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gNAMNITN Tansensaeasisuavlaldnguinededug nanliudssuduaanideda il
QNaveuNTY LareIMSNHAANUNATHAITUTOIMTBIATEITUTOINTLUIUNTHENTNALAE
AnuUaensiy WU 0. GAP GMP HACCP %38 1SO Usingegnvihliduslnadulaldindudniuy

avanuanniunanisusiae (5w, 1.U.4.)

1. uwida/mgufiingidas

v
uc’ﬁ a o ¢ A a1

nszvrunsuUsURdndueiidodndidundndaeiidovinei1e 4 nszuIuNISHEn
Usznausag nMsanvuiaduilslidauindnaiunnudeanisiiegunsaliaziasesdad
d‘ oV dy Y a 1 d' Y a [ o‘d‘d o QI d‘
87909 NAULL A UANSIALLAG WD LA LI NANN NN LS NWULNIINITATN WALNAUTANIUN
ABIN15 VelliienuaN M THaESNWIAUN NYBL LA TlIUIUTY WONIINULNBLANAIY
aINvaeveIHAnS s kAL USLAANNTY (Nunes, 2545)

X o o« a o ¢ L v s & ' A Ao w ] A aa

Wednilaznandusanilednidndunnaslusiundrfglueims wazsidulushunil
AUAIMILATUINTFIRRBNTSIRT L AUlARATaT 1N UL ToE WA 9 ¥B9319N1Y INT I
nsaazilusgnduasusiu 9ie 10 sianazilulsuiuuin denseesdlusndu fAs nnozily
Aldarunsaduasieilaniluludienie Sududadlasuannnisusinaeimisnlulusienie
Taun Teleda9u (soleucine) 839U (leucine) ladu (lysine) tunlulaiu (methionine)

Wilaweailu (phenylalanine) n3latiu (threonine) n3UlaLW (tryptophan) 218U (valine)
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d1u 81339U (arginine) wazdafiniu (histidine) Wunseeziiluduiuanzludiedown (wass,

2565)

[ '
IS v ] v a1

wultauslnadagiulianudesnissulsemundndueiiiedninadegunin uay
aulaunasnun nszuIuNIsHEAR vianesls dnssuiumswinedels ddeyadiuusenausiig q
Mananenn el AaAnslasuinsuazysramduda dauaulaseazideanauinuing

Yangun mn’i’mqﬁmmﬂumﬁmﬁwﬁﬁwar;jfu?‘lm (Weis3, 2565; Akaichi et al., 2019;

Petrescu et al., 2020)

']
[ % = v

2. MudBingtes

nsudsgundndusiidedniudasednduiaruuendisdu Hadaunan Yngiv
Tagletuems nszuiunslunsudssy uludiensuss anmzlumaivinufimngay
Tuwiagwandas nnsAnweddefifvdoutsmundnsuridodnd fdl

2.1 wAndusignau

anTu (meat ball) vanedswdnsasiiviianidednd inieuna 1ndesugesauas
fnguieuuonmsdu lnsmstnnuanauiuegisasnden wusdudefeiu wdnilndu
sUSammdoans aanliign leun gnduts (beef ball) gniumsy (meat ball) ludy (uwe,
304/2547)

a o

Isiand wazany (2547) Anwvinisiauinssuiunisudngniuvaraindaauviia

LY

#un Yariia UandanuazUaruiadund venanddeinuadavesndsiifudiunauaes
anduvan wuiwdsiunsaufoutlaiudsndiuaswheat starch sedufesas 3.6 naifi
%’ﬂmqﬂ%ul,wum'LL%amﬂ%’LLﬂaﬁuﬁmwé’awaﬁ’mLLUs way cross-link/hydroxypropylation
seiufenar 5.4 mafvinwgniuutiiu 4-7 ssmuaiea Tugslnadnsssun @onieog
Tugaussy) vsstuanzaggimafusnwlaliiu 6 u

n3¥Q" (2563) ‘1/1°'m’15ﬁm«mﬂ’mmqﬂ%yuwgLLazﬁﬂw’lmqmﬁLﬁU{ﬂmGi”wmi
Wisuisuviinuesussaduet Ineflingusrasdiflonsaseuannmmisssamdudia auli
M98 warergnnAuine lnsnuiuSiudiunandioanzay fail oaslnnny

$owaz 71.84, uulsunesaz 22.65, indeluesaz 2.0, winlneevaz 0.2, Hysaseuay

0.14, yuiudesay 2.87 uazveansouaz 0.3 W ofnwiorgnisiiuinwinuingniu
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a a ¢V !

Aa I~ a a  aa
Vlllﬂ'ﬁ‘Uiiﬁﬂuq@LLUUQQJ]QJ]'WI']WLLUUI&@Jﬂ'ﬁmiﬁqﬂ]@ﬂﬁ]ﬁu%iﬂ‘mﬂ'ﬂ']ﬂ']iUii‘Q:LUQﬂIWﬁL@Wa‘lﬂ,a

a 1 ° a 6 < [ Y LY (Y
FUAAMUAULUUA L UUTUA DA I@Uﬂ’mﬂiﬂLﬂUiﬂ‘H’ﬂﬂLUuL’Jﬁ’] 9 ey 12 74 aUaIny
= a =~
Ngaunail 3 + 1 aeAgaLTed

=

Tathma et al. (2019) Anw1AMAINNIN18AINVDIGAT UL adnT Tagdnw

anwauziodula 1wy Auuds aAuuduile auBangu wag chewiness wanaNfldavi

¥ [
=] % (3 1

nsinmdvesdnduaignIuainiedadsiuvainvaty wWu edl ey ilensesing

[ [ (%
Y [ a 1 A v

Weauv wastlodnidu 9 suvianun 32 ¥ia wudrdanuuandraiusudnvaziieduda

v '
I~ a =

wazA1d L* a* b* annsaassgniundinieunauanaieiudaalidiunaugns ieduda

v Y

LAYANFNAINULANANIAUAIE

'
v =

YININUTILNIFITYLALINUNITHESUNINFUULIANNEBIINAITAUU UN15UIUN
[y a o L2 Qy d‘l Ya a QI d’{ 4! a o 6§ Qy a
W wandungndungiieidusunaleesiiuty Jelundniuigndunyaiunsoiasy
menIndulzsalaneiosay 20 gnaaeudiulvguinnitsosay 80 iniseeusundndiue
Wedniuwusguiasunmndulese (1Anilivs uazany, 2562)

2.2 WANSUNLUHY

1 . <) a (% I3 PN £ < o w A

NUHUNTOU (Crispy pork) 1Jundnsdneiannnyiiaizionlududu wazdninoen
° & v O & ' = v @Y o v v P | o aX
U luguds wamuduusy vieenalinyuanls dilundindieinTessesa wu inde 483317
U8 WA ARSI LALAAS DUNEINE 191U Y Wi U1 lUTs (Grilling) #3® U (Baking)
Tign (@nanuunsgIundndueignaInssy, 2546n) M%LLﬁuﬂiavéjﬂLﬁumMﬁsﬂULﬁEJ’J‘U‘ﬁ(ﬂ

PUE N ] Ao | = PRy a ¢ P

wils Fallenyiluemnsndaudmidavuinisas Wuewnshillsiuauysel Ysznaulume
nsaazilunsndudasianie Tuiilony 100 NSy Tindanu 110 Alaupass WUsiu 19.60 nu
Ty 3.30 NSy Astulewmse 0.40 NSU wazLdn 0.90 nSU (Fnlawunns, 2561)

sUYY1 wagAy (2560) ANWIFATNITHAANYUNUNTEU JULUUT INUNEaY
vouuannallelunyuHunsauLuanmdensouuTlna  HaN1SANYIGATNUINEATNITHER
nuHUNToU Usenaunluiilenyuaiesay 73.15 4813113084 3.66 Uimansneiesay
21.95 \naasesay 0.73 wsnlnevusasay 0.15 wazlameuluamsuaiunsasay 0.37 uananil
Han1sUssIliuAanwMEnUsEamMaANtE sudnuarUsng @ ndu saYi AUNTOU AN
WA AT ALY wazANuYaulneTIY WUINEATNYUHUNTRUNTUTIuIAans e

fovay 30 lATunzuUUNTEONTURIER
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N wagAuy (2561) ns@nwinseuwisyusumelulasanmumegeiniaiou
LAZANWIANYUENIINIENINYDINY U B VLU LAEAULTY kazUseiiunnnIna1Y

Uszamduda 31nn1snaaesszezia@aldvinlinyuiuinseglnsiegsening 50 -600 Fundl

v
=< Y o 1 1

Juiuidalulasian wagseauanunuIvywsy vguHuu 1.3 Jadwns uay 2.2 dadlns

v

Tanalun1seuwiie 30 wag 45 W ANUa1AU UBnaN

[

delulasnnldiinasneadwns ()

[

AAwEns (b) uendninyusiuildnnmsideifezuuuduussamduialndifoatuny usy
puuaidmnelurienain

2.3 wanfuavymess

yyveos (shredded pork) manedia ndndausifivihannvgdiuaginniliaizionlusiy
Bunazitsfineen uddnduiumuaruervesndunie dusuiios udUwsaderionss
58 19U ¥na inde T899m0 T2k oraimASouranazayulng wu arled Tuugnge il
fnuusisenatilleudiendoluifld nuveesindundnsasidevuiniiy uslasiadses
ndundlefinssumetheonaundnfusiddnuazui nsou

quan (2552) Anwimungninssdauarianges aniuiilunaaounmainmis
Uszamdulaiuimageudu 91uu 30 Ay Anvinislvanuseulatianess 3 wuu Ao N3
Tewdeunuuils mslimadeunuuldmnudu waznslieudeunuugns nuin sl
auFeunuuldausulingiuuniameugsganniiu nislieaounuuisiliamessd
Snwazyamuaziudulesnnnnimislimnuounuugns anns@nwiengnisafuinwi

gauugil 28 40 uaz 50 esrnga@ea Wuszeziian 90 Tu WU AunMMUsEadudE

9 Y

b4 a a

Fud ndu saui wazauveulaesin lifienuuensieiy Ynugduniduasdedad o
wuilsiAunmsguiignamnssuivualy

Ockerman (2007) Anw3slumaiivinuidedaidmniunsouusts TunisAnundld
il enyan (11lvd) (gaumgd 4 osauwaifoa) uasidovyutuds (1lud) (gavgd
18 perneaidea a1ndwhniseunits Taefinisiduluiuadluaesseduiedesay 2 uay
$ovay 12 nudrAenudunsn (pH 6.33) wazdn TBA (0.63 Tulasnusionsu) enyfikiu
nszvaumseuuiilifinaasuuvadussnitsmaiiuinuiiguvaiivies (27 esmiwadoa)
Junan 7 dai egnadidoddgmneada annnisussiiunaunimsiunaanuagsng 9 wuin
lifinasoazuuumuiianslavesmnadey (p > 0.05) luszuinaniafuinu Swude
wuaTSowazsiluusavdaeg19duS U (TPC < 200 CFU/g; 113151 < 30 CFU/Q)

Weannllenyfinunssuiuniseuwiadundndueingvessudiiiongnmaiusnwuuay
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Huda et al. (2012) nAnfmainyneos 1undasusidowuuduindifuideuly
wade M ldsunanf e dodnineesfimisuainideta 1n uazUan wWiedasies
drudszneumandl Ad uazdnuarnsUstamdula nansIasIEEnUIn Usinaninudu
Loy waglushiu agluyiesosas 8.60-13.56, Sovay 3.20-31.14 uarsauar 19.86-30.15

