quality Enhancement

NAN15ALLUIY

10.1 Stakeholders’needs and feedback serve as input to curriculum design and development
[1]

Tun1susulgamangnsaisaign (w.a. 2555) imsihdeyaainanuusenaun1stadudldTaudin
Y a < o =2 g & a & 1 Y & ¥ o [
daAniuaIninAnw1dag i (luvaedu) wazdAvdinn anldiludeyalunisuSulsandngns
wenINUnsIUMIUTUUTImangasfauseneumeunuainainanavnssulaun asgde luufeses-

1N wag A3.150 NTyayruun

10.2 The curriculum design and development process is established and subjected to
evaluation and enhancement [2]
o a (% < (% . al 4 a a
n1sanfiunisveandngnsidunwuunadn (Dynamic) inunseuivvivdsuutasluniy
anuNsaluazIneINIIIUINeIansLazalulagoinns naleseivinuniianuviuaivanunse
ilalaenisiauaiilasesedvdenuseyuanen kagAnenssunsUseIdtinivn waviauedodan

FwINsiteveaudi nsAliunsvemanansiseuuseiuaunmdalasunisuseiivanngmsenand

(%
Y

anelukazNIeuaNUTIINGIay Nan1sUsEsulaedn@nwneseuy on-line azlasun1sNaITINBENa
azL§smLLaziaUﬂan\mﬁqﬂzmmié@faauLLazmﬂﬁwﬁﬂawﬁm %’aﬁmﬁuLLaz‘iﬁmzﬁLﬁTjaaU%Qﬂﬁ’]m

#TUTWAUTEN NNV A D1158K @R oML lulasUTuUs

10.3 The teaching and learning processes and student assessment are continuously reviewed
and evaluated to ensure their relevance and alignment [3]

nan1sUszliulnetlnAnwiaieseuu on-line AglAsUNIINANTUBE190LLDALAZTOUADUINN
ﬁgmmﬁf\méﬁaauuazmﬂﬁmﬂmwﬁm JoRniunazinsaldauazgniiunfinnsansiniuseniig
vvthavuazoransdiaeu emuuwmandluwazyiulg tedrdavesnsliteyanisuszidulog
TnFnwdedndnuidiuseduiitosunn (Ussuna 10-20%) lunsaysednn nauszdfiufisilaediu
IngurandnAnwiiies 1-2 au nsaneninlauidgumianinanlasvedeswas@iguiulvindnuln

AMNdIAYAUNISUsEIEY edutnAnwnlianusmidslunisussliudsliunndu uddruiuilndnw
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10.4 Research output is used to enhance teaching and learning [4]
ANIISIRNITUINAIUATIUINUINIAULL BTN EITDINABNLIAT LAgLaNIZIus1873%7

Inednus

10.5 Quality of support services and facilities (at the library, laboratory, IT facility and student
services) is subjected to evaluation and enhancement [5]

nsWaUSuURAuSUTIAEs guiiedosioivenmaniuazmalulad uay viown \Antuey
AaoAaIN18lANITUIMITHAZIANITVRILNINEIREA LUV TINUTNNTUSEEIUNNSAY nAnwilay

ﬂm’]ﬂ]’]i&jﬁqﬂ’]’iﬂﬁgﬁQUF}’J’mLﬁ‘U‘UENﬂ'ﬁsL%U%ﬂ'ﬁngﬁﬁa’lﬁlﬁ@QVl’NLL@%@@@@L?GW

10. 6 The stakeholder’ s feedback mechanisms are systematic and subjected to evaluation and

enhancement [6]
sruunsiuilidedafiufidfaaunazneaeuldfenszurunsdniiunsuiuusmdngns aonu

Wananna158duniisauresuninedefiisuinveusiunisusudfiunanisaeulaetn@nel n1s

Aiuns Jeyaatifanunsansiaaeula

AUN-OA 11 : Output

NANIIALEUIIU
11.1 The pass rates and dropout rates are established, monitored and benchmarked for
improvement [1]

mMyddanisfinwnazmsnnesniiesizid 3 3 founds nuindisnudadefidndansaneily
UnsAnwd 2556 91U 6 AU luUn1sAnY 2557 91u9U 2 AU LagUn1sAnwn 2558 WU 2 AU

