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MU Literacy (Core Values, SEP, GE for Human Development)

Health Literacy (Health, Sport)

Digital Literacy (ICT, Applied Mathematics)

Social and Humanity Literacy (Social, Humanity, Law, Ethics, Arts)
Communication Literacy (language, Academic Communication)

Science and Environmental Literacy (Applied Science for Life, Environmental Responsibility)
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Finance and Management Literacy (Finance, Management, Entrepreneur)
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Basic knowledge of food, food history, the relationship between food and reli-
gions; international food culture and a table manner; basic knowledge and important ele-
ments of various drinks; international principles of socializing etiquette with awareness of envi-
ronmental conservation and being able to arrange a small party
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LLth) NN UR n1sAn¥IAIEAULEY
(1319) (#1319) (#la)
mo TN - bo Tl
(o Falus / §UAW) (@ Falus / §Ua)

a. IuulussaduamiionnsdlidUinwuasuuzihmisivinisuitdnAnenlusieyana

p19138Raeulu eI e lisUsnwuaskuzhuiin@nwininguuiassieuana 9UIU < TilusdedUnm
TunnTugsns 1A ec.oo-em.00 U. Wag NGFEURA 1181 oc.00-0.00 U.



=

33V ANYINIIY FTAUUIYYING
I95197397 AaUzuazIAUSIIUAISNU AnzRaUANEnS

SEIU AFA oo

AN & MSHAILINANSEBUINANANISTEAUTI8IYvaTnfne

o. d3Udun iReafuannud videvinusiinedvgmisiiasiauniindne (CLOS)
dloAuaansGeumsaounin dndnwiiduianmsinulusein avanansn
. CLO1 odueusyimanivatonms anuidienlowosimusssuiunmsuilanemmsumni
waznansgnuanausssinsuilanonslutiagiudeduneden nieuiauouumIn1ste

Snndsuwndeuld

b, CLO2 Fwnseiimusssunsuilanemsiifinnuddufuiadinusssiuld

a. CLO3 deongunsallunissusemuensivigauivemsmundnainala

. CLO4 donlufliminzaufuussinnvonedosdulivangausvomsaundnainald

& CLO5 Uszgndldsssuilonufiafimnzaunazjiamlrgndedunissmnudassdlulonia
WazANIUNITAENG 9 1A

b. CLO7 danuidissunadniagidena s w3eaill Lagn1gusmunY N dULaL LARIDDN DY

RERI NG NPT H



seaudIuayn3

o

srg3vfnwnald
I95197397 AaUzuazIAUSIIUAISNU AnzRaUANEnS

SEIU AFA oo

ad o ¢ = y A o Yy & o 1% o o ¢ = 1% a
[GR 'Jﬁﬂ'ﬁ'ﬂ']ﬂUigﬁ‘Uﬂqimﬂqiﬁﬂugluwawwu'lﬂqqilg %39 NNYS 1“%9 ® LLagﬂqiqﬂNaaWﬁﬂqiﬁﬂug"Ua\iqu?%q

3BN15IANTEW/ — o e e a
CLO e oa NI IANAANTNTIEUS
Usgaun1saunIsiseug
CLOL: 8ungUseiRmansves EEELS QELRINIGREHEL
013 Arudeuloswosiausssy | NIHANY) m3iaTeinIdiinu
AUNSUSINADIMTUILIYIR kY U MTUNAUDINLY
HANTENUINTAIUSTIUNTUTIAA
omslutagusodanndon
WIDUAUBUUINNNNTYIBINW
dawndould
CLOZ2: Ip5nenimusssun1suslan | ussene nsaeulanenia
gnsiifinnuddyiuia Anwanndeifvien] nIRoUAIALRITNANYI LY
Fiauszdriula NIRANE VRNEL
UOUMUNEIUY NTIATIENNTAUANY
CLO3: Eeonaunsailumsiudsenu | usseny MsdnaINNISLUTIALANE
msbivngauivemsmunan | U5URss QREGRMERE
anala ViPuAnw nsUsELlunuLeY
CLO4: donlgwmilimngauriu U55818 MFUNANNITIUTIALAN W
Ussinnvoaaiesalivngaudy | UfURess nsaeuUUs
g Iundnanale ViEuAnY NsUTEEUAULEY
CLO5: Usggndltsssunilon iR | ussens nsaeulanenia
wnzauazUURFIignsadluns | Anwiandedavim] noAnssunsuanseaniuty
Jwnudassalulemauay RNEDRS Bouuazaniuiignu
anuNIIR1e) 1o VAU nsaeuU)Un
aAUs1ungy M3UsEIHUALLDY
NSUARIANAALUNTS
afus18Nau
CLOG: Fmrmuissuuainiaeidon
9115 \AT0IRN WazaTUTAMAN | _ . .
UfuRase HANTINITULRES