MuaIRy Handudiilelnneesdnvusiduiidngsuainangn suseilaneeiazUaness

a Y

drunsusziduaun s ssamdulanusandlagivageu gvaaeudureuUat Nl

[
v A

WnTu wanstlldfianuuanramsadamuanuiianeladenyvesiaslnvess

a [y 3

2.4 NARAMILIDLAALAYD

v ed

5% (2559) nyarssAunindueiidsaney v fueses gasiwwuidadenle

INilanndn llRnlsulagwain Fulenuianuruiussunad 0.5 wuiuns dusuduley

Y

Wuwiuniedudu ludsgnamnssuazlding oviulvdunniuiionyunu a3 oeUss

Usnausmie 389117 350 NFU U1anansie 800 nFU gnind 30 n3U $1917 50 NS indeduy

b4

25 n§u WA eeUsewing q ldnsene wwedlvazay dinsenzasialigu vinsudnny

Y

ldwnIesusaniasnadtuiony ldmnv1 gndnd aaneanla® diluainuagndnnduniu

q

S a

TaenUssana 1 Yu mavenldtsunyasdindunesiiosnnidundntasiny

MR wazAny (2562) fimulanassAuiunsaulagfnwsnsidiulamaudese
Uany an1azluniseunnis auAmalaswIns MseeusuNand g uslan ware1enis
AufnvvesarassAudunsey nanisAnwnudt Yarmssdukunseuiiidnndiuends
Jamdudeasiede Uany Wity 80 : 20 lasuazkuunIsnaasun1slssamdudaniu
AuTDUTILgIan fiAn 7.43 Wednwgumgiivaznandosiulunsouuisananssdusiu
nsou Ao gaunndl 60 asriwadea e 40 wnft Saudu widy Sesay 20.23 910ty
thun@nwinisiusieielalasian 7 800 Tad waznismeaiigamni 190 esrwaldea
fnasneii 3 929081 wud1 UaassAukunseuildsuarusensuainguilae Ae suse
lulasiandt 800 el 1uinan 10 3undt dernnswesia Aw uag auAu windy 1.51 0.44
way 3.41 A1UaIAU paRUsznaunslarunig laun wasnu ladu 130 Alauaaes vy
ABLAZLAD58a ANSLULELAse warlaRey dA15esay 1, 10, 5 way 26 ANNAIAU D 1 U
Uslna (35 n3u) wavaansaiulaliddesndn 60 Yu lneilAn pH Windu 6.86 Aw wihiu 0.44
TVB-N 111U 16.16 (mg N.100g-1), TBAR 111U 1.21 (mg MDAKg-1) wagUIunudansn

WU < 102 CFU



25

2.5 wanduaildnsen (Sausages)

caa °

ldnsenUszinndiadu (Emulsion Sausage) Wundndusindinisiiednidunas

%

shufulvtunaziundadialmindussuudiatudseinninsuludn Tneilusaululeliusa

Y I

Juansdladlees Tuldnsendladuuszuiudovas 25 vinlindadaniidnvazyuiliie

Y

duanfusilunaesgs (gns wazdans, 2553)
Asamn (2558) Waunldnsennsinsilnanluduleeldudaynsiuiuuauunuiy wui

ansimeanvewmdndadildnsennainalianludiu Ae nisldilleenliludiunan dunay

[
=

wanludnsndiudosas 100 wazdlaunandu o Ao dunds vy Wimansieg inde Winliny

Y

nseuiey Tunzinst Dngneanls asnawnuledu wazwteand Tudnsnaiu 10.00, 2.50, 1.50,
5.00, 5.00, 7.00, 0.10, 8.00 waz 10.00 VIAIUNAUNAN AIUAIRU AT ITRANTA LRI IEIY

$oway 0.50 vesdunaNndn 3NN1sANYINISIURBURAIRMAIMNAIWAT o Wavnisiiu

14 " Y '
) o Aa a £ 1A

Snwgliu wudn du3unanhdase (Aw) Suwaliduasd Usinansalnleunslyindiudusieiies

e

AunIsiUnaninTunueigmsiiuine dawalidengnisinusnwlifiu 16 Fu d1unis
gousunUszamdudanuinguilaalinisveusulundndueiluseauveuliunaiadeyey

4N

v

Prinyawiwatkul and Sriwattana (2013) Anwiwaunldnseniisuuianlaiion fay
minaunundeusinamelnuna@euaaslsn nnsAnwnudt Mmsldnsnesiiluleassddu
uaznsmeriilulnaduanusauatinuaniiinannsmaununsifindelsdounaslsdse
indelnuvadeunaslsd aunsnanuTinalufouaddosar 50.66 ngaaiudu uenani
NnMsnageuMsseniumsszamdudavesifuslaalusuauweu dnvazsng nausa
wandofuifa nandusifazuuuoglussiuroudntiossuunang

2.6 WANAINUTE

nudsanydundaduildnsenyianils vunanidenyuazdunyuaneruudnay

W3oeUsesa 1 diena infie wavdiuusenauduivangay W wwTeune ayulng 387 wad

L3

lussgldudmnuanviiosuus @ rinnunasgiundndungnaivngsy, 2555)
Fawun (2559) Anwin1sudnuwaznisiusnwnuidessmyanludunieuuslinalagly
wialulagigesifa nuikandueinulsmynsauuslnaiasunsssinsosas 0.2 Tlaguimntin

53 noawnulvdudmiglaaglaadesar 25 lneuminluiu anuSunandasyvenansiue
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Fremadundigeiudosar 50 laetwidnthmansern warussqlugsafiunesdiianie
ayanna ansnsafusnuiigumgiivies 28 ssrwaldea léuiuetnatios 8 dUnnsi
WigsAIng (2559) Anwwagimuindndaeinudesdvaiuisonevansssianiny
foensvesgnidsimaiianisnszenthiBsganmuagisnsesnuuunsmaass laens
thinAnnsesnuuummaassndsegndliifueiosdioluniseenuuvdiunanlving sy
AL BIN13289gN AT ANt auRE e Suslaifl sonuuudunandag
wmadla Mixture design Tuluuidnniunesia Wouiuusinuveunisdssamdudauay
samAlinssmuANLFeIN15U0IgnAn ANNITRNLUUII B AT ITAAILHANLALLAS BIUTS

linan153As1zinIsvagauANTEUNIIUsTAMAURER U NwE T UIINg T2AUAZIULLNN

ian Aeansonsduilenysedu lndusevay 80 sa 20 drunauingAunantudAToNT

oY

'
1

ogfinnasioinde Wasiesas 725 de 27.5 shlifuiunadanisnszanenididnunm
LAEN1T0RNLUUNISVARRIEIINSaNRIUNER AT lugUkuuvaand ainules laegiad
UsgdnSam drelvineuauseninudean1svesgnA1eg1ansakazasanuianelase
HEARS Y

2.7 WARSIILAUL

¥
= 4

nanSaiwnuunygidundadusiemsndniwdui duuuludsemalneuay

aewile wauunyidundadasindnatnuuaiiiSeuanfn (Lactic acid bacteria) ¥l

a (2 (3

NARAUNNTAIUS Y TR pH Usennu 4.45 89 4.55 yiluunuudisau3en Indu wagsavia
LANIZED (USINS wazAd, 2564)
wIINT wazAil (2564) Myswemeauioulundndagiuuuryiasnsiudeunas
Tuseninamsiivsnwneunisandendndasiunuuvylasuniseeusuanguslnagsan lny
ausavainlaluiiu 6 YU InefAsUUNISERUSUSIVINAU 7.56 AZLUUINN 9 AZLUY 11D
L a [y 1 I =1 a a 1 [~ a
Ny 6 U danadenunInnenIenIn 1l iansiudsuilategreunn wazliidun

gauuraeuslan Mmvegeunisiianuioulagnisven grawasis nulwdnduaiuuumny

LY

noalasuAzuuuAUTEUNIUsTAMdLRagIgn Judufisousuresduilaa uonanilds

A1UN309 LY AUNTENNA Badiuazs wasWeluaTiSauanfnlagen iiuauUasnde

q

a

WifuduslaanyeumuunuuiIndy  uwuunyAussgnaleisnismenaiuisaanusunu
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& a a6 1 o o £ 1 & a 2 o = I a
Wegdunidnelsauasiididyanuiouaiuisadndeneislulidu faduannguenisie
TsAuzl59U U2i5999UR wazuswinndla

= v

BUNA waTANE (2562) ANYINITRONLUULATTAILIUTTYAMIdmMTULTULLOd a3y

(Y 6

AR UDIYUTY INNANTITeATUTULULUTIRT M@ mTULIUY 6 JULUU TakA 1) wiu
WV 2) WUHNEDY 3) WruNdudl 4) wanadlase 5) wiuwvelunes 6) unuuvislunasies

Y9IHN NAATUIINKUVABUINANARTLLAZANTINETY 21N UTLAA 100 AW WUTT

a

Ussyfasidms v danumuiganlunisldou davazainauiglunisdaasy

LY

n153uUsEnu eglunueia Wi ansnsadnfuusenulaviuil dvwanduiuldazainuiniu

Y a

wardANNa@INNNINTY kaza1u1saas1euTIAd YN duasun1sus i uslnandse

[

nARN I ULlA luTEAUR

2.8 NanAu9ildansandany

CY ¥

ldnsendanu vanefis nandueivinainieny duny 91980 Usesanisiniaslsesd

Y 9 9 9

wwTAALAzalUlng WU Wimansie inde nsileuun winlve gnin® wauliidniu win
uniled ussgluldnymieldvindunuslaald daduvieu delilufiazernuazuiaaudsen

wavd ey lignnousulsenu (@nnuniasgIundndusignainnssy, 25463) lnglu

A Y

nszurunsviinldnsendau dunIdnfunuminniianie wuafiFensauanin dadu
wuAiGsunsuuan fuseiediduuvisuaznan liaduales Sanumuniusoaninaany
n3ags (Acid tolerance) waziasyldusiannzifeendiaufivadnten

f9300 wazadin (2566) wuaiiisunsauaninfianansandnunuineziludfisnuoda
(n1U) @ewus Lactobacilus plantarun SKKLI € swdnansniunluyiuiug dluomis
De Man, Rogosa and Sharpe (MRS) 16.30 N$u# 8803 ﬁmﬂﬁfﬂﬂuvﬁyau%‘qwﬁfiumwam

ldnsondau nmaaeswualu 3 ¥an1svnass Ineyan1sMnaeeil 1 gAAIUAN YANTS

s
a a

a' a & a £ 6 s v vy d' a & 8
NAADIN 2 L@:ML“U@‘USQVIﬁ 10 L%aamaﬂiﬂaﬂi@ﬂ LLaS‘;q@IﬂWTV]@a@Q‘V] 3 LANLYBRUIENS 10

9

a a

wadsensuldnsen nanismaasswudn yansNAaesd 2 TUTuan1ugega 5,756 fadniu
senlaniuldnsen wansuszifiunsuszamdudanudn ldnsendaruganismaassi 2 1¢
AzuuuNsaNTUATIT TR TINLAYANTE LRI Bmasldnseninnnitldnsondaiy
yaruemasiitiddnymeaia fssduanudediuiosay 95

UszAwg wazamy (0.4.4.) Anwiwuimnlnnlunisanusuiadunyuddu
l¥nsenuden ymsvaaosianun 5 gas Tdun 1énsenudsadildiunyudefanun

o

(garuax) tdnseniusergainaunuiungudsiteusiusitn Ngngadudiendninu
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Sovay 60 uay fovay 100 ldnseniisgnanaunusiunyudaiedettuiidnignaady
delusiuinuns Sevaz 60 uax Seuar 100 Mntulsediuguanifmaduaduaznionm
sisluseninanavdnuasudsnisniin nuireaandunsa-anauagusunansaviavaa s
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wardivdeanas drudunafindu Ansgydeiminargadlelusiunumsnniu wivsin
Toduguunliuanas

2.9 wanfusilden

yvaa o a

ldgutuemsiuthuduun daduldnsenvlianila 1667 nuneddldniinisidwes
gald mavinlden Hewldldnyuasidony nmeilddnlunisavenemslaunsasuseniu
Ty Yszanas 1-2 Ju waduAuliluidu vielin1sussegauuuayyinie aganunsaiy

Snwldununngstu nmsvililddgn agld380s wieneanld (nun, 2542) msvilddation
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o v v

I3 & I3 = Ny & = & o oV ¥ aa
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wuugnanaagldldiienguiy