TudnnsfAnwn 2558 delifvuAninuanInnISENY

11.2 The average time to graduate is established, monitored and benchmarked for improvement

(1]

szazhalunisfnudnsanisfnuilussduguitaudin dnualidwiundnansguivudia
LuU 2 Ao 3 U dwsuddnsanmsfnunluseaudsygiiv w3e 5 U dwiuddnsansfnuszauuiagan

Y

a3 ndeyansdsanisfnuilulnisfinun 2556 -2558 YaudinAnuldsseziaiansounie 6 T
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11.3 Employability of graduates is established, monitored and benchmarked for improvement
(1]

a

Felilevinisdrsadnsinisianuwiediadunienis wadiulug Taudindnulussauuyan
nidueasdluumingrdeiiandnese dadundsdusanisfinwgufdadaudidsnauluinuly
fundeensglunmIne1deang 9 Tuusema wazunsdrududnidelutssnnaiensu viesuly

Y o [

AfuvessguIa wastinidevasUSygnentuuinerdeluiiuresiuia

11.4 The types and quantity of research activities by students are established, monitored and
benchmarked for improvement [2]

Na9UN15TI v s adnAnuiluseduuiyyonuandly AUN-QA 11-3 Jautadunis
Wnaueranuiasffuinanulunsasszaumfuazund I5evasvemanugdnianisfnyinud
tuiings Tnefanadsludnmsfinu 2556-2558 Anifuferas 268.89 waznanualnafldunsifiu

Tusansivnissesuuuvamdunesusu

11.5 The satisfaction levels of stakeholders are established, monitored and benchmarked for
improvement [3]
nanansdadindne ardvinalulagenms Dnaeusziuuiggnendednsinw 2542 §

Sadindifanmsfnumanssu vdngasiinsuulsaileaguainmsineinatsns afidigaie
nngmstusuUTs wa. 2555 Fefinnsudsieanignssnangnssnnndnicinns uazn1ngaaInnT
aounumuAniuvesAudiin dududiidmlsdiuds Wewaumdngns waglunsusugmangnst
. 2560 Susudrranufinelavesfdnlddudetmun fununisussdiunruinelavesdld
dusinfdudansAnwainndngnsarvidvunaluladomts U w.e. 2555 fedudanisAnulud
nsAnw 2558
YAAINS

finsdrauazyszifiunnufisnelavesyaainsredssiuisnnuazainsig 9 iy n1sld
93UfiRn1s Tdieaseu rauiiumes viosayn WWudu widsldldvinisussifiuanuiisnelavesymains
fisandnans (Program) n§Menns (Resources) NzUIUNNT (Process) Wlgune (Policies)

Y

nANY

v

finsUseidiunisiSeunisaeuveteransdfaeulundngnsseaudsyayentneindnuidug

Y

UsgLu (119719 AUN-QA 11-2) %Qﬂm’]‘ﬂﬁiﬁjﬁﬁm’ﬁﬂLsi’ﬂ,‘ﬂ@,Naﬂ’]iﬂi%LﬁUﬂWiﬁQULLaSWJ’mﬁWLﬁu%@ﬂ

tnAnwlamandladvesauduimamsfing (www.regsutacth) uaztruAnmiunfinyUsulss

NSLUIUNSABUIUAIANSANTNOA U
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Siriangkanakun, S., and Yongsawatdigul, J. (2010). Inhibitory activity of sarcoplasmic
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Siriangkanakun, S., Li-Chan, E. C. Y., and Yongsawatdigul, J. Identification of
trypsin inhibitor by GelL.C-MS/MS in sarcoplasmic proteins of three tropical fish
and their inhibitory properties. Submitted for publication.
Siriangkanakun, S., and Yongsawatdigul, J. Effect of conventional washing and
alkali-pH shift process on autolysis and gelation characteristics of common carp and
goatfish. In preparation for publication.
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of trypsin inhibitor from common carp (Cyprinus carpio)

sarcoplasmic proteins. In preparation for publication.
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ultrafiltration fractions of Threadfin bream surimi byproduct hydrolysates. In preparation
for publication.
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derived from starter culture fermentation. In preparation for publication.
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AguAzLuUNTUITTUAURIANAIT AUN QA

