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INTERNATIONAL WORK LEAD CAREER
INTEGREATED INTERNSHIP INTERNSHIP PROGRAM OPPORTUNITIES
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Management Trainee Programme
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ACCREDITED MEMBER

% Int nal

Tourism and Hospitality
Education (THE-ICE)

tdsumssusouunasgunulduda
9Inanuu International Centre of
Excellence in Tourism and Hospitality
Education (THE-ICE) tuHangas
USHIsgsivuHUTUNiaua:Hangas
USKISSSADURUNG NoRangasmuing
wa:kangasuusid

wWuandumsAnuiuHousn
vovUs:nATNeAWIULNTUANISUS:HLOU
U10SZIUKANgasASEEUNIsasu
AuMsUs:NaUIKISTUS:GUTandIn
World Association of Chefs
Societies (WACS)

FROM THAILAND TO THE WORLD

igatewusasdudsimsuaanuus:naumsdiva AldalamatinmsiZeuna:n1siioiutucious:ng
soufivmsMuAUQaas1d A3vUd WU La:asvAUNUNANUILOHIVT

D Dusit international Properties

Thalland / ndonesia / Singapore / Maloyso / Vietnam /
Philppines / Japan / China / India / Nepal ives £ UAE /
Oman / Qatar / Egypt / Kenya / Greece / USA (Guam

DTC global exchange and
academic partners
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Hangasmwing
(Thai Program)

Snenwansoinw (Bangkok Campus)

« HANFOSUSHISSSADUEUTIO
awn3vaimsdamisisolsuy
Bachelor of Business Administration in Hotel Management

« HANFASUSHISSSAYUEUTIO
awdviAaau:nsUsS:NDUDIKIS
Bachelor of Business Administration in Culinary Arts

AugmsAnuLipoWneN (Pattaya Campus)

« HANZOSUSHISSSAPUUNO
awdviAau:MsUsS:NDUDIKIS
Bachelor of Business Administration in Culinary Arts

DTC Pathway Program rangasusuwugiu [I5
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dmsumsiSsucistus:GuUSuanas 1WiumsiSeumsasu ayn uuu Interactive WHgSswmbuguénaio = x i
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< mMudunnu (Pathway English)
% wWuasuinu=mMundonnuasunndiutuuimons:laa
wlaviunsuuuasuIarinutiunTUina: Ut ouldose
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ardamaas (Intensive Math)
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=R Hangasuuvd

(International Program)

Snenwansoinw (Bangkok Campus)

+ HangasuSmsssAdUINO

awSBINSHONSAISUSNS
Bachelor of Business Administration in Hospitality
Management

+ HangasusSKisssAdUufia

awdvAau:msUs:NaUDHISDETVLIDDTW
Bachelor of Business Administration in Professional
Culinary Arts (A joint program with Le Cordon Bleu)

)_%( LE CORDON BLEU'
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MANAG EMENT

(THAIPROGRAM)  USfuruncis
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e RS 1asumssusaonasguaululaa

~ of Excellence in i = -

‘ Tourism and Hospitality us=AuNUIAINaNUU THE-ICE
Education (THE-ICE)
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11u 10 amUuaaufinun (sgusoNMsaviia amamsrioiu 158USANY:ADIUS
fAutindouiniaa UAUGDSY USHISVIUDED AulsvlsuASaqansid GIUUSHISUADTOUWUSSTID
duauimsisousy tuamuus:NauMsdsY ua:usdnduthiotu AUBNNSEND
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MORE THAN AN EDUCATION

+ (39UgnqUfua:
msAnUGUawWuUgIU
= Work Integrated

Learning (WIL) pson 1

« Work Integrated
Learning (WIL) Ason 2

+ BYUEIVIUSHISSSADTUFD
wuguuazcauaa
tusie3vnidan

- foiu ASoR 2 1,000 dluv
+ L138USIYIUSHISSSADS:AUFD

« @inviu ASVA 1 1,000 GoTWY
« 1SgugIvIciuNISYamMSIsousy

IASVASIVHANJAS

Lhwa S0 40002 E 12
SmdAnn / _______
fioly ,91udu | HUdBfAO
HUDEAOSOU ;
2 Hd 94 """ m—yy 6
Svmawe: 7 F S
Hubefio . & Hubsfia

—

ndudvINISYaNISNW

* Mstounra:Mmsavnuius )
Finance and Investment

« msusmsniulan ;
Excellence Service ..