NNNUITYVBINITAZUAY YU (2544) ﬁﬂ‘mmiwﬁmLLamanmﬂLffaUamamﬁﬁ Un#
wdusmfundasusiannmsndnlauevdswesansiuinde uima indelulasiuie
indelumsnudrsuaiu untlagdudedniisags Usznoudulatuanidodaiivium
polsALRDTEAgY Saimuiueuainidouar dedinsnluifufiannasisamesonainidonld fo
nsndlarununedludn waznsalalawiene1dlusn

tun (2551) Anwmavesdiunauseaytivomdnsamldsnisedsa lnofnvinandn
fldunuiiofng Ao Wsfunginu Tusiududondudu uay TngRunaunuladu Ao waull
yn HIYN e wazttuiy wulud oldlusfungiau TWsdudundendudud

o a

USua 50 waz 5 U dedngau 130.5 n3u Tagaunaunuludy lwaudeyn Heun wewn

q

wagutuity AUSun 37.30 28.72 19.78 way 14.20 nSu anua1ey anTuinluoud
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finda 750 T W 2 unil aglalddantaanimmieneninuasUsandudaniian

q

L@RaNBAl hara1Ing (2558) WAIUNKNANA I LEDLESUAMI1URNU U AeAnw LEo7
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1.2.1 A1SASIVFBUNNATIUAEAIN LAWA NISILASIZVANFVDINARNA U LAy
M3¥aAE L* (Auaing) a* (nududuns-d13e7) b* (Anududmdes-duniiu) ves
wanfausigniumy Tneldiadostad Colorimeter (A33 AOAC, 2000) fsnnAHLAN A

1.2.2 MsnedeunUszamduda a5 9-point hedonic scale lngldnaaau
Alesumstinadu $1uau 10 au vinstiaguuuaudnvugsueng q ldun & ndu sava

anwazlleduda (ANNEAE) WazauYaUlAYTIN MUNIATTIUNERA Ty 304/2547
antumy mvuald Al
1) aud fesildadianenudnuuziieny iy

2) ANUNAUTE AB9UNA UNaNUITUUTENIU S8R USIANNNE WD U bil

3) dudnunziiloduia dosauiBen Fonduiadeiu lige Srlesenneld

fatlnnsnaaeuandnuazas q fedlinudsasuuulunnfasigniuny
W duns nsegn wudnd s uenanirsuuuiadeanivaaeunnaadnuasiedites
1 3 azuuu uazlifdnualald 1 azuuy Mndnaaeuaulnauvils

A5n13UsTdunnInnIalszamduda 1neds 9-point hedonic scale 149
WUUMAROU AUN1ARUIN ¢ WiEnaaeudu uviinisnaaeunieiulssamdudaludnuug
fud ndu sawd ieduita (arwiaveu) uazauveulassiy @ade uazame, 2547) 14
fnaaeuduilssunisilniusiuiu 10 au ¢e3s 9 Point hedonic rating scale fia1n 1 73 9
Tng 1 Azuuu = Liveunniian, 2 azuuu = ldvouuin, 3 azuuu = luveuuiunais,
4 azuuu = ldvauldntos, 5 ATWUY = 1Y 9 , 6 ATWUY = YOULANLDY, 7 AZLUL = ¥OU
Y1unang, 8 ATULUU = YaUUIN, 9 AZLUU = Szj@wmﬁqﬂ (Usned, 2547)

1.2.3 n135ATI9aeUAMNINNILAll Laun TUsiu (AOAC, 2000) lusiu (AOAC,

3

2000) wazUsunautlanianaa (AOAC, 2000; Musikal et al., 2020) @9n15LM3EUNITIATIE
dmsunansinagnIunall

1) MseseinUTunalusiuuesgniuny (AOAC, 2000) M1NNIATFIY

(% 1%
a o

HARS YUY 304/2547 gnBumy MvuaUualusiu idesnindesar 14 lagunin

Y

(ABMITIRIMUTIIULUIAY denianuin ¥) Memdsunalusivlugniunyasldisussunu

A191nUSalulngLau (organic nitrogen) Muds Kjeldahl vin1sdedegagniu Ussua
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0.5-1 n3u aslunaengey LA Catalysts 1138 Kjeltabs (CuSO,, HgO %38 Se) \iAu nsndaysa
dudu 15 faddns mslinnufouvuiniesdes igumgdl 420 ssmiwaldoa u1u 40 un
w3paunsziiasaratodegla iewdsuaisusznevlulnsiaulveglusvaisazate
worludendamnainduldnng (edoulensonled 40%) wisufunsndudiglotlasld
\n3osndulusiu uagdndunenluifoniignuanUasseenuifiensaveia udahulamm
heasazanensamsgiulelasnasia diamildvinsusuauiinalulesauldduyianm
TUsAu (crude protein) agldusunalulasiaulnendeiidussdiusznovvedlusivluetms
Jusuieu Falaemnlususuvdeuwnmesailiidu 6.25 (manuan v)

2) ﬂ’]ﬁLﬂi’]%ﬁﬂ%ﬂ’]ﬂﬂ%ﬁﬂiﬂ@jﬂ%ﬂ (AOAC, 2000) AIUNINTFIUNEN £ W

o

YuYY 304/2547 gnduny nvuadsunaledu ldifuiesar 6 lngumdn G5n1sasiam

Y

[
[ 1 a A v 1% o

Umnailusiu fannanuan 1) dafegnsgniuiiniuniseuusiauds s1uu 3 ndu vielunszan
nsadldadlu Thimble antusiaidudnifuiaios Soxhlet extraction afndeiBnEy S1uw
70 fiaddns Wneldgaumaiilumsana 180 asriwai@ea Usyaia 15 Wil #ua38n1s Rinsing
feesUszanm 30 udl ilorgdnslusfuaindogiegndulinun anniudsssme Solvent
aniwu) Iinadulueglu Condenser Tinun dlawafaAunisssive Solvent et extraction
cup Woulugeuanieuiigumgii 100 ssrmiwaidoa ilestine Solvent Snseuliinun 91ntiy

Jadaminledulugnu lnemsanaminduiosay

3) MyaeseUTinaudslugniiu (AOAC, 2000; Musikal et al., 2020) A1

(% 1%
a [J

WATFIURARA I YUBY 304/2547 gnTumny nmvuadIuiauds ldiiusesas 1 lagumin

Y

(A1ANUIN V)

WBNINY MULIATFIUNEATUIYUYY UK. 304/2547 gndumy amnunld v
Iduausnd uldnsauulednuavindevesnsauuledn Mulddnauemvisnnyile

mndnsldneamnlusUrediauly - In - uazlndvesnfelufounselnunadey
pg9lnagrmtlansesiuiu Aadliiiu 3,000 Jadnsusedlansy

= a [ < a £ I a 1%
winiinsldlaluladisuea -ngawn (Auandunsangmiin) desliiiuiesas

1.25 Taetmiin
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1.2.4 MIATIADUAMA NN UIATING 7131

a a 6

1) mMsvdunaqdunsdnmualuiiegns muis AOAC, 2000 (MANWIN A)

[ o

PULIATEIUHARS T ANy, 304/2547 gniumy fvundugduvsiaun dedli
\fiu 1 x 10° lalatdasiiogne 1 n3u

2) nswiUsunanie Salmonella spp. A5 AOAC, 2000 (A1AKNUIN A)
ANUUINTTIURE AT UAYUYY UK. 304/2547 qn%umﬂ muunf oslunsianugialuiuaan
(Salmonella spp.) Tui9en3 25 nTu

3) NsAs19MUSHNaNT 8 Staphylococcus aureus 1835 AOAC, 2000

o

(NAKUIN A) AIUNINTFIUNENS WTYUYY LN, 304/2547 @Jﬂ%uﬁ% Avun @anillafanda
99138d (Staphylococcus aureus) Aasliinuludiogng 0.1 nsu

8) n15n1amUsunand o Clostridium perfiingens a1u3s AOAC, 2000
(N1ANWIN A) MULIATTIUNAAN N YUYY UKY. 304/2547 @Jﬂ%}u%% MUA ARDARSLAEY
wosHSaud (Clostridium perfringens) fiotliinsianuludiegne 0.1 nsu

5) MInsamUSInaNde Escherichia coli muAs AOAC, 2000 (ANAKNUIN A)
ANULAMIFIURNARTUNYUYY UHY. 304/2547 Qﬂ%wyj viun Leaweside lala (Escherichia

col) IneTdudu (MPN) fadtiaanii 3 fasiag1e 1 nsu

2. RYuHUNTIU

vy Mneda ndadusifvinanuyiaizienluiiudu uazieineen tiluutuds

Y

! a v & @V ¥ o v v ' | =
e 99 ‘L!Uj ULLN UNT a@']‘ﬂi‘ﬁl,u ’E]‘W%‘U@Iﬂl@ u’]‘lﬂ‘lfiil NAIYLAT @\T‘Uiq\‘iia LYU LNAD

297917 U918 81291 U08Ae AW IALAIAIELAILAR NS awraINSIUDY U1 lUTs
(grilling) 300U (baking) Tan MuUMIFIUNAAS NIYUYU NYWHY (NN 3) (F11Tnanu
WINTFIUNAAAUNRAANNTTY, 25469)

2.1 MIUUTTUNER U9

¥
=] & o

N13uUsTUNARSvYUEY Jdiunausng q wazdunaulunisudn aell (@udiaun

guavnssulednd, 2558)