1 Expected Learning Outcomes 2 | 3
1.1 | The expected learning outcomes have been clearly
formulated and aligned with the vision and mission of
the university [1,2]
1.2 | The expected learning outcomes cover both subject
specific and generic (i.e. transferable) learning outcomes [3]
1.3 | The expected learning outcomes clearly reflect the v
requirements of the stakeholders [4]
Overall opinion 2
2 Programme Specification
2.1 | The information in the programme specification is v
comprehensive and up-to-date [1,2]
2.2 | The information in the course specification is comprehensive v
and up-to-date [1,2]
2.3 | The programme and course specifications are coommunicated v
and made available to the stakeholders [1,2]
Overall opinion 3
3 Programme Structure and Content
3.1 | The curriculum is designed based on constructive v
alignment with the expected learning outcomes [1]
3.2 | The contribution made by each course to achieve the v
expected learning outcomes is clear [2]
33 | The curriculum is logically structured, sequenced, v
integrated and up-to-date [3, 4, 5, 6]
Overall opinion 3
4 | Teaching and Learning Approach
4.1 | The educational philosophy is well articulated and v
communicated to all stakeholders [1]
4.2 | Teaching and learning activities are constructively aligned to v
the achievement of the expected learning outcomes [2, 3, 4, 5]
4.3 | Teaching and learning activities enhance life-long leaming /6] v
Overall opinion 3
5 Student Assessment
5.1 | The student assessment is constructively aligned to the v
achievement of the expected learning outcomes [1,2]
5.2 | The student assessments including timelines, methods, v
regulations, weight distribution, rubrics and grading are
explicit and communicated to students [4,5]
5.3 | Methods including assessment rubrics and marking v
schemes are used to ensure validity, reliability and
fairness of student assessment [6,7]
5.4 | Feedback of student assessment is timely and helps to v
improve learning [3]
5.5 | Students have ready access to appeal procedure [8] v
Overall opinion 3
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Academic Staff Quality

1

2

3

4

5

6

7

Academic staff planning ( considering succession,
promotion, re-deployment, termination, and retirement)
is carried out to fulfil the needs for education, research
and service [1]

v

6.2

Staff-to- student ratio and workload are measured and
monitored to improve the quality of education, research
and service [2]

6.3

Recruitment and selection criteria including ethics and
academic freedom for appointment, deployment and
promotion are determined and communicated [4, 5, 6, 7]

6.4

Competences of academic staff are identified and
evaluated [3]

6.5

Training and developmental needs of academic staff are
identified and activities are implemented to fulfil them [8]

6.6

Performance management including rewards and
recognition is implemented to motivate and support
education, research and service [9]

6.7

The types and quantity of research activities by
academic staff are established, monitored and
benchmarked for improvement [10]

Overall opinion

Support Staff Quality

7.1

Support staff planning (at the library, laboratory, IT
facility and student services) is carried out to fulfil the
needs for education, research and service [1]

7.2

Recruitment and selection criteria for appointment,
deployment and promotion are determined and
communicated [2]

7.3

Competences of support staff are identified and
evaluated [3]

7.4

Training and developmental needs of support staff are
identified and activities are implemented to fulfil them [4]

7.5

Performance management including rewards and
recognition is implemented to motivate and support
education, research and service [5]

Overall opinion

Student Quality and Support

8.1

The student intake policy and admission criteria are
defined, communicated, published, and up-to-date [1]

8.2

The methods and criteria for the selection of students
are determined and evaluated [2]