+ MS2INUUULA:ONUCIVTSOUS
Hotel Design & Styling | ||

+ msdudunufwnuazmsioms

amumsnigniau

Lodging Operations and Contingent
Situation Management

= msWouunudoipandwlugnaHassuusms
Professional Development in the Service Industry

+ AS22AUNUULA:ONUGIDIHIS

AduUdBINS L .
T IWomMsSWAGADUINUG
YOMISDIHS Food Design and Styling

=] ) for Content Creation
la:tpsovau + MS2OARUULA:ONLCGVSIUDIHIS

Restaurant Design and Styling
« i msSugaimisuazindaoau

Wine, Food and Beverage Pairing
* MSYOaMSVIUUSMSIaLITD

Catering Service Management
« msWouunoudgviiondw

{ugnanHNsSUMSUSMS

Professional Development

in the Service Industry

FOOD AND
BEVERAGE
MANAGEMENT

n

CAREER
OPPORTUNITIES

3, msinujua

mAamnuua A
msAnnanug . D|g|_tol Marketing Manager
1w + Business Development and Sales Manager
2,000 Sluv - Events and Project Manager
+ Restaurant/F&B Manager
4. HUdQ « Hotel Manager
Sundomas

- Guest Experience Manager
- Spa/Wellness Manager

ngudBINISYaMS3uUc

EVENT MANAGEMENT

* OaHNSSUBUGIUDVGOU

Irdl*trc-ﬁl'duction to Event Industry »

daSav msiieuansu wa:msidnsSavdoomwaHSuaanuuu
uUs:aumsniluvudoud

Content, Script Writing and Visual Storytelling for Event
Experience Design

msHaauav deo Mw ua:dadide

Light, Audio-Visual and Multimedia Production
msavuKuLa:msaniunudioud

Event Planning and Operation
uALUrgMsIoMsMsHanuudoud

Event Production Management Campaign

NduU3BIMSIONISSSAVFUMW

WELLNESS BUSINESS MANAGEMENT

« misriaviRgGaUNW
Wellness Tourism

« InuunmisvuguaHSumsQuagumwasuynna
Advanced Nutrition & Personal Health

« msuSmiseHisdhHSunmisquagumw
Food Service Management in Health Care

- msdamsanuiluagiudia
Assisted Living Management

- msoaidoadivassAwanistisviienBogumw
Creative Marketing for Wellness Tourism

Adu3BINSIaNIsHavLAe

TOURISM MANAGEMENT

« msdomsgsiaodnie
Tour Business Management

« MSUSMSUavssAonIsou
Service of Airline Business

= misrauifeaiBuituusssuvaoing
Thai Culture for Tourism

= Kanmsua:inadamsufidoiu
u2vIAAINARA
Principles and Technique for Guiding
* NOHLNY UADSBSSSU |
tugoaHASsUMISTiDoLINed
Law and Ethics on Tourism Industry



BACHELOR OF BUSINESS
ADMINISTRATION IN

h | v

(THAI PROGRAM)

Waasun
« SnenwansoinwY
= msAnuaaouAula (Dual Campus)

Tourism and Hospitality
Education (THE-ICE)

International Centre
\ of Excellence in
/ WORLD -
7 ASSOCIATION

on
N

\) OF CHEFS
N SOCIETIES

anuumsAnuLHvLSNUBVTNYANIULNEUR 1dsumssusavnasgiuaulbulaa
MsUSELTUUIOSTIWHANFOSNISISEUNISaDU ws=auunsdonaniuu THE-ICE
aumsUs=nauoIHIstus:aulanvIn WACS