https://www.foodnetworksolution.com/wiki/word/1801/colony-%E0%B9%82%E0%B8%84%E0%B9%82%E0%B8%A5%E0%B8%99%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/1123/salmonella-%E0%B8%8B%E0%B8%B2%E0%B8%A5%E0%B9%82%E0%B8%A1%E0%B9%80%E0%B8%99%E0%B8%A5%E0%B8%A5%E0%B8%B2
https://www.foodnetworksolution.com/wiki/word/1197/staphylococcus-aureus-%E0%B8%AA%E0%B8%95%E0%B8%B2%E0%B8%9F%E0%B8%B4%E0%B9%82%E0%B8%A5%E0%B8%84%E0%B9%87%E0%B8%AD%E0%B8%81%E0%B8%84%E0%B8%B1%E0%B8%AA-%E0%B8%AD%E0%B8%AD%E0%B9%80%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/1197/staphylococcus-aureus-%E0%B8%AA%E0%B8%95%E0%B8%B2%E0%B8%9F%E0%B8%B4%E0%B9%82%E0%B8%A5%E0%B8%84%E0%B9%87%E0%B8%AD%E0%B8%81%E0%B8%84%E0%B8%B1%E0%B8%AA-%E0%B8%AD%E0%B8%AD%E0%B9%80%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/1198/clostridium-perfringens-%E0%B8%84%E0%B8%A5%E0%B8%AD%E0%B8%AA%E0%B8%95%E0%B8%A3%E0%B8%B4%E0%B9%80%E0%B8%94%E0%B8%B5%E0%B8%A2%E0%B8%A1-%E0%B9%80%E0%B8%9E%E0%B8%AD%E0%B8%A3%E0%B9%8C%E0%B8%9F%E0%B8%A3%E0%B8%B4%E0%B8%87%E0%B9%80%E0%B8%88%E0%B8%99%E0%B8%AA%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/1198/clostridium-perfringens-%E0%B8%84%E0%B8%A5%E0%B8%AD%E0%B8%AA%E0%B8%95%E0%B8%A3%E0%B8%B4%E0%B9%80%E0%B8%94%E0%B8%B5%E0%B8%A2%E0%B8%A1-%E0%B9%80%E0%B8%9E%E0%B8%AD%E0%B8%A3%E0%B9%8C%E0%B8%9F%E0%B8%A3%E0%B8%B4%E0%B8%87%E0%B9%80%E0%B8%88%E0%B8%99%E0%B8%AA%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/1125/escherichia-coli-e-coli
https://www.foodnetworksolution.com/wiki/word/1125/escherichia-coli-e-coli
https://www.foodnetworksolution.com/wiki/word/1125/escherichia-coli-e-coli
https://www.foodnetworksolution.com/wiki/word/1318/most-probable-number-mpn
https://www.foodnetworksolution.com/wiki/word/0313/fat-%E0%B9%84%E0%B8%82%E0%B8%A1%E0%B8%B1%E0%B8%99
https://www.foodnetworksolution.com/wiki/word/1781/pork-%E0%B9%80%E0%B8%99%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%AB%E0%B8%A1%E0%B8%B9
https://www.foodnetworksolution.com/wiki/word/0754/condiment-%E0%B9%80%E0%B8%84%E0%B8%A3%E0%B8%B7%E0%B9%88%E0%B8%AD%E0%B8%87%E0%B8%9B%E0%B8%A3%E0%B8%B8%E0%B8%87%E0%B8%A3%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/1464/salt-%E0%B9%80%E0%B8%81%E0%B8%A5%E0%B8%B7%E0%B8%AD
https://www.foodnetworksolution.com/wiki/word/1679/sugar-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%95%E0%B8%B2%E0%B8%A5
https://www.foodnetworksolution.com/wiki/word/2997/egg-white-%E0%B9%84%E0%B8%82%E0%B9%88%E0%B8%82%E0%B8%B2%E0%B8%A7
https://www.foodnetworksolution.com/wiki/word/2247/grilling-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%A2%E0%B9%88%E0%B8%B2%E0%B8%87
https://www.foodnetworksolution.com/wiki/word/0200/baking-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%AD%E0%B8%9A
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https://www.foodnetworksolution.com/wiki/word/1801/colony-%E0%B9%82%E0%B8%84%E0%B9%82%E0%B8%A5%E0%B8%99%E0%B8%B5
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https://www.foodnetworksolution.com/wiki/word/1331/spice-%E0%B9%80%E0%B8%84%E0%B8%A3%E0%B8%B7%E0%B9%88%E0%B8%AD%E0%B8%87%E0%B9%80%E0%B8%97%E0%B8%A8
https://www.foodnetworksolution.com/wiki/word/2364/herb-%E0%B8%AA%E0%B8%A1%E0%B8%B8%E0%B8%99%E0%B9%84%E0%B8%9E%E0%B8%A3
https://www.foodnetworksolution.com/wiki/word/1679/sugar-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%95%E0%B8%B2%E0%B8%A5
https://www.foodnetworksolution.com/wiki/word/1366/fish-sauce-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%9B%E0%B8%A5%E0%B8%B2
https://www.foodnetworksolution.com/wiki/word/1464/salt-%E0%B9%80%E0%B8%81%E0%B8%A5%E0%B8%B7%E0%B8%AD
https://www.foodnetworksolution.com/wiki/word/2354/garlic-%E0%B8%81%E0%B8%A3%E0%B8%B0%E0%B9%80%E0%B8%97%E0%B8%B5%E0%B8%A2%E0%B8%A1
https://www.foodnetworksolution.com/wiki/word/1335/pepper-%E0%B8%9E%E0%B8%A3%E0%B8%B4%E0%B8%81%E0%B9%84%E0%B8%97%E0%B8%A2
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https://www.foodnetworksolution.com/wiki/word/2310/color-%E0%B8%AA%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/0322/flavor-%E0%B8%81%E0%B8%A5%E0%B8%B4%E0%B9%88%E0%B8%99%E0%B8%A3%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/1053/rancidity-%E0%B8%81%E0%B8%A5%E0%B8%B4%E0%B9%88%E0%B8%99%E0%B8%AB%E0%B8%B7%E0%B8%99
https://www.foodnetworksolution.com/wiki/word/3100/%E0%B8%A3%E0%B8%AA%E0%B8%82%E0%B8%A1-bitter
https://www.foodnetworksolution.com/wiki/word/3603/%E0%B8%AA%E0%B8%B5%E0%B8%AA%E0%B8%B1%E0%B8%87%E0%B9%80%E0%B8%84%E0%B8%A3%E0%B8%B2%E0%B8%B0%E0%B8%AB%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/3603/%E0%B8%AA%E0%B8%B5%E0%B8%AA%E0%B8%B1%E0%B8%87%E0%B9%80%E0%B8%84%E0%B8%A3%E0%B8%B2%E0%B8%B0%E0%B8%AB%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/2326/potasium-nitrate-%E0%B8%94%E0%B8%B4%E0%B8%99%E0%B8%9B%E0%B8%A3%E0%B8%B0%E0%B8%AA%E0%B8%B4%E0%B8%A7
https://www.foodnetworksolution.com/wiki/word/1197/staphylococcus-aureus-%E0%B8%AA%E0%B8%95%E0%B8%B2%E0%B8%9F%E0%B8%B4%E0%B9%82%E0%B8%A5%E0%B8%84%E0%B9%87%E0%B8%AD%E0%B8%81%E0%B8%84%E0%B8%B1%E0%B8%AA-%E0%B8%AD%E0%B8%AD%E0%B9%80%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/1197/staphylococcus-aureus-%E0%B8%AA%E0%B8%95%E0%B8%B2%E0%B8%9F%E0%B8%B4%E0%B9%82%E0%B8%A5%E0%B8%84%E0%B9%87%E0%B8%AD%E0%B8%81%E0%B8%84%E0%B8%B1%E0%B8%AA-%E0%B8%AD%E0%B8%AD%E0%B9%80%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/1801/colony-%E0%B9%82%E0%B8%84%E0%B9%82%E0%B8%A5%E0%B8%99%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/1125/escherichia-coli-e-coli
https://www.foodnetworksolution.com/wiki/word/1125/escherichia-coli-e-coli
https://www.foodnetworksolution.com/wiki/word/1318/most-probable-number-mpn
https://www.foodnetworksolution.com/wiki/word/0555/yeast-%E0%B8%A2%E0%B8%B5%E0%B8%AA%E0%B8%95%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/0831/mold-%E0%B8%A3%E0%B8%B2
https://www.foodnetworksolution.com/wiki/word/1801/colony-%E0%B9%82%E0%B8%84%E0%B9%82%E0%B8%A5%E0%B8%99%E0%B8%B5
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https://www.foodnetworksolution.com/wiki/word/1198/clostridium-perfringens-%E0%B8%84%E0%B8%A5%E0%B8%AD%E0%B8%AA%E0%B8%95%E0%B8%A3%E0%B8%B4%E0%B9%80%E0%B8%94%E0%B8%B5%E0%B8%A2%E0%B8%A1-%E0%B9%80%E0%B8%9E%E0%B8%AD%E0%B8%A3%E0%B9%8C%E0%B8%9F%E0%B8%A3%E0%B8%B4%E0%B8%87%E0%B9%80%E0%B8%88%E0%B8%99%E0%B8%AA%E0%B9%8C
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https://www.foodnetworksolution.com/wiki/word/1197/staphylococcus-aureus-%E0%B8%AA%E0%B8%95%E0%B8%B2%E0%B8%9F%E0%B8%B4%E0%B9%82%E0%B8%A5%E0%B8%84%E0%B9%87%E0%B8%AD%E0%B8%81%E0%B8%84%E0%B8%B1%E0%B8%AA-%E0%B8%AD%E0%B8%AD%E0%B9%80%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/1125/escherichia-coli-e-coli
https://www.foodnetworksolution.com/wiki/word/1125/escherichia-coli-e-coli
https://www.foodnetworksolution.com/wiki/word/1318/most-probable-number-mpn
https://www.foodnetworksolution.com/wiki/word/0555/yeast-%E0%B8%A2%E0%B8%B5%E0%B8%AA%E0%B8%95%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/0831/mold-%E0%B8%A3%E0%B8%B2
https://www.foodnetworksolution.com/wiki/word/1801/colony-%E0%B9%82%E0%B8%84%E0%B9%82%E0%B8%A5%E0%B8%99%E0%B8%B5
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https://www.foodnetworksolution.com/wiki/word/1197/staphylococcus-aureus-%E0%B8%AA%E0%B8%95%E0%B8%B2%E0%B8%9F%E0%B8%B4%E0%B9%82%E0%B8%A5%E0%B8%84%E0%B9%87%E0%B8%AD%E0%B8%81%E0%B8%84%E0%B8%B1%E0%B8%AA-%E0%B8%AD%E0%B8%AD%E0%B9%80%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/1198/clostridium-perfringens-%E0%B8%84%E0%B8%A5%E0%B8%AD%E0%B8%AA%E0%B8%95%E0%B8%A3%E0%B8%B4%E0%B9%80%E0%B8%94%E0%B8%B5%E0%B8%A2%E0%B8%A1-%E0%B9%80%E0%B8%9E%E0%B8%AD%E0%B8%A3%E0%B9%8C%E0%B8%9F%E0%B8%A3%E0%B8%B4%E0%B8%87%E0%B9%80%E0%B8%88%E0%B8%99%E0%B8%AA%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/1198/clostridium-perfringens-%E0%B8%84%E0%B8%A5%E0%B8%AD%E0%B8%AA%E0%B8%95%E0%B8%A3%E0%B8%B4%E0%B9%80%E0%B8%94%E0%B8%B5%E0%B8%A2%E0%B8%A1-%E0%B9%80%E0%B8%9E%E0%B8%AD%E0%B8%A3%E0%B9%8C%E0%B8%9F%E0%B8%A3%E0%B8%B4%E0%B8%87%E0%B9%80%E0%B8%88%E0%B8%99%E0%B8%AA%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/1125/escherichia-coli-e-coli
https://www.foodnetworksolution.com/wiki/word/1125/escherichia-coli-e-coli
https://www.foodnetworksolution.com/wiki/word/1125/escherichia-coli-e-coli
https://www.foodnetworksolution.com/wiki/word/1318/most-probable-number-mpn
https://www.foodnetworksolution.com/wiki/word/0555/yeast-%E0%B8%A2%E0%B8%B5%E0%B8%AA%E0%B8%95%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/0831/mold-%E0%B8%A3%E0%B8%B2
https://www.foodnetworksolution.com/wiki/word/1801/colony-%E0%B9%82%E0%B8%84%E0%B9%82%E0%B8%A5%E0%B8%99%E0%B8%B5
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AARNUIN N

A1SASAINATITHNIAIUNIBATN

1. M5IAE
mM3¥adszuu CE Wuszuudl Commission International de I’ Eclairage (CIE) &iUaf
fo lunesordeUszaunisal lﬁﬁuﬁUﬂﬁsuaaLﬁumaaqﬂﬂa JuszuuiiTadeenunduduay
aunsadwInkasinwegasanauls (3duns, 2558)
svUU CE L* a* b* Muuelil L* Wudnauadng (Lightness) SAnagsening 0 - 100
L* =0 FavJuluTufmmatiadude
L* = 100 Favlululudirmsainadudan
a* i muaanuduiunasediden
a* Ju + v JuluTufmmeduns
a* 1 Ju - FavJuluTufimmediden

=Y

b* Tgnuaaudugindsvsetintu

b* 1Tu + Fazdululufian1edinans
b* 1Tu - Fazdululufan1edtinku

lusguu CIELAB imsusuuss Inen1sweue a* wag b* 1Wiuen Hue wag Chroma

Taamuua Color term 80 2 67 s Hue (h*) kag Chroma (C*) fanINAANLINT 1

LL'a*b* color chart
(hue and chroma)

Clad

- “4g*
Green Red

Bive

aMuaANuIn? 1 Ardluszuu CIELAB TugUassliAnidniswendnd a* b* whiue h* uag C*

a1 21§uns (2558)
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T h* uay C* Aunallaannans
Y

b*
h*=  tan'—

ax
C*=  (a* 4+ b*)Y?