8.3

There is an adequate monitoring system for student
progress, academic performance, and workload [3]

8.4

Academic advice, co- curricular activities, student
competition, and other student support services are
available to improve learning and employ- ability [4]

N NN X

8.5

The physical, social and psychological environment is
conducive for education and research as well as
personal well-being [5]

<
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Overall opinion 3

9 Facilities and Infrastructure 1 2 3 q 5 6 7

9.1 | The teaching and learning facilities and equipment (lecture v
halls, classrooms, project rooms, etc.) are adequate and
updated to support education and research [1]

9.2 | The library and its resources are adequate and updated
to support education and research [3,4]

9.3 | The laboratories and equipment are adequate and
updated to support education and research [1,2]

9.4 | The IT facilities including e-leaming infrastructure are
adequate and updated to support education and
research [1,5,6]

9.5 | The standards for environment, health and safety; and v
access for people with special needs are defined and
implemented [7]

Overall opinion 4
10 | Quality Enhancement
10.1 | Stakeholders’ needs and feedback serve as input to v
curriculum design and development [1]
10.2 | The curriculum design and development process is v

established and subjected to evaluation and
enhancement [2]

10.3 | The teaching and learning processes and student v
assessment are continuously reviewed and evaluated
to ensure their relevance and alisnment /3]

10.4 | Research output is used to enhance teaching and v
learning [4]
10.5 | Quality of support services and facilities (at the library, v

laboratory, IT facility and student services) is subjected
to evaluation and enhancement [5]

10.6 | The stakeholder’s feedback mechanisms are systematic v
and subjected to evaluation and enhancement [6]

Overall opinion 3
11 | Output
11.1 | The pass rates and dropout rates are established, v
monitored and benchmarked for improvement [1]
11.2 | The average time to graduate is established, monitored v

and benchmarked for improvement [1]

11.3 | Employability of graduates is established, monitored and | v/
benchmarked for improvement [1]

11.4 | The types and quantity of research activities by students v
are established, monitored and benchmarked for
improvement [2]

11.5 | The satisfaction levels of stakeholders are established, v
monitored and benchmarked for improvement [3]

Overall opinion 3
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NAIINTUTBEUAINDIAUTENBUN 2 AUN-QA YaeEngns

WNAIINISUSEEY 7 5YAU

Rating Description

1 Absolutely Inadequate

The QA practice to fulfil the criterion is not implemented. There are no plans,
documents, evidences or results available. Immediate improvement must be made.

2 Inadequate and Improvement is Necessary

The QA practice to fulfil the criterion is still at its planning stage or is inadequate where
improvement is necessary. There is little document or evidence available. Performance
of the QA practice shows little or poor results.

3 Inadequate but Minor Improvement Will Make It Adequate

The QA practice to fulfil the criterion is defined and implemented but minor
improvement is needed to fully meet them. Documents are available but no clear
evidence to support that they have been fully used. Performance of the QA practice
shows inconsistent or some results.

q Adequate as Expected

The QA practice to fulfil the criterion is adequate and evidences support that it has
been fully implemented. Performance of the QA practice shows consistent results as
expected.

5 Better Than Adequate

The QA practice to fulfil the criterion is better than adequate. Evidences support that
it has been efficiently implemented. Performance of the QA practice shows good
results and positive improvement trend.

6 Example of Best Practices

The QA practice to fulfil the criterion is considered to be example of best practices in
the field. Evidences support that it has been effectively implemented. Performance of
QA practice shows very good results and positive improvement trend.

