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(The Art and Science of Coffee)
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History of coffee. Botanical characteristics of coffee. Coffee species and cultivation sites in
Thailand. Affecting growth factors. Planting and caring for coffee. Coffee plantation
maintenance. Harvesting technology. Bio-fertilization. Field trips required.
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(High Quality Coffee Bean Production and Processing Technology)
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Coffee cherry processing. Affecting factors to green coffee processing. Physical processing
technology. Bio-chemical and microbial process technology. Analysis and quality control of
coffee. Coffee processing and roasting. Processing machine. Evaluation and sensory testing.
Field trips required.
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(Coffee Business Management)
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Coffee business in Thailand. Feasibility study. Business planning. Raw material and inventory
management. Business model and location planning. Service marketing. Standard for coffee
business management. Financial management. Labor management. Business plan for coffee
business.
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(Value-Added Creation of Coffee Product)
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Products Analysis. Market and demand survey. Product design and development. Coffee

value-added creating. Coffee creations menu. Waste management and environment.
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(Professional Experience for Coffee Business Entrepreneurship)
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Professional experience in coffee business analysis, development and value-adding of coffee
product by using innovation, specialty coffee making. Coffee bean quality control. Coffee

Business management. Field trips required.
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