Hue angle Wusiuaaiszysunisdlunsim Suihedussen

1 h* = 0° wana L duAuaa
h* = 90° wanadudndas

h*=180°  wanainludden
h*=270°  wanaInduduntu
Aoun15inA1dY09iI9E19 v1N1T Standardize 13893 Colorimeter $u color flex

aql d‘
AMUITNTITVUBILATD

[

35n157RANE 119A7e81989UU cell 19 i Quartz anUuUaNIASEU Wataenu

=

Was YNSIRANE L* a* b* C* waz h* Inelde3a9ing 8o Colorimeter ¥iNN15Maand 3 91
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ANANUIN UV

A19ASINATIZAN19ATULAL]

1. MsAeszidsaalyshu

n1suvsunalusiuluenisagleis Ussuruaranusuialulasiau (oreanic
nitrogen) A3 Kjeldahl adunnsliimnudeuniousunislinsadansadudy Tneillans
\Dusussufisen wedsuansusznevlulasiaulieylusuansazarsuesludoudaivs
Mnsuldmamdeutunisndudelon wasdnduueulaidouiignuanUdeseanuudatign
lonasn

nsusuarUSualulasuluidudsunalusiu (crude protein) aglduSunm
lulnsiaulagiadefifussdusznevvedlusiuluemsiduduiiou Fslaevialuauiunie

wneas AU 6.25 sniue1rsuerianiawana1eantl FaR1519N1ANUINT 1

A191901ANUINT 1 unnieesltRmuIaUTualusAudmsuomstilagiig 9

9IS winimes
Soyiv
wliandanndrtasde 5.83
fnnglstinazauniing 5.70
YT ATHAN TN 5.95
Imilstuaznanioe 5.83
YrUNsiaduaz AN N 5.83
nuaviviudn
Fuvdesasuandug 5.71
dauoun 5.18
USITAUN 5.46
LN 5.30
wine mupzu Aoy wavdu o 5.30
UULASHANN IIUL 6.38

9NTBU 9 6.25
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1.1 7an gunsal n3esdienazansiadl

[y

1.1.1 ¥an
1) viaeAnduwuIn 250 Jaddns
2) INIAYTUINT A 2,000 Hadans
3) Tusnd Ve 25 dagans
4) ngUINN YwIn 500 dadans
5) Unnes aun 250 Jaaans
6) WAILAIAY
7) n3gAunIaaUTANlulasian (Whatman wes 1) vwindusigudnans
9 IYURLUAT
1.1.2 wdesle
1) yngoglusiu
2) wSeandulushudmluda
3) sl
1.1.3 @15ipdl
1) nIndansnidudy
2) Kjeltabs 3o Catalysts u (CuSO,, HeO %38 Se)
3) arsavangluifeulonsonlyn ANNTUSeEay 40 (Commercial grade)
4) @1sazasnInlalasras3nuInggIu AULTY 0.1 wasda : m9NsA
\ndeUsung 8.2 Jaddns Talurinusulsunsaunn 1 ans welmdnniu

4.1) N9 standardization @1sazaieu1nIgiu HC

¥4 anhydrous Na,CO; wnUsenes 5 nsu ualiazidealulnssun auld
Maumndl 200 ssrwaded Wunan 2 Falus Aslidulu desiccator
9 Na,CO5 1Usgane 0.13 nsu egvagidenlalu Erlenmeyer flask

WUUNAY 20 ml wasyien mixed indicator adhl 5 vien walamsneie @sazate HCL 0.1 M

a

uansazatelu Erlenmeyer flask Wasududvuy anUsunsves HCL A (auyddu A) 1

9

arsazanglu Erlenmeyer flask Tuduliidonuszunas 2-3 unil Asliduiaamaiiies (el

o
I U

ansaraeazidnng) warlawsnaieansazaie HCL seauladawundnase anUsuInsAlgly

v

Y
& a0 v ° v v v &
AINIU (alli‘!fﬂiﬁl,ﬂu B) AUIUAIUINYUYBIEITAaTaNY HCL lﬂﬂﬂu
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2000 Xuu.duvuouves Na2C03
molecular weight of Na2CO3X(A+B)

5) bromocresol green 0.1%

ANMUUTUVDY HCL (mol/L) =

6) Methyl red 0.1%

7) @Tazaluuesn ANULTNTY 4%

WRELRIN Fansauesa 40 n3u avanelutindu Ussanas 600 ml udahludeuy
Hot plate fauavauauazanevun IntdlidsuUsinasietnduigou Trlddszanas 900 ml

v

nenalingaumaiivies 1y bromocresol green 0.1% uag methyl red 0.1% aald 10 uag 7 ml
ALE1Ry nUuUsuUIIRsTiaTY 1,000 ml
nmsusunsauesalimdunals ¥n1s pipette a1sazanensauesa 11 25 ml iy

Unau 100 ml ardedidunslilamsneay 0.1M NaOH aunsesisasazangly Erlenmeyer

flask 1Hudm nUsuasildlunislawsy dananliaiuiumyUsuinsues a1sazats 1 M

[

NaOH #igiedldfunsauesa viavun (1,000 ml) il
ml of IM NaOH = ml of 0.1M NaOH x 40

WA USunaw NaOH Wutu 1M USununenaniasidluansavaie Boric acid

waAulALnAu

7.1) N1IATIRADVANURVDINTAUDIA 4%

Vunnsavesaiivsulndunaisuda 1w 25 ml 1dlu Erlenmeyer
flask 21sluiATeanau 1hvasnves blank indudunan 5 unit Ingliansiinduld gndulee
nsnveniA antutianlamsvdeasazanensaindodudu 0.2 M auldqngizin &l
indosaus 0.15 ml Fuly Bednsaueiaimsoudslifiaumunzalunisldonu Wudlalae
dunsende Wudu 2 M Uszanas 1- 2 ml asludafiunsauedailwIoundrnulim waaiiun
as29aeUt7 auldnsande 0.2 M Aldlumslamsniunsauesaiildainisnau blank Tugaa
0.05-0.15 ml

1.2 /MInaasg
1.2.1 15808679814

1) aduslegsvesndslndading1aindnuszana 0.5-1 nsu Tnsu

PN LUUDUN UUNTEAIENTDY Us1Anntulasiay (whatman tuas 1) Tneaswnuuiin
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nszAunIaatfiedald aendes dududiegianaanalliliusuing 10-15 Jadans
lalunasngay

2) \fial Kjeltabs %38 Catalysts 91 9 (selenium mix 3717w 1 n$1) wie
poUlasdamn 31wiu 0.5 n5U uaglnuvadeudan 31U 5 NS

3) Wunsadansniuty 15 Naddns

4) NwaengoslungsudIUseNaua18819TENINHIATOU VIAlEANS LAy
wiawndulonsalnSeuden

5) \naindiniesdndulonsauasngos uddsgumad 420 ssrmiwaidea
mnguniite 420 esmiwadea udgosdodn 40 unit wuldmsavandla udiandlilidu

1.2.2 n1sndunaznislansn

1) #i@ Cooling bath WrfuirSesnaulusiu Ua Warm 13ee Cooling bath
Tnenatu Cool Lileilla Compressor &?ﬂﬁgmmﬁ 10 sarmwaldea seauguniianal Aoeiln
i

2) \Unaindindeandulusiu antudenasndesluduvonaiosndulusiu
LAz Erlenmeyer flask fidwmisfuansazansvosadeandu laglivaeduluasazane
NIAUDIN 91U 50 HadanT

3) waeAgeufaeg1s YruiutIndy 100 Jadans neure1iadoinay
TUshu

4) yhnsndulusiunalusunsuiaeld Taeldansazanouesn 50 fadans
ansazanslofoulansenles 50 fadans wazndwdunan 4 wiil

5) lowmsnveamadiindulddsarsazarglolasaaeinuinggiu aunses

a

ansarangasuandderenindudunsnyngs
6) Yiuasn waziagauaunely WuReIfuReENs
7) AunUTinalusaungns

USinadlusiu Gewaglaeimiin) = (A - B) x N x 14.007 x F

Wx 10
ualA A = USinmsnsadildlamsniugiegs (iaddns)
B = USumsnsadildlamsniunuasd (Gadans)
N = ANUUNTUYDINTA (UBTITR)

F = unniees (‘\]’]ﬂﬁﬂi?ﬂﬂ?ﬂ&lﬁ?}ﬂﬁ 1)
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W = d1%tnga9e19 (NSU)

2. nsaAsiziusualusiu
asusznevatalusimsazusenoume free lipids Fsainlacmsdvinazateduniy
A Ao < gj ¥ 1 .. & v Y o a A
yilandaudut (polar) Hesniwazwin bound lipids esiodldinazalsdunsgniianiig
I~ 5 1 I Ly [ [ 5 a U Aaa dg"/ v aa a o‘d' ¥
WudunnnIndusiiana aauuUsuua1sannavnagIunulIsn1sIAs1e L

ad

Sn1svUSualaiu (crude fat) Ingdsnsanmanlefivinazatedunsdlanemse 819

MlaglUa08g197 HIUNSYINWIALazUANIaN A8 InSIAUD L Nas U3 B laLenS adinasnae

gunsaladauuusatiios §3 Soxhlet type 1unuunisasiSiuguiiadadle3znisi

UsgANSNNUaI S UaLIUBEAUNITHTIUAIBE 1AL NNSIABNYRAGYINaYANY
Y

2.1 an gunsal ansiadl

2.1.1 w39hAsziUSunadluiiu soxtex
2.1.2 Thimble 180 UL 12 dU

2.1.3 AT8UBNAN

Y

2.1.4 @vinazaie (n-hexane)
2.1.5 Extraction cup (e@ainfa0e19)
2.1.6 gl
2.1.7 n3zAENT0Y
2.1.8 govauieu
2.2 Fmsiessilagldiadeslnssilutu (soxtex)
Asfidesmmadanouliau dewmsagiilufmaoidu dlaflfoninduulalild
syAUvhLYieansliawLiu
22.1 m3dawedes
\Ja Cooling bath (mu3an1slds1u Cooling bath ) d@suUdnlnfiades
Aimseilusiu 7 220 V. AC. uavdanIosteaindniadiunin antudeaing cool uas
beaker vaInBULAUERS ﬁaqmuqﬁﬁwwémﬁu (Cooling bath) Unf ¢isfl 15 asrniaided

MNUUTREINT waznaly
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2.2.2 n3ana
1) Faegreuunseanvnsesiiladlaiu (wi) veliiadawazlaly thimble
(5ot 5 ndu difletu >10% Wifies 3 n¥u FregedemIuMsoULiIILE Wy auf
100 osrwaded uiu 5 Halus vseautiuinasd
2) wheendldlu thimble ud@midiu thimble connector ffsgu Nty
1h thimble Tdiedos Inaidoutnsnandslufisums * Immersion "wdh3adeutinenasd

AlUNATLMUS " Washing "

3) 1} extraction cup #ildansiazans Uszanas 70 ml 2adnfiun heating
plate

4) Femuddasn dWelidrundufinuuuiu extraction cup

5) wundilegiudundulieglusiumiada (D)

6) t@eutnanandsluiisumis “Immersion "

7) nat " Start " WieEunslimnusou insadaidunm 15 ud

8) ileAuantunouns " Immersion " aedidsaieuliinat Ly udr3adeu

=

Uananandluiidiumis " Washing * Wuian 30-45 il (e 2 hwesnanlunisadin)

9) \iloAugniunauns " Washing " axfidsaifoulvinats Ly myuadadi
ogfudrunduliioglusumisln (Wuv219) wazsevuansazatefieglu extraction cup
TEVENLA

10) nerlal " Stop " Wilenganslrarmdou

[

11) Yanaudsmauly ielvdiunduneneanain extraction cup

12) 11 extraction cup ﬁizmma’lmiazmﬁaaﬂﬁmLLé”J 99NN heating
plate iothlulnszsirndesdudluiy dely

13) 11 thimble wag thimble connector aen lagidsutjunanaudsilud

AL "Immersion " uddFdoulanenaudmlunsmis " Washing "
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14) aeaUanuazUaAsesaingnisniunil Un Cooling bath

2.2.3 MSUNIAI9ENNAUANLN (recovery) Lagn15ud1 thimble wag extraction

cup 99NNLA38Y

1) na991n Washing ta3auadlila condenser vale lnanyuly % sou
wnuN solvent fiszmearlailvaluginetnadn azdseguu condenser auldsedy solvent
asit (LUIE 10 wndh)

2) defvhazganeseimeinsauiuly condenser aufounuauds 1Widn
9 air Wilelisrhasaneduiindessmetulusanfuly condenser aunun

3) 1h extraction cup 88nanATes Wieleulugeuausousiely

4) 11 extraction cup Waufl 100 ssrwaifea WWunan 30 wnd vilmdu
1y desiccators w&adaimin (w3)

5) msmaUsinaluiuy 31nans

W3-W?2
% fat/oil = T x100

oyl W1 = dwilnfegundainadauazousiuiuiimin Extraction cup (n51)
W2 = dmiinweg Extraction cup (Nu)

W3 = dniineieg1asuny (nSu)

3. N15LATITRUS U utananue (Total Starch)

SinszsiusInad wismun Tneld Total Starch Kit (Megazyme) maigues AOAC
2000 (996.11) way AACC 76-13.01 (saulasain Musikal et al,, 2020) Tnedeiaoe g
100 fiadnu LAx 80 % temusa Usu1ns 0.2 dadans anvuiuaisazats 1.7 luans
Tnieulsnsonlaiusuns 2 fiadans naufognedae Magnetic Stirer lugnaiudsaunsests
Fregrvazanaduieiendu uaisararsesdiantvies anududu 600 fadluans
USuns 8 fiadans waztfiuteulesd Thermostable a -Amylase Usias 0.1 fadans a1ueae
wulysl Amyloglucosidase Usuns 0.1 fadans waiiluges qmmﬁﬁ 50 9AvaLTYd
30 Ut wdaUsuUsIRs U 100 faddns antudaseRUsnaLIaa D-glucose Aae
GOPOD reagent lnsUiUndaognsld 0.1 addns viufasenduaisazals GOPOD reagent