7 Excellent (Example of World-class or Leading Practices)

The QA practice to fulfil the criterion is considered to be excellent or example of
world-class practices in the field. Evidences support that it has been innovatively
implemented. Performance of the QA practice shows excellent results and outstanding
improvement trends.
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N15Us21UAULD9YDINANEATANAIUSY CUPT OA seiudtiniviuasssauanIvu

AMMSUAAUIT C.1-C.6 wasAaued C.10-C.11

=

o =1 [ °o & = O]
AAU9TN C.1 @ AIFTULASANTALIINITANWIVBIUNANYI (Success Rate)

(AUN QA 8.1, 8.2, 8.3, 11.1, 11.2)

11.4 The types and quantity of research activities by students are

established, monitored and benchmarked for improvement [2]

AUN QA 2 (3 |4]5 7
8.1 The student intake policy and admission criteria are defined, v
communicated, published, and up-to-date [1]
8.2 The methods and criteria for the selection of students are 4
determined and evaluated [2]
8.3 There is an adequate monitoring system for student v
progress, academic performance, and workload [3]
11.1 The pass rates and dropout rates are established, monitored v
and benchmarked for improvement [1]
11.2 The average time to graduate is established, monitored and v
benchmarked for improvement [1]
Overall opinion 3
U7 C.2 : nsldeihvestudin wemslduslevilunisussnaudunTn (AUN QA 11.3)
AUN QA 2 (3 |4]5 7
11.3 Employability of graduates is established, monitored and
benchmarked for improvement [1]
i10e37 €3 : Amnwvasliudin (AUN QA 10.6, 11.5)
AUN QA 213 ]4]|5 7
10.6 The stakeholder’ s feedback mechanisms are systematic and v
subjected to evaluation and enhancement [6]
11.5 The satisfaction levels of stakeholders are established, v
monitored and benchmarked for improvement [3]
Overall opinion 3
fnedd ca WaMYRIRIFEY (AUN QA 11.4)
AUN QA 2|13 |4]5 7
v
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el C5 : AneuliAYeI0195H (AUN QA 6.2, 6.4)

6.6 Performance management including rewards and recognition is
implemented to motivate and support education, research and

service [9]

AUN QA 1 2 7
6.2 Staffto-student ratio and workload are measured and monitored
to improve the quality of education, research and service [2]
6.4 Competences of academic staff are identified and
evaluated [3]
Overall opinion
FaUstd C6 ¢ wandmmsvessdszdmaziinidy (AUN QA 6.7, 11.4)
AUN QA 1 2 7
6.7 The types and quantity of research activities by academic
staff are established, monitored and benchmarked for
improvement [10]
11.4 The types and quantity of research activities by students are
established, monitored and benchmarked for improvement [2]
Overall opinion
FUedN C.10 : yeansldSunisWaun (AUN QA 6.1, 6.5, 6.6, 7.1, 7.4, 7.5)
AUN QA 1 2 7
6.1 Academic staff planning ( considering succession, v
promotion, re-deployment, termination, and retirement) is
carried out to fulfil the needs for education, research and
service [1]
6.5 Training and developmental needs of academic staff are
identified and activities are implemented to fulfil them [8]
v

7.1 Support staff planning (at the library, laboratory, IT facility
and student services) is caried out to fulfil the needs for

education, research and service [1]

7.4 Training and developmental needs of support staff are

identified and activities are implemented to fulfil them [4]

7.5 Performance management including rewards and recognition is
implemented to motivate and support education, research and
senvice [5]

Overall opinion
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and other student support services are available to improve
learning and employability [4]

iUed C.11 : deyateunduandiidldauds (AUN QA 8.4, 8.5, 10.1-10.6)
1 2 3 q 5 6 7
8.4 Academic advice, co-curricular activities, student competition, v

8.5

The physical, social and psychological environment is v
conducive for education and research as well as personal

well-being [5]

10.1

10.2

10.3

Stakeholders’ needs and feedback serve as input to v
curriculum design and development [1]

The curriculum design and development process is v
established and subjected to evaluation and enhancement [2]

The teaching and learning processes and student assessment 4

are continuously reviewed and evaluated to ensure their

relevance and alignment [3]

10.4

Research output is used to enhance teaching and learning [4]

10.5

Quality of support services and facilities (at the library,
laboratory, IT facility and student services) is subjected to

evaluation and enhancement [5]

NNAN

10.6

The stakeholder’ s feedback mechanisms are systematic and v

subjected to evaluation and enhancement [6]

Overall opinion 3
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