UZANLAZRANIDBNTINTTBUTNY
AInany




sre3vfnynaly

I95197397 AaUzuazIAUSIIUAISNU

SEIU AFA oo

seaudIuayn3

=

AnzRaUANEnS

NUNT € WHUNITEIULAZNTUSTIIUNE

®. HBAUNITEDU

I . VU V.| RanssunisiFeunisaew/de .
AUAVN MIVBLIDY/T1UALLDUA fanssu n s HeoU
ludhueu UFUR g
® What is food? © o |- mIusssenuuiufiuius | 0.5 Agan uasde
What is culture?
Culture food habits
o Food and religion © o |- musIsenuuTufAius - | 0.5, Agan uasde
NsBEUTHIUNTAAN W
o, Western food culture © o |- nsussenenuuiiufduius | o.ns. Agen LLawa
& An afternoon tea © o |- msBuuiandedvia .03, fgen LLawa
& Eating seafood © o |- mﬁaﬁﬂjmt.aﬂm?iauﬂm 9.03. figmn LLawa
b | Eastemn food culture © o | AnvilutuSeu 0.95. fgen uae
o Table manners © o |- mMeusseeuuuiuidiug | 009, Agan uasde
Setting the table - nsieudandedavm
= Table manners [5) o ﬁﬂmamuuaﬂamuﬁ 9.93. NgA" LLawa
® Arts and Culture of Drinking © o |- msussnewuuiUfduius | 0.03. fgan waade
Non-alcoholic drinks - madeuandeiiimg
- fANTTUNGY
®0 Arts and Culture of Drinking 5] o 2.79. ﬁqm waade
Alcoholic drinks
©® | Wine Appreciation © o |- musmewuuiufduius | 0.5 Aaan uasde
ob Choosing the cutlery and © o |- msgeuljun 2.03. HgAn wade
glasses
@m Etiquette © o |- mussnenuuiufiius | 0.5 Agan uasde
- m3iFeuandeiavim
- MsefvTeuaniUAsuay
Anwiuluduigou
©@ | Food consumption and | b o |- meusseeuuuiuidiug | 009, Agan uasde
environmental awareness - M3SEusNuNTAlANY
- MEAue NG
@& | Student project © o |- thnwdnnudsnuwadn | .01 faen uasie
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o. H1TMAZLONENIUEAN (Required Texts)
®) Kittler, P. G., Sucher, K. P., & Nelms, M. (2011). Food and culture. California: Wadsworth.
o) Hoving, W. (2011). Tiffany's table manners for teenagers. New York: Random House.

. Lanmmaz“ﬁayjmmsﬁﬂ (Suggested Materials)

@) Anderson, E. N. (2014). Everyone eats: understanding food and culture. New York: NYU
Press.

) Tower, J. (2016) Table manners: How to behave in the modern world and why bother.
New York: Farrar, Straus and Giroux.

o) Scott, L. J. (2014). At home with Madame Chic: becoming a connoisseur of daily life. New
York: Simon & Schuster.

@) Johnson, D. & Tyler, L. (2013). Modern manners: tools to take you to the top. New York:
Potter Style.
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HAANSNIS UM ANl (MU-GE LOS)

CLO
MLO1 | MLOZ | MLO3 | MLO4 | MLO5 | MLO6 | MLOT | MLO8 | MLO9

CLO1 asunegUseidmansyesams | 1.1
AU VDI IRUSTTUAUNS

Uslapemslugiiniesing 9 16

CLO2 AATIEMIAUSITUNITUILNA 13

[

M INmudAYAUID

FInusziule

CLO3 Fengunsallunissudseniu 3.1
1S MU L EUAUBIUTHNUNGN

anate

CLO4G @anlgumluungauny 3.1
UsennuaiaIaenulmunsauiu

DIMNIMUNSNEINA LA

CLOS5 Uszenaldassullenu i 1.1 3.1
wingauuazUuRmlvignaedlunis
Jwnudassalulemauay

anunsalnng o 1

CLO6 @AUTIHIIHANTENUIN 6.1 8.1
Tausssunsuilaeemisiutagu 6.2
FOAILINAOULAZLAUBLUINIINIT

SN @wInaaule

CLO7 $puidssvunndnlneiden 3.1 5.1 6.1 7.3 9.1
91915 LA3BIRL WATANTUZALADIY 6.3 9.2
mmwmLLazLLamaaﬂsﬁamiaﬁm@ 6.4

Aauande
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MU-GE LOs Sub LOs

MLO1 create & construct an argument ef-
fectively as well as identify, critique and

evaluate the logic & validity of arguments

1.1 identify concepts related to the context of learned is-

sues/topics

1.3 collect, analyze, synthesize data, & evaluate information and

ideas from multiple sources relevant to issues/problems

MLO3 acquire specific strate-gies & skills
within a par-ticular discipline and adapt

them to a new problem or  situation

3.1 connect, synthesize and/or transform ideas or solutions with-

in a particular framework

MLO5 explore and situate  one-self in a
new physical environment and intellectual

perspectives

5.1 demonstrate cultural competencies and adaptabilities in dif-

ferent working environments

MLO6 act autonomously within context of
relationships to others, law, rules, codes,

and values

6.1 demonstrate an understanding of the principles upon which

sustainable ecosystems and societies are built

6.2 identify the national & global challenges associated with cur-

rent economic, political, and social systems

6.3 exhibit characteristics of responsible citizenship

6.4 work effectively in diverse team (and multi-cultural settings)

MLOT apply ethical frameworks or principles
and consider their implications in his/her
decision-making and interacting with others

7.3 apply principle of ethical leadership, collaborative engage-
ment, and respect diversity

MLO8 use a variety of means/ technologies
to communicate effectively and purposeful-
ly e.g., share information/ knowledge, ex-

press ideas, demonstrate or create individu-

al & group product, etc.