15gugonmsaviio 1Suiu 1 twamuu 1asuasioinu=AUS asunnlNgmMsivu
UNUEDEY USHISVIUDSY Aau:nisus:NauaIKISs CNUUSHISION1SSSND aeAaU:NsUS:NDUDIRIS
tuanuus:naunIsSs Suthuaving ASDDNUUUSSAD NowW UNDanuuuaIKs
0anaHaNgas gunsainsounasguAsuUASU H352NNSITOULWUSSAD H3DLIWDVESHD
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« Work Integrated

Learning (WIL)

MORE THAN AN EDUCATION

« 1BOUSUWEKISSSADUUFO
- IBgUNdU3yaNLEDN
« WhlAsoMsuanasu
drouszinea (8)

« 138USMISUS:NDU
oHsing LGy
ua=a=3uan

« SBIUSHISSSARIUaY
ua:udonLas

« Ainou ASoA 2

« {nviu ASoA 1 1,000 @aluw

1,000 $aluw

lAsSvasioHangas CAREER
OPPORTUNITIES
/ s 12 gl'nr:ll;:::umssﬁ - Chef or Personal Chef

2. HuJa
Ssnaw

nudLI

Hubsifia 3w + Food Entrepreneur
£ Hudbeifiasou | - Bakery or Pastry Chef
137 N - Nutritionist or Health Coach
- rhes b : 4 W0 - Food and Beverage Writer/Content Creator
. HUD#NO P
N y Svudanias - Cake Designer

« Restaurant Manager

NAUSBINSWAQLWANS UaA:LULNDS

PASTRY AND BAKERY

« msuaavuuaudsannuuuilo
Produce Boulangerie
« msHacuuuaudsaanBoulibisaiuanwans
Produce Viennoiseries and Pastry
« MmsHanvuulAin mMia3 ua:nasa
Prepare and produce Cake, Gateaux and Torte
- msafassAnaviunindaninuaoua:thaa
Produce and Display Chocol.ate and Sugar Work
. msanmsqsnommsua-msamu
Food and Beverage Business Management

msuUszAnpuoHsing ¢ Ak NJU3BINISTaNISIIHISUALAZDVAL

THAI CUISINE . { FOOD AND BEVERAGE MANAGEMENT

- ;amnsinedudisu
Authentic Thai Cuisine vutbapvd@HSuaHsIne « MsaonuUUua:anuduuDIHIs

» yuulne
Thai Dessert

S . msoonuuunazanudvIstiaMSHAOADUINUG
s msunzaandn walbua: Food Design & Styling for Content Creation

Art of Vegetable; Fruit Carving Restaurant Design & Styling
and Banana Leaf Creation « i msdudamisuaziaSovdu

» ;sinsua:vuuingssuals for Thai Cuisine . W1ne Food and Beverage Pairing
Contemporary Thai Cuisine + n1sdamsssAvaHIsua:lASaadL « MSTOMSNUUSMSTaIaso

and Thai Dessert

naudm
MsUs:ndUDIHIS
a=3uan
WESTERN
CUISINE

Food and Beverage Business Catering Service Management
Management « msWaunnuadhodoon@wlugaanHnssumsusms
Professional Development in the Service Industry

- - msHaoRgdEogUMW
« IIsa3uansiualtes « MSHAOUUUDU ﬂaugzﬂ Health Tourism

Contemporary Usannuuuiy - Insumstugodnsumsquaguniwdsuunna
ey ﬂ'lSOOﬂ'lSSSﬂDanﬂW . Q o
Westexé Cuisine Prndl:ce ‘ Advanced Nutrition for Personal Health
* MISHSVIAA Boulangerie « MsdamsmsusmsomsiudvAnsugumw
French Cuisine J I11S°0ﬂ15§5l10 WELLN Ess Food Service Management in Health Organizations
. gmxsu'u;fw":n = :;:;stl?i;gsmu BUSINESS + msdomsanuibuagidiumsdisodia
uisine of the Wor and Beverage Well Living Management for Better Life
Business MANAGEMENT . msnammoas‘massmwamsnaalna:nuoqumw
Management Creative Marketing for Health Tourism
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DTC’S INTERNATION{\L