US11a5 3.0 §addns vuiian1iz 50 ssrnwadea Wunan 20 il wag JaAin1sganauues
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1 510 wluues Weuivasazateunsgunglaaauluty 1 Jadnsuseladang anntu

AunaUSInautleiaue (Total Starch) Ssaunisa (1)

100 1 100 162

Total Starch (nSu/ 100 nSuwdle) = AA X F x X X X (1)
0.1 1000 W ~ 180

Tnen

AA = imsgandunaaiiosuiisuiu blank

F = Factor lfAsumheandnsganduuaadululasnfivesinanglaa
(F = 96.6884)

100/0.1 = Volume Correction (0.1 mL taken from 100 mL)

1/1000 = Anisilasuntieanllesnsuduiiadnu
W = unnwisaIilegsluntisiadansy

= Weight x [(100-Moisture Content)/100]
100 / W = Armsilasuninedudesas

162/180 = Factor d1§usldeu Free D-glucose W Anhydro-Glucose

4. mMsvUsunandasy (Water activity)

insesiAUTunuindasy nuisues AOAC (2000) Tnsldiiasin Aw meter Btie
Novasina Ju LabSwift-aw, Switzerland figamgil 25 sarmiwaidea vinnsinsoudegdlag
msualitaziden lamogrdlufenaradnlvimiodsegseiuveuisnanswosiieg 1afeii
fegrsadhuaiostn Aw meter 9anunaty start indasrmstadn Aw vasfieg1s seau
waufIuIveNed et uaUTanua Wenstmasduasiidsnioudidu s1udn Aw ves

Y

f79819 IATITNAIE19AY 3 TN

5. MTAATIEIUSIIAINTY
mMlasgivTinanuulagldgeulniinniiiues AOAC (2000)

a a

5.1 eutheergiifleslugouliih Agamgfl 105:5 esmiwaidoa um 2-3 Halug
52 teenangeu ldasluloganiiud uaunsests gungfvesnisusviafy
gaungiivios ud 3w
5.3 daegrlildimdnudueu 1-3 n¥u Taadunigugmarudu dwmsruinin

Wldeulugeulwihngamall 105+5 srmwadea Wual 4-5 Halus
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5.4 eenangauldlaganiuiu uardadiminaivusnseudiedns 31w
nauluideunagingguinaulinarivesdmidnisaesasafiareiulaiiv 1-3 dadnsy
wmwInUTinuaudulagligns

USUNuANLTUY (5088%) = NARINUDIUINLNGAIBE19NBUDULAYRIDU (NSU) X 100

YIUUNEI0819 (ASU)

6. nsaaszvvsanalulasi (Nitrite) (AOAC, 2000)
ulasvt (nitrite) Tuansazareiidunsnagyiufasendu Sulfanilamide wéaansi
Lﬁ@sﬁuazﬁﬂﬂﬁﬁ%ﬁﬁu N- (1-naphthy) -ethylene diamine dihydrochloride lviansduasy
wESneududuresdiiauenindy 538 uiluwnas
6.1 \osilenazgunsal
6.1.1 wdesanlasliladines
6.1.2 wdeaindiiey
6.13 \sesuniile
6.1.4 p30eAvy
6.1.5 Unines
6.1.6 VIAUSUUSHIRT 25, 50, 100 wag 250 Haaans
6.1.7 Ye auin 1, 5, 10 Naadns
6.1.8 NTEUBNAIY
6.1.9 81atAUANDUUNT (Water bath)
6.1.10 wlyAuseu (Hot plate)
6.2 @15all
6.2.1 asazany A : wisulaeds Sulfanilamide 1.67 n$u azanslunsnezdfia
WutuSeeay 15 §1uau 500 dadans orilngneulinsesneunannuliluviaden
6.2.2 a1sazane B : N- (1-naphthy) -ethylene diamine dihydrochloride 0.67 nu
avanglunseesRaduduiesay 15 S1uau 500 faaans andlngneulinsesneunaniulily
vanden Dagnlvuvu uasnfulflugifu (isuasazareilmimndunim)

6.2.3 a’liaza’lalulmﬁu’lmg’m (Standard Nitrite solution)
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1) Stock solution C (1,000 mg. NaNO,/Lit 438 1,000 ppm.NaNO,)

w3eulaeds NaNO, 1.000 nsu Taluvinusudsuinsvuin 1,000 Hadans
avaumeuINauANTay waUsuUsSUwsAsUMsLngY Wwe iy

2) Intermediate solution D (100mg. NaNO,/Lit %38 100 ppm NaNO,)

W3 aulaeuLen Stock solution C 11 100 Haddans wldvinusuusung
A aa ¥ % ™ < v ] 'Y a v Y] 4 o |
YuUIA 1,000 Tadan5 avan8n 18U N ULa NUBELAIUSUUSUIASIRASUAWUINA W LUEN
Ty
3) Working solution E (1 mg. NaNO,/Lit %38 1 ppm NaNO,)
w3 eulaaTus Intermediate solution D w1 10 Tadans tdasluvinusu
US1asuune 1,000 adans wadusuusunsiinsuaigtuinau webignnu

6.3 33N15NAABY

6.3.1 UfetananS LG ounUszai 200 nfu uadaeaIesualiifuile
LREINU

6.3.2 Fashogeituauda antuduiminiudueu 7 nda

6.3.3 oeldinned auim 250 Jadans Windndu 100 Jadans Uadaonszan
uinT ud27190U hot plate w3e water bath gamniilisini 80 ssewaidea 7ialid
punniiidunan 30 uit TusedivilifeulWduauiauuas Tieendlinszaneia was
Buthaslilednunseiureama

6.3.4 theveswantuatlumIAUTuUTnsuLe 250 fadans tiluduadugia
Hom uu 30 und ndeuamenduadinsn

6.3.5 wadurnUulsumsuun 250 daaans a1ednneduasuviauiageii
ndudounane 9 ads Iihdnslnaaduriaudulianms

6.3.6 UsogliAuauivguuniives Usuuiesliidu 250 faddns dethndu
wen iy

6.3.7 #wainald 30 Wil udnseaunsEAEnses (Wiunseaunsenduiu)

6.3.8 Unansazanpiegedildun 40 faddns ldaslurinusuusunnsuun 50
GRALE

6.3.9 WUANTATANY A 1UIU 2.5 NadanT WEIwazIeniall 5 wid
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6.3.10 LHUA15A¥ANY B 911U 2.5 1aaans wausuusumsirasuaieuinau

aaa

weudsandlilmAnUfAzendune 15 uit @unndvesarsazane) Wi blank eugly
#e Tneldndu 45 Dadans unuansavarofedne udwhnaude 6.3.9 uay 6.3.10
6.3.11 Yde813lUinaAn Absorbance figaendu 540 urluwng Tagldia3 o
awnlnsTlafiwes Weusu blank Tngldihnduunusieds
6.3.12 3MNA Aggo T30le tlUTioumUSinallulasilufesns (@sazats) 990
Standard curve (9381159038911 Standard curve @391919) wdlUAIMMIUSINMYeN
ulasvlughegaile @wiae ppm)
38n15%1 Standard curve
1) 1192aUsulTuInT Yun 50 Aaddans w1 4 Tu Wiy Working solution E

313U 10, 20, 30, 40 Jadans asluluvin mudsu

(% '
[

2) yeudusauluteN 6.3.10, 6.3.11 LAY 6.3.12 YI0N1T ATV 1981
3) Weuns1n Taeliunu y 1uan Asy ATala wazliunu x ifuriuSuna
faanJuveslufoululasyl fe 50 86dan5 (Mg NaNO,/50 ml) Wi ppm t@unsalaazidu

Standard curve vadlulnsi
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AANUIN A

N153LATILINIAIURTIINEN
1. MadnTeisuIugiuvisiaunn (Total plate count) (AOAC, 2000)
1.1 gunsaluasiaiesile

1.1.1 wp3eaivudaegng (Seward stomacher 400, England)

1.1.2 4#un (stomacher bag)

1.1.3 93AQusu (Duran bottle) ¥unA 250 wag 500 daddns Avusioan1nzis
shiile lonmind 121 ssenwaideoa

1.1.4 viaoanaaosinendyl aun 13 x100 Jaddns (test tube, pyrex)

a

1.1.5 9umnzide (petri-dish) 1A 15x100 Aaddns (Arumseveded
gaumgdl 180 ssmwailes w1y 3 $alus Udesliduigmgiiviesewilule)

1.1.6 uvwiuuuaamden dwiuhasaman

1.1.7 gunsaldmsuaemiuiv) Mege wu dia n53lns Uindu (forceps) Fou

a

finans (spatulas) wazgunsaising q dowilusnidefigamgfi 121 esmwaidea w1u 15 i
neuldau

1.1.8 wp3esdanailon 2 diums (Sartorius BP 610, Germany)

1.1.9 1A3ewen (Vortex : Genie 2 ™ G-560E, USA )

1.1.10 Mﬂaﬁﬂm’mﬁﬂa (Autoclave, Hirayama, Japan)

1.1.11 m:‘u'u (Incubator) guunnil 25 uag 35 perwalud (Jermarks Series
B8000, Bergen, Norway)

1.2 MISLMS8UDINNSRETOMAYA1TALANLNBDLIDN

1.2.1 msw3suanszanaluleu Saway 0.1

w3pnansazaneulnu anudiudu fevar 0.1 Tnedauulau 1 n$u ldluthndy
1 dns asansazaralulauduiu 90 dadans laviauiinualiiuseu Yamednden
@ nsuldluniswmseudiedne) uazllnlalunasannasssianiinges 9 adansnenasn
(Ewsulilumaidensiogng) dilushdelundietemudy gumgfi 121 ssmwadiva A

fu 103.4 AlaUrania (15 Yaunman1s19tl) U 15 w1l
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1.2.2 mMswseuomsiasalamaniausoznis (Plate count agar ; PCA)

F99MMN5B80TD PCA 9117U 23.5 05U azaglutinau 1 ams ihlusuauenmns

Beseazatesemindiliautee 9 weliliiufindunivus duaue misazatefuanld

a

IanuauTeau Yamedinden inllandelundeisninudu gaumgll 121 ssrmwalya

Y

ALY 103.4 Aladrania (15 Yauasan1seila) uiu 15 w1 9wnsiiested pH gaving

a

Useannd 7.0+0.2 Mgl 25 aarwwa e

Y

1.3 N5M38UAIBENY

N1sMTeuAeg 1@ UTATIERYIlaensduiiegne IliauazUinAui vinli
Usmanideuds (nsnsiseindouda) fnfregne Faiminlild 10 n¥u Tdlugedvu 4
asazanoidlnudovas 0.1 Uuns 90 daddns nawe thludvusoiniosivuemeidu
ne1 2wt agldFiegnsomsiiinnudenns 1:10 (107) weremsliauduideiieaty
THUUngaemsidonns 1:10 (101 Usunas 1 faddns ldadlunasaveassiidarsazate
wWilaudeway 0.1 USuns 9 daddns wolidniuseinieavdt aglddaedrsenmisd
Fea1a 1:100 (10?) viliiaranieats 1:1000 (10?) fedfiieadu nduiinisiiasies
Weqduradluwsazsesuauidudy s1um 3 4

1.4 misldomnsisade

1.4.1 1UUn vune 1 faddns Akumshliusands gearsazaisiaegs

a aa

Aa = ] & =
IINUATNULIBINAN € aQ&LUQWULWWSLSU@ UNY 1 UFAANT AINULADINAY 3 91U

2 a

1.4.2 mewnsidgadie PCA ivaeuaiudd Hoaumniuszunm 45 sarmwaldesd

9

[ '
N A v 1

adluumsdefififiegns 9 AUz 15 - 20 Sadans Thasanielu 15 wdl Buain
RRELERRRIG

1.43 naufiog19uare1nisia sad el dulawe ludremiuasnds
othiay 5 st wehlunsdeuazann 5 ads welimuauduundn 5 e uaswglvingy
muduuniing 5 ads luvazweliseinseSsldlvemnsaesindiauermsiasade 1dl3

QUG’W‘VI’WLL‘%\‘I AINANUDTITLRBUT DAY
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15 msvuide