8.1 communicate/present ideas effectively both oral & written
forms, proper to a range of audience groups, such as verbal dis-
cussion with peers, project report.

MLO9 collaborate and work effectively as
part of a student group/team member to

arrive at the team shared-goals in time

9.1 collaborate effectively with others as a responsible team

member to achieve team goals in time

9.2 interact with others respectfully, whether as a team member

or leader, to create a productive teamwork

o6
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MU-GE Module LOs: At the end of studying MU-GE Module, successful students will be able to

Competences

LOs:

Sub LOs:

. Critical thinking &
Analysis: Use various
sources and methods
to collect and manage
data & information and
make a logical
judgement and
decision to arrive at
solution or problem
solving relevant to
real-world issues/

1.create & construct an

argument effectively as

well as identify, critique
and evaluate the logic &
validity of arguments

1.1 identify concepts related to the context of learned
issues/topics

1.2 demonstrate ICT literacy: use appropriate
technology to find, evaluate, and ethically
use information

1.3 collect, analyze, synthesize data, & evaluate
information and ideas from multiple sources
relevant to issues/problems

1.4 synthesize information to arrive at logical reasoning

2. select & use techniques

and methods to solve

2.1 apply simple mathematical methods to the
solution of ‘real-world’ problems

problems
open-ended, ill-defined 2.2 make judgement & decision through correct
and multistep problems analysis, inferences, and evaluations on
guantitative basis and multiple perspectives
2.3 apply concept of process management to solve
problems
. Creativity & 3. acquire specific strategies | 3.1 connect, synthesize and/or transform ideas or

Innovation: shows
capability to initiate
alternative/ new ways
of thinking, doing things
or solving problems to
improve his/her or
team solutions/ results
by applying the
evidence-based
process management
concepts

& skills within a particular
discipline and adapt them
to a new problem or
situation

solutions within a particular framework

3.2 integrate alternative, divergent, or contradictory
perspectives or ideas in the solution of a problem
or question

4. create a novel or unique
ideas, question, format, or
product within a particular

framework

4.1 create an original explanation or solution to
the issues/problems

4.2 articulate the rationale for & consequences of
her/his solution- identify opportunities & risk

4.3 implement innovation through process
management approach

5. explore and situate

oneself in a new physical
environment and
intellectual perspectives

5.1 demonstrate cultural competencies and
adaptabilities in different working
environments

5.2 resort to multi-dimensional settings & tools to
acquire knowledge and skills relevant to the
problems or situation at hand

0c
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Competences LOs: Sub LOs:

3. Global perspectives

& Ethics: Express one’s
own ideas, interact with
others, guide or lead
team, as proper, as an
ethically- engaged and
responsible member of
the society

6. act autonomously within
context of relationships to
others, law, rules, codes,
and values

6.1 demonstrate an understanding of the principles
upon which sustainable ecosystems and societies
are built

6.2 identify the national & global challenges
associated with current economic, political, and
social systems

6.3 exhibit characteristics of responsible citizenship

6.4 work effectively in diverse team (and
multi-cultural settings)

7. apply ethical frameworks
or principles and consider
their implications in
his/her decision-making
and interacting with others

7.1 identify ethical issues and recognize different
viewpoint and ideologies

7.2 guide & lead others

7.3 apply principle of ethical leadership,
collaborative engagement, and respect diversity

4. Communication:
communicate
effectively and
confidently using
oral, visual, and
written language

8. use a variety of means/
technologies to
communicate effectively
and purposefully- e.g.,
share information/
knowledge, express ideas,
demonstrate or create
individual & group
product, etc.

8.1 communicate/present ideas effectively both oral
& written forms, proper to a range of audience
groups, such as verbal discussion with peers,
project report.

8.2 prepare a purposeful oral presentation designed to
increase knowledge, to foster understanding, or
to promote change in the listeners’ attitudes,
values, beliefs, or behaviors.

ide-
tech-
nologies, and mixing texts, data, and images.

8.3 prepare written documents to express
as/solutions using different writing

5. Collaboration and
Working with team:
collaborate and work
effectively with team
to arrive at team goals

9. collaborate and work
effectively as part of a
student group/team
member to arrive at the
team shared-goals in time

9.1 collaborate effectively with others as a
responsible team member to achieve team
goals in time

9.2 interact with others respectfully, whether as a
team member or leader, to create a
productive teamwork

[oYe