_YOUR GATEWAY
AMIC CAREER

il

ﬁ1:>usna;in:nuai"ugauuuﬁamﬁw
AuHangasuus1fivavdngnasqaasii

DTC 5l

A

B.B.A. IN PROFESSIONAL B.B.A. IN HOSPITALITY
CULINARY ARTS MANAGEMENT
Culinary & Management Clusters, Management Clusters,

Research and Projects & Research and Projects &

Advanced Culinary Skills, YEAR 3 Business & Hospitclity
Business & Management Skills & MANAGEMENT ; Management Skills &

Intermediate & Supervisory Culinary YEAR 2 Supervisory Hospitality Skills,
Skills, Business Foundations & SUPERVISION Business Foundations &

Foundation Culinary Skils, YEAR 1 Foundiation Hospitality Skils,
General Education OPERATIONS General Education Foundations &

Foundations &

a Salf

14, o
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EXPLORE
THE WORLD

Us:aumsaiiSeusturaneyds:tnArlan
NVDDALASLAY DLUSM WSVLAA DuNnU
lutsosuauq ua=aue

EXCHANGE PROGRAM
Pathway
YEAR 2
/ YEAR 3

International experience at
a collaborating university

Study
at Dusit
Thani College

at Dusit
Thani College

18 ~0ar
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argus:aumsnini 76 U
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o oA,
A
PV,

wiuashort (Leadership)
AdANW:USHIsWWUDDD1BW
dssnon1susms

BACHELOR OF

BUSINESS ADMINISTRATION IN

HOSPITALITY

- MANAGEMENT

3 _ (INTERNATIONAL PROGRAM)

ST

wWaasun
. Snmlumns,\)qu

International Centre

of Excellence in
h Tourism and Hospitality
Education (THE-ICE)

ldsumssusaounasgiuAubulan

tus=auuusGonanuu THE-ICE

1SgugoINMsavidoUpUuaioso
USKIS0IUDSY
wanuus:NauMsdsY
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MORE THAN AN EDUCATION

» Work Integrated Learning (WIL)
= Gracious Hospitality Field Trip « Management Internship
1BBusiEnssiousmsunvlng (B8gUSNISUSHISIOMS

AlsvusuiutAdandasid HiumsiAnou

+ Supervisory Work » International Field Trip
Integrated Learning fnwQoiu 1SBusSANILLAONCTY
+ Sustainability Field Trip UDVSSADUSSIUCIIOUS:NA
FiAWIQUIUMISasussAousnNs
IRYVELTUaNIUUS:NDUNISDSY

PROGRAM STRUCTURE CAREER
General e, 6 Free OPPORTUNITIES

Education Elective
Courses ‘ Number ' credits Courses - Digital Marketing Manager
of credits 1 . Business Development and Sales Manager
: « Events and Project Manager
; 136 ; Supervised ) 9
Prol’gssmncll credito Field - Restaurant/F&B Manager
OUrseS i redits ; credits Training - Hotel Manager

- Guest Experience Manager
+ Spa/Wellness Manager

MAJOR CONCENTRATION

(donogvtansnvrivoINGIuaTY

Innovation for Sustainable Hospitality Marketing
Future in a Digital Age
@ Start-ups and the Business Model Canvas @ Branding and Brand Management
i CRM and Distribution Management

» Human-Centered Design and Concept
Development in Hospitality
« Sustainability in the Hospitality Industry

in Hospitality Industry
+ Leveraging Big Data & Programing

Hospitality Fincance

and Real Estate
» Real Estate Finance and Asset Management
Contracts and Owner/Operator Relationships
» Corporate Finance