Vuuemsiasadeinseuliasaseudesuda thlduumizde (incubated) 4
oamadl 35 - 37 ssAnealdea uiu 48 Falus nwadraudsadons uavasneoudy
Useanal 5 4 vasqlugananadin

1.6 nmsasatulaladuazsngaung

Tuswulalaflusumsidedediusunn 30 -300 Taladl wAeas wdaruianiy

uulalailnes1is 1 nTu(CFU/g)

2. mimaaml,%a Salmonella

Salmonella uay Shigella \uidotondvaglugld fduauvmuadsafinsodonis
omnsneltiAnlsalussuumaiuems dau Shicella lwiAalsadn Woits 2 viia 1Ju
wuaiiSeunsuaukiadades wndouiildene peritrichous flagella anansaiaayldvaluann
fifeendauuarlifioondiay (facultative anaerobes)

mmit,gau%jaﬁﬁazﬂ%’uafwL%ya 19 Deoxycholate (DCA) citrate agar, Mac Conkey
agar, Salmonella-Shigella agar, Xylase lysine decarboxylase agar (XILD) Wu21 XILD
alvinaifian TaladfiaTayuu DCA uay XLD axlinafidnan TaladfiaTayuu DCA Wiy
Faraunanie Taladves Salmonella axiida3utiinna 9 vuin 2-3 Tadwns wdsnsULLEe
unan 24 $lus uazaziigeds 9 egnssnandleladl dau Shigella azdvunidnndt dvasy
Lufigadainseinarsuu XLD laladl Salmonella 9¢duntuazdigna1nsInas vun 3.5

fiadns du Shigella aziilalativuindnnd dvunsou lifigarinssnals Salmonella uaz

'
= 1

Shigella singnasanuegluuSunangenn lunsalfiemisiiunssuiunisainusou vse

I
Y

wiude uudavililianunsansrany Salmonella tuld osanpuivsinatosuazivad
UIALU A28N1S pre-enrichment now
2.1 Tanuazaunsel
2.1.1 98199193
2.1.2 Tedluemsvaenide
213 thndulasmiie

2.1.4 Yndaudunsy
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2.2 pwnsdsutouazasial

2.2.1 alkaline peptone water 3oeag 0.1

2.2.2 Selenite enrichment broth %38 Muller-Kanffmam tetrathionate
broth (MK-TE) #3® Rappaport-Vassiliadis (RV) broth

2.2.3 Deoxychorate citrate agar (DCA), Xylose - lysyine desoxycholate agar
(XID)

2.2.4 Triple sugar iron agar (TSI)

2.2.5 Lysin/Indole/Motility decarboxylase (LIM medium)

2.2.6 Triple soy agar (TSA)

2.2.7 ONPG broth LAufiiiu

2.2.8 Kovacs indole reagent \iuflgaumaniigifu (4 ssrwaidoa ) Tuvindv

2.3 Fumerlun1snsan Salmonella spp.

2.3.1 Preliminary enrichment

ForaiegnsemnsTiiainudeans 10 wih lnennsdadaegneenis 25 niu
Juriu alkaline peptone water 225 3adan3 ﬂuLﬁ'ﬁyaﬁqquﬁ 37 peAwalfeua tuan
18-24 3l

2.3.2 Enrichment

Tunslitshetsemsivsinaann wievwinvesiiedisingtu nsiseasans
Tiegludnsndiuvesdiogrtermsman Wu 1:9 wane drudiegiermsudazvinasd
AauantBunnesty shlin1snsaaeunide Salmonella uay Shigella dudululden
dosnnwadueadooatuagludinluiiu vioinegRawiudulanavesomsluiiens ua
§u q 8n TuFedinsisansieusuanmussenmsmarliivanzeay damsenauwang 2
u&3sinnsmsnnaeuludidusiely gadieg1semsiisinu pre-enrichment 91040 2.3.1
U2 10 Hadans aslu Erlenmeyer flask ﬁuaﬁﬁg enrichment broth 100 faddns wauli
iR vuilgaumndl 37 esmwaldea unlaiAu 16 Falus

2.3.3 selective plating

17 loop LArdILULINSA BT aatante 2.2 Tavuemsidsadaany
d1m15u Salmonella wag Shigella (DCA or XLD agar)

234 Funadnuarlaladuuemnsdonte mudnvasinantidu wiadoud

bbUULNTIAN
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2.3.5 vlalafduuaiunizidenaininazidu Salmonella spp. 11e81etioy
2 laladl wevihnisneaeullasrunisdieddsialul uasanaudRiUaaiunagunall uanads

o
HITNNAIANUINT 2

AITINIANUINT 2 NISLRNANTLAZNITUSUANINDINTAAND ML AU UNSIANTIUIY

Y9991UIULTE Salmonella wag Shigella

ARLRE NINEns kagn1susu AUTTEA

ANINDINIILNAT

pnsnilluduge Wu we  asazaneludu (surfactant  aglunisazaneluduly
iU Tergitol Sovag 711w 013
lactose broth $agaz 0.22

Tu peptone water

VioulazNITLTio lswaa@audalny (A annuaudilunisiaieie
Wutugavineseag 0.5) WuATILSY
Halnla AT anAaNURluNMsManee

(AUNdugaeseay 5)  wuAdilSe

nelnlAkazvusganln- uunseslviiu Seuay 10 anNANIIUNITVINATY
WARBUNTBU (UFuna/d3unng) wuA7SY
USinaundeuaziinna AAYUINFIBEIIABBNNIT AISHANUINT UL BEAIN
L7 Sovay 2
P BNAY ANYUINFIBE19REINNT anAANTAluMIEUE
wanliegil 1:100 wie qusd
1:1,000
Junsanioneas Uvanmenudunsa-dng  Usuanimemsmandu

(pH) ogsening 6.6 -7.0  nans

AuNazt Uy

2.4 NMsnAgeUANALTRNITILA
2.4.1 wzdefininindu Salmonella as TSI agar lnensldidudedie ungd
TalaflilaTalin sz UNUIMRINLNDIMNTAALB8Y (Streaking) Lazunas (Stabbing) Tu

2T IUDINUNADNA
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2.4.2 Tfdudssuiuunsadluaiis LIM Tadedunasn
2.4.3 yNuReInU 2.4.2 kalgadly ONPG broth

2.4.4 Un@eNgun)il 37 9RTATYE 91UNG MIUAITNANANLINT 3

M13901ARUINT 3 AaudRn1eTedlylunsuendia Salmonella, Shigella wagdu 9

TSI H,S Indol ONPG Lysine Motility
Slope/Butt Decarboxy lase
S. typhi K/A +° - - + +
S. paratyphi A K/AG - - - - +
Other samonellas K/AG o /- - - + +/-
Shigella K/A - +/- +/- - -
Citrobacter K/AG +° - + - +
U8R A = \AANSA FWd0d AG = LAANTARY K = iinanmanudusig, duad

a = luemsidisade TSI 4 maiinnsaludiutunasn (butt) wensininns
mﬁﬂﬁwmaﬂq‘lﬂa duusnaemsiRIaIndes e anismintina
wanlnaverinaglesa wioAanmsiniainausalnauazglasaluie
Aty b = Aansadeieiunanuuedise ssdnnglungneud

n1581uNa Indole Tunasmno111s LIM (Lysine/Indole/Motility medium)
AITNAEBUUN3E1 Na991NN15BIUNE Lysine decaboxylation way Modility
FYUTauLdl lAun15nen indole reagent 2-3 MUA AIUUAINLIUDIDINTT
LIM 59 1-2 udl andu indol-positive microorganisms azﬂmmgﬁwwﬂﬁu
%u andu indol-negative microorganisms @3z feAaANYBY Kovacs indole

reagent

3. A15ASAINRD Staphylococcus aurus

'
a a a a

S. aureus Wupgaunsgnnanasivlue1ms Wensianu S. aureus Az A3 o

| = o av 1a ) a o i o P =
‘Uﬂ‘U@ﬂﬂﬂa‘sUaﬂwmgmlﬂﬂmaﬂaqﬁqjuu  d1TNWUNUNBDAITNNIDUN 100 29ALALYedE WU

30 Wil a5y (Enterotoxin) Nflegluemisagnelmfin intoxication n1ely 4-6 Falus Lile
Auslaasuussmuemnsniliyesy vivelinwulde will Toxin og lANIN1993915833

d' 9 = o a o Y] i v ° d' |
ﬂau‘la YUY BINTTUNITAVULDN ﬂqfﬂyu 24 %UINQ BRAITINTTIANYABDUYINET BIRTIINNUITUN
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5. aureus Yuitlouldine 1wy wanfiusznaudie inde (o 1wy vyuen Aluifios soa Surldy
thadn Fanszuaunswdnliiueudou
3.1 Jangunsal
3.1.1 Taduos
3.1.2 §uuile dgamgl 37 ssmiwaidea, 30 osrniwalya
3.1.3 {naulaenide
3.2 pINTALNToLAZA1THAT
3.2.1 Baird-Parker medium %38 Mannitol salt agar
3.2.2 Nutrient agar
3.2.3 peptone water Sowaz 0.1
3.2.4 Coagulase plasma (rabbit) with EDTA
3.2.5 alcohol $98az 70
3.3 /NIATINIUATIZR S. aureus
3.3.1 139919619871981919078 peptone water $ovay 0.1 TWilszauaIw
199979 107107 i
332 gafeg1sesssduanuieaisar 0.1 faddns laluanumisde
Fiwi3ay Baird-Parker medium %38 Mannitol Salt Agar auMsWaINTE uazRnthus
333 nasfedaliiaivtie s wasfidivimdhemsuis drluvud
ol 35 asmigaldea Wuna 24 $alus utazsedueuideans oivh 2 61
334 Funa laladfifidd w1 1A suadustugudnans 1 - 1.5 fadung 50U 9
Talad asifududenguning 2-5 fefuns uariiula q egsevusndntunils 29y
awusngneluszeznan 48 $alus iy

1

YoFWNA : Staphylococcus, Micrococci, Enterococi Coryneform Uwawﬁ’uq
Lag Enterobacter o113 nyuusnle usaghivsngdulaladl drugduniduiindu 9 azgn
Fud sunidy Proteus (Fnwazlaladenidudindeanduvu MSA) Snuuzvenuie
Staphylococcus aureus fUsINQUUBWNT BPM disiuin veueu auislaladuszua
1-1.5 Zaduns drsunmudvniyusevlalaivasusinguiiinla o Ussunn 2-5 Tadwas
rrmguazdrngnigluna 48 Halus udsnsvadeniy

335 Woweinainandiu S, aureus Taasuuavth nutrient agar slant Vsl
amgdl 37 ssriwaiea Wunan 24 lue iehlulddwmiunstudulalatves S. aureus

2
ol
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3.4 nsnegeayu Coagulase

Felaladiitaedoindu s. aureus 1-2 Taladl aswunszanalas ventn 1 nen weawli
\fu Nt unen rabbit plasma (EDTA) reagent naslvifuiilawfioadu ddoqdunisi
anunsondnoules coagulase axUINgEenouTunely 10-20 Junil

Fomsse e asldch wnuinde wane s aureus inrulasioindennn warlinasld
Plasma fixnuiune azvilinissunadunauinifie (false positive) Tunisnageuais

31 plasma control Tnan13nTI19d@0UAY Standard S. aureus coagulase positive strain

4. n130993IKN Clostridium perfringens
A13M333K1 Clostridium perfringens Tne35 i onses (Membrane filtration) (AOAC,

2000)

[

4.1 Jangunsal
4.1.1 Wensosmadusinugudnas 0.45 lulasiuns Afdunades
4.1.2 gainioenses nioumadoatiugyyinie
4.1.3 fundersguund 35-37 sareaidya
4.1.4 U1nAv (forcep)
415 hndulaonide
42 ownsAsadouavasiad
Eosin methylene blue agar (EMB agar)
4.3 FBnsvnaed
131 wisugaaiosnsadlidniuasaile Aubensesiisndoudinsuugy
nsos Tagliguiifidudesanetu
4.3.2 MNenPIBUUgIUNTesTiuuudenses sy itedlinssanunsessu viova
433 dmuntesty (rdesgaenna) linfeuflazieu Dawdemdou q fu