Maximizing Human Value

in a Digital Economy
- Artificial Intelligence in the Service Industry
Robotics and Operations Management
» Optimizing Human Interaction

lrn‘g

o




BACHELOR OF BUSINESS

ADMINISTRATION IN

PROFESSIONAL
CULINARY
ARTS

(INTERNATIONAL PROGRAM)

A joint program with ‘ LE CORDON BLEU"
Le Cordon Bleu '

wWaaoaui
- . :’mﬂ‘llumnﬁomww

anuumsAnuLHousnUINeRFIUNEUT
v/ meascmmon  MSUSHOULNOSTIUHANFASMISISEUMSADU
) (  OF CHEFS - e

N SOCIETIES aumsuUs:=nauaKistus=aulanoin WACS

Le Cordon Bleu, a world's premier culinary arts institute,
ff“(m CoRDONBLEU  considered today the largest network of culinary and
hospitality schools in the world

: 5 ~
> i ik Sod

HangasAIWSOUDD tiuasoin (Leadership) BousonmsaviioUiucoso Anugoiuuananui
AuRdviuandu AOrnuU:USKIsLUUdooGw USHISVIUDSY notuta:cnous:inAa
aourhaKisguthuavlan gssAonisusns uanIuUs=NDUMSISY

Le Cordon Bleu
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MORE THAN AN

« Work Integrated Learning (WIL)

+ Gracious Hospitality Field Trip
1SpusLSoussiousSMsuavlng
+ Supervisory Work
Integrated Learning

AlsvusututAsaqdasd
« Sustainability Field Trip

EDUCATION

+ Managerial Internship
lBYUSNISUSHISYaNS
Wiumsinou

« International Field Trip
finuQuiu SBuSANULANGTY
UDVSSAIDUSASIUCIVUS:LNA

AnWIQUIUMSasIvgsnousnNs

WHdvdutuanuus:nDUNISIZY

PROGRAM STRUCTURE

General A .......
Education 6
Courses Number ¢ credits
of credits ;
Professional 138 S
Courses 8 5 credits 1 0
credits ¥ credits

CAREER
OPPORTUNITIES

Free « Chef in a five-star hotel
Elective - Food stylist and food blogger
Courses

- Food product developer

- Chef consultant
Supervised - Culinary entrepreneur
Field
Training

MAJOR CONCENTRATION

(d3onogvlaneuRivIINAIUETY

Professional Culinary Skills
» Vegan and Vegetarian Cuisine
- Arts of Charcuterie
+ Food Processing
= Modermnist Cuisine
(1B Food Styling and Photography
« Innovative Desserts
Nutrition and Dietetics

4

Innovation for Sustainable
Future
Start-ups and the Business Model Canvas

@ » Human-Centered Design and Concept

Development in Hospitality
« Sustainability in the Hospitality Industry

19

Hospitality Marketing

in a Digital Age
@ Branding and Brand Management
+ CRM and Distribution Management

in Hospitality Industry
» Leveraging Big Data & Programing

Hospitality Finance

e and Real Estate
Real Estate Finance and Asset Management
« Contracts and Owner/Operator Relationships
- Corporate Finance

Maximizing Human Value
in a Digital Economy

- Artificial Intelligence in the Service Industry
% Robotics and Operations Management
» Optimizing Human Interaction




Thoklond World Junior Chef BOttIe 2024

SPINSARE

THE-ICE GRM ) ¢ . e
Challenge 2024 i

THE NEW

P2 SSIE
. nnaviliuol r
N > L J

Tourism Hospitality
Management Fair 2024 — Final 2024

AISHUVTURITD
USOUILUHOIA
ASOA 30 s:AuUSHNA
ot i ]
GOURMET & CUISINE

YOUMG CHEF
g %10 -

Sterational : : by Bt Farmischaol MGoUihet S Lisine
Culinary Arts Competition Culinary Contest Young Chef 2024

Real Célifornia Milk 0 NEE _—
Pizza Battle 2024 NMSuUgURADBDISOIUIHVLEG ASOA 30 THA":EX Anugc ASlO 024

s=AUMA (WorldSkills)

e ik — W Gilond Internctional Culinery
WorldSkills Lyon 2024 Cup (TICC) 2024
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USINESS
ISTRATION

MASTER OF

HANFOSNBEWANAUTRRIEUTNNUTUMSISBUSAIDOULDY
UUWUZIUMSAUAFEIY NSAOSLASI:HILAMSWaIUN
ADIWANasvassA twamagmstuusHiskda
Dwovanuus:noUMSA AN MWIOIUSSADISOUSY
USMSs DHIsua:lAZDVAL
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naudvinilaasu

n:-ju5u1ms$nn1sqsﬁon1su§n1s
(Hospitality Business Management)

ndudvus:NauMsIBoudanssu

(Innovative Entrepreneur)
TawAdwsouidanu N -4
danvuudanssunHoEIa (Guy)  Fe

SanssuivoI A

AFUSTINSIANISSSADDIHIS
(Gastronomy Business Management)

INE MBA

ngudu1 Next-Gen Hospitality
Business Leadership

o:luths ogAtHu ABoUlG
wWasualrsunAnuudd Sud



CAREER SUPPORT
AND OPPORTUNITIES

IS0 UWUNNEIYIHADATUMSIQHKIVU LazliASDuhenyleasoloma
NYAISNIVIUAUDVANSCIVG UIANIN 100 tHY Nulula:zcnous:Lnea

D= | Wi 025~o=m
il TALENT FAIR

uHAsSsUSaKIUdIHSUSSADMDVIRYINA:
usmislagdngnasqaasil

Kanyapat Leongamta

| BBA N Cuinary Ats and Kichen Mancgement
QDusl ilﬂmnlk nhi Beach Resort

Sirapop Syncharoen

| BEAnooe Suiary A
QDusit Thani Pattaya

el ; i‘ ey
nunualmno 5nAu 0T
AtasSunisAaldondiHSu zg‘ﬂ e

L | BAA in HolB! 0rdl Reson ManGRement {ntemationdl Programme)
[¢ 8 | Ou 5itD2 Samyan Bangkok
LEAD Management Trainee Programme 2024

Khemmarat Dejaroenwiroon

| BAA nPofessenal Cuinary
| ©Dusit Thani Hua Hin



wwoa1s / Ssins dengunsiuun

WWASN:HAN Us=nATNe (Rsu:nisuwiodu
The Next Iron Chef Season 2) / Owner &
Executive Chef of Home Kitchen Studio
Al UStuauas

WY INMSIOMSASIUAZAAMAS.

u3a3ndg gossmuAs

Assistant Director of
Food and Beverage
Dusit Thani Bangkok

auduAaU=MmsUs:-NauDIHIS
(HFNFOsUWLYIA)

Ha Song Hee

Director of Sales, Dusit Suites Hotel Ratchadamri,
Bangkok / VP of Korean-Thai Chamber of
Commerce, representing Dusit Hotels & Resorts

wwiv / gsio wWuuid

of Cielo Sky Bar & Restaurant

FJUBIIMSIOMNISASI
ia:Aau:MsuUs:nNauaiHIs

LwwWa

ansns Suny

Chef Owner, AKKEE Thai
Delicacies & Tasting
Counter

One MICHELIN Star 2025

Audli USeyanas
awnayAalmsUS:NaUIHIS
(rangasuwnud)

Executive Chef

AU UStununad

8sus Sumumdad
wovdiu Sufndun,
Swdioau Hynaauai
ua: $1u White Heaven
Ekkamai 12

AUGLAT USturunns
awsgmsIomsisousul

Our Successful Alumni

suIns uanasw

Head Sommerlier at
INDDEE, One MICHELIN
Star2025

AudLi USeyeuad
MWBBAAUMISUS:NDUDIHIS
(Hangasuwunud)

s1wiinduAvgIABngdsqaasiii

Atdsuidon MICHELIN

M-O-K
Batahlie}

AKKEE

GOAT Bangkok

AuEL USeuranos
awduIAaU:msUs=nau
2IH1IS

a:8ansn (HangasuWud)

inSauneAuELIRINgY

10, OOOF\U fialan

wwias / wagh Aasnuidas

MasterChef Thailand Season 3 /
1wavsu Katok Katak Fried Chicken
waz5uAsIuIoL / 2191sgaauriaHIs

ALY USrurios
awammsIomsasiua:Aal:msus:nauaTIHIS

wwuisa / sins3ng Junsing

Co-founder of Ray Cocktail & Bite
Co-founder of Chim Ramen and Diner and Fried Dining

Actor in the Netflix movie.,, HUNGER July 2022

AL USrueunas
awdvIAaU:MsUS:NaUIHS

€3

GUIDE tU 2025 MICHELIN

Michelin Selected

Restaurant Int
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HSoaUAaU:NIsUS:NDUDIHIS

Dusit Thani College SvoudunumIsSAnYY
AUNUIBEUG NUADASSU Ua:NUAWY
tfuds:9nntl usnonduduansa
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UnAnunauts awisadadarhesualns
UnfnuUSeurynasuoudnends
iWosudoyalwuiauld
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A wsoulia

asyvasusiedalsviau

MSaUvASIUIANUICGD S=QUUSTJTINAS

Auauuaradns

» HangasuStuaunas (4 U)
WugadhiSomsAnuseudAnunaudane
(u.6, Udy.) HSaIABULM

- HangasuStuaunos (thgulau)
aumsAnuTludhing1 Usa. Héaus:madedassu
AtABULAY GIUUSHISSSAD HSaawAtnAAED
1wu mslsousy msAovlign msdanis
MsYIE/NISaaln MsLWUMSSUIAIS
ADUWILODSESAD DIHIsHaTnsuIms

Hangunsauns

« tuadnsuoudnenas

« duuntusigounamsAnu @u Uw.1)

« Tuds=mAdguasoumsAnE ([fu Uw.2)

« dnuunn:tdgudnu

« dnunuasus=naaussIuu

« dnHangumswWasudo-ana (610)

- sUmeHthasvldasuudumdi uuia 10

= A1auas 500 uin

« AMNadauMUDUNHY Hangasuuysia 1,500 uin

govnionsauns

auvnasooulau

2. diszAaunsiseu
WiumMsTauLsu
HSoUasLASAO

1. Asantuauns

3. doHangumislouldu
(Fndis:=WugovN1Y
mslouLou)

www.dtc.ac.th

r{

avasaluauIdyY |

1. Godaresualias du 121A1s 1

2. nsantualns

3. ghs=ANauAsiSeu dleduaa mslbuldu
HSoUasLAsSAO

GQE20HIIGH
Snenwangonwy Ins. 02 721 8471-2
AuagnIsfinuiaowne) Ins. 038 488 463-7



‘@ Central City

Bangna a2uHadv s9 SN
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NSOINWY

1 gpauAuNaY (Modnauaunds)
LUIVHUDVUDU WwaUs:LIA nsoinwy 10250
InsAwnN :+66 (Q) 2721 8471-2

wwnyd  :+66 (Q) 2361 7806

E-mail : marketing@dtc.ac.th

dusit thani
college
pattaya

382/46 HY 6 auugyudn chuaund
nauIvagy IvHIasaus 20150
InsAwN : +66 (O) 3848 8463-7

uwng :+66 (0) 3848 8933

E-mail : marketing-pattaya@dtc.ac.th
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< @&—— Dusit "% dusit thani
@ Princess 3 college
' Hotel 3 bangkok

L Seacon '5'0/6\
T_ Square
Paradise

. &—— Suan Luang

‘ Rama @ ,

38Msiaunio
« snlogansansisou:
ane 133, 145, 206, 207, 537
« snWWiangdindon
amdasuasuns 38, amidajsuxasy s.9

Center Point
Prime Hotel
Pattaya

»ri.
. T_ L Bangkok
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Hospital
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