WL DDIMNIFANBE19A9LUNTIENTDY 100 UAAARNT TNKNIUANUTN9YINTIE

A ¥

4.3.4 3190579028 UNA UN Uaontd @ Ussuna 20-30 Tadans L aveand

=

LUATILSENRADEUIINTIY

Y

a o

4.3.5 YaATe39A0INTA nnsIgeen udllduinAu Auldeanses 119Ul EMB
Agar 5239081 IWLANY 097199818 9NTRIAVDINITIA BT B InT1zazvinlLuATILTY

lanansaasey waleuaziianainainanduass
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4.3.6 WlUvuiguade aaumagll 35-37 sarwaidea 1Wunan 24 Halus

L2 = 1

4.3.7 Wudrulaladueslafinesuiiegsening 20-80 lalad sneaunailu
Sruulaladvesindnesuionuasie 100 faddns widrdiulaladvosuuaiise saut
ladnesuuazlilyladnesy v 200 lalall Tsreawd "unauduldle”

Biansoldnmaiuadunidlunguens 9 16 Juegdunadenldomadsnde

o =
PNATNAIANUINN 4

MINNARUINT 4 TSN InTatugdursdlungusing § Auvanzauiunsidenldemsideaie

NAUYDIYAUNTY R R RUNEIG)
Total aerobic counts Tryptone soya membrane medium
Coliform bacilli counts MacConkey agar, EMB agar

(‘17?& presumptive %39 E .col)

Clostridria counts Membrane clostridial agar
Anerobic counts Tryptone soya membrane medium
(Anerobic incubation)

Yeast and mould count Sabouraud-type %38 Czapek-type agar

4.4 msugdunidngusng 9 lngitidenses
8.4.1 Coliform bacilli count (¥ presumptive %38 E. coli)
mﬁﬂiaﬁaasiwhm?jaﬂsawm61Lé’umu@uéﬂmq 47 TadlUnT 1N9NTTATYNTDS
U absorbent pads (Sterile Whatman No.17) ﬁlﬁq'wfgf’sﬁl enriched lauryl sulphate broth
2.5-3 {addns Uuil 2 an1e Wun
1) 30 esrnwadva Wi ¢ F9lue audie 37 ssrwadea Uiy 14 93l
2) 30 perwaldua uu 4 $9lua Mudae 44 esmwaidea wu 14 93l
Tulaladi@mdsarintu sremuwailiu presumptive coliform uaw E. coli 100 fiadans ves
og191
4.4.2 Anaerobic counts (Sulphite - reducing clostridia)
ns0efBgenAinIuANSou (75 serwailed uiu 10 wiil) Usvanas 100
faddns H1uNTEANYNTOLATFILIA 0.45 m 2119N5EANATEIVL membrane clostridial
agar ViU sAsdefviligumglianasszain 50 esmusadea (20 Gaddns) Aqu

Anthnsgaensod Weemsideadoudadiud iluuuieamvgll 44 esrwaideoa Tuani
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o

Wivsnadla g seu 9 laladl Feduiluguinunavdu Clostridium

<3

aa o
9

15panTau dulaladd

perfringens

5. N15ASIANIUSUIUIB Escherichia coli (AOAC, 2000)

5.1 wisudhesna S1uu 20 niu TdlugmanafndmsuiituneldanzUaende

5.2 \fuansazaneiilaufesay 0.1 iunissndefigamgl 121 esmsaidea o
1381 15 Uil 91uIu 180 Haddns Tugaussyiied

5.3 thoelussgfesnuazansaraeulaufesay 1 iduadesivu (stomacher)
Uuseeslidriuduna 2 wifl agldmogsifszdunaiea 1:10

5.4 1hegsiiFenaiienhemsaransilnufosas 1 Wldanududuves
Hoqauviasfimnga

5.5 959AMTUIULD L.coli A3875 Spread Plate lngldlulastiungasdiegne 0.1

UA3aMT INLABLILAUNITHIDDNG FEAUNITHIDDNNAY 3 §1 NUARIDLINAIUURINUIDINIS

[ ¥
I~ =)

Aeade Trypticase Soy Agar Tudesh I%LwiqLLf’hamm?iwﬁajmaaﬂaaaa‘aulwszhL%@LLazﬁq
Ty therudelihinmienns Heiuszauna 15 wiit Aeutidndy

5.6 UnewnaAsadeluduuiigunad 37 ssmiaifea Wuna 48 + 3 $2lus Taw
Aaunzde Wensusreznanmstunsratusaulaladiiiniu Inedeniuemsay

wnzdeiiialadl aglutng 30-300 lalall srenunadiuiudendu log CFU/g

6. msmsaamwﬁaﬁuazswﬁ'wm (Yeast and mould) (AOAC, 2000)
6.1 gunsaluaziAiesilo

6.1.1 wdasfivusogns (Seward stomacher 400, England)

6.1.2 i#un (stomacher bag)

6.1.3 wIngusy (Duran bottle) wu1a 250 uay 500 fadans Auseaniizils
sndefiguvndl 121 ssmiwaidea

6.1.4 viaoaNAastneInds YR 13 x100 Hadans (test tube, pyrex)

6.1.5 UM (petri-dish) 411a 15x100 Jaddns (Arumsevedei
gaumgdl 180 ssmwaiea Uy 3 2l Udeslsduitgamgiivieseuriluld)

Y

6.1.6 WYNUMLUUEUWRYY dusuiihnaidsainan
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6.1.7 gunsaldwiuing (MBuv) frege wu fin n33lng UnAu (forceps) Fou

a

finans (spatulas) wazgunsalsne q desilusdefigaumgli 121 sseiwadoa un 15 wf
neuldau

6.1.8 \p3osanadeu 2 i (Sartorius BP 610, Germany)

6.1.9 \A30aivgn (Vortex : Genie 2 ™ G-560F, U.S.A)

6.1.10 vsiotlsrusiule (Autoclave, Hirayama, Japan)

6.1.11 m:‘u'u (Incubator) guunnil 25 uag 35 perwaLud (Jermarks Series
B8000, Bergen, Norway)

6.2 NNSMILUDISHALITDLAZANTAZAEL DD

6.2.1 nsmsgualsaneUUlnuy Saeay 0.1

w3suansazanulnu anudutudesas 0.1 Tnedaudlau 1 ndu ldludndy
1 @ns msasazaraulnuinuiy 90 daddns ldviaunimuaiiuseu Janluninien
@ nsuldlunisimssudiegne) uazlilnlalunasannasssiaiinges 9 Jadansnenasn
(dwsulilumaiionsiesng) lushdelundietsmnudy anmail 121 ssmwada A
fu 103.4 Alathania (15 Youdsonnsnaia) wiy 15 uiil

6.22 ewnsidsatelnslfiandlnsdeyns (Potato dextrose agar; PDA)

F10M15180480 PDA $119u 39 n§u azanetindy 1 ans fuauemnsiasate
aranewldvianuaufoudadaedundes ilvandelundedsnnudu gungd 121
psrwalTya AUy 103.4 Alaurania (15 Ususrenisneiin) w15 wiil

6.2.3 NSATEUANTALANYNIANIINISA ANUNTUSBEaL 10
WS HLASAZaNINIANSNISA ANt uSesas 10 Tnedensanisnida 10 nduy
avaneluinduudulsunsidasy 100 faddns wildvanufanuanudeu Jarnae,
ilusidelumsiotanudu guvnd 121 esmwaidea a1udu 103.4 Alathania ( 15
Uoudonn514ia) w15 uil
6.3 NISHSLUAIBES

N15M38UAI0819E T UTAT I IbAeNSA U 10819 I TianasUnAun vl

v v PN

Usrrannweuds (lnenisilsenigeudd) dnsdegns dedmunlila 10 nfu lalugedvu N4

ansazanalulnu Seway 0.1 Usuns 90 fadans wauey ihluivumensesfivueimsidu

na1 2 Ui Aelef198719911159HANWE79 1:10 (107 weremsivnaudulilomeniu
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14UUngAomNTNEee 1:10 (107) USung 1 faddns ldaslunasanaassniiasazate

a

Wulnusesas 0.1 Usu1as 9 §adans welmdniuniewesaawel a¢lami981991%15

[%
1 e~ [y 0 o

19919 1:100 (1072) vinlrdauidaang 1:1,000 (107%) Ale3Aenniu anHuyNISIASIEY

Wevdunidluusazszauanududy 31U 3 9
6.3.1 W3 MTA8TB PDA (3nde 6.2.2) Ineusu pH 10u 3.5 mensidy

A158¥a7UNIANITNISA ANULTUSesay 10 aslu (1n99 6.2.3) lneo1nisiasadia 100

aa

Taddns Wansaza1ensanisn1sa 1.9 Nadans

o

6.3.2 WMeMsiaeuTe PDA 71USU pH uwdr asluanumizide Usvana 15-20
fiadans Udesiislilionmsuudein vhdednaay 3 99u viiamthomsliutadenisis
(dry plate) Tugdrendie um 15 urit @unalethimeuinasaumzie)

6.3.3 YUnansaraeosinAIuFeasng 9 $1uau 0.1 HadanT awsenans
yesimthomsasate PDA mnuiFosas 3 e

6.3.0 Wuvswiuuuaumdey fisndelnenisiaruieusaneseduaraulnuds
\ndedelihiavthemsissde s¥Tedlflauweuaemsdoade

6.3.5 wnueIMadEIdely Welkmsaraeomsdudiluluiu

6.4 MIULe

a

ilumzdenaamail 25 ssrwalea U1l 3 - 5 Ju lnenmneuEsuaLazaIs

Y

Medpuiulszann 3 U usslugananasin
6.5 mMInatiudwulalailiaysgnuna
Ao

artulalativuemsidsadeniddnuiulalall egsening 10 - 150 laladl wn

Anade uwarmuiaududwiulalatiseswns 1 nsu (CFU/g)
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AARNUIN

LUUNAEBUNISUSS A MEUNE

AITURN NN MIRARUMIRE B lUL wavlvinghuuAuauAIANIANYeTiTl

1 AZLUU = lij‘UanJ’]ﬂﬁi‘jﬂ 4 Azwuy = ldyauidntios 7 AZLUY = YauUIUNaIs
2 AZLUY = Lyauun 5 AZLUU = 1Y 8 AZLLUU = YDUNIN

3 ALUY = WYUUIunas 6 ATLUY = YaULaNtaY 9 AYLUU = GZJ’eJ‘Uﬂ,J’lﬂﬁEM
SHaA19819 a nay Ladua FTNAL ANLYaUlAeTIal
YDLAUDLUY

g v ] A
ﬂ@UWiSF’]&Wﬂ‘Wﬂ’NNTﬁJN@
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AARNUIN

NINTFIUNANN Y YU VL
UNY.304/2547

4

ANVUNRY
U U

1. YU

¥
[

1.1 wesgundadueiguvuiaseurquianzgniuivihaindenydudiudseneunan ussy

Tunvuzussy linsouaquisgnTudu
2. unileny

ANUNINEYRIRlTluLn sEINKERS YNy TRwalull
2.1 gn¥uny wuneds ndndaueiivinainileny wIsumanseayulng W nsziiey sIENY
WInlvern 1n3IUTesd WU Inde wazingiioUueImnsdu lnen1sinuunIuALLBANALTIY
g & a @ Y o g v ' v v = -1
Juilawieniu uanihlrdususimudents anlign Reauaudu
2.2 ey a1 nanuilelaTisnavesdns T9HIUNITATINBULATYAIEIINEYRIN

UsiAannnau Aaudandasy wazimanzdnsuiduamsuslaale
3. AANYMZNADINT

3.1 Enwazvily
lunwugusTRRgiudelsUnsuRediu wazlvunlndifeiy
32 @
dositAahiauenudnuasdevyiilivh
3.3 nausa
Fosdindurontndulsenu san UnaannausaduilifisUszacd
3.4 Snunizilodui
Fosauiden ey lige Sresernalids
densaaeulagilviaziuunude 8.1 ud desldazuuuadovousazdnyuzain
AnsavaeuynaY lidosndt 3 azuuu wagliddnwarlald 1 azuuy 3ndnsiaaeuaulany
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https://www.foodnetworksolution.com/wiki/word/4083/%E0%B8%A1%E0%B8%B2%E0%B8%95%E0%B8%A3%E0%B8%90%E0%B8%B2%E0%B8%99%E0%B8%9C%E0%B8%A5%E0%B8%B4%E0%B8%95%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C%E0%B8%8A%E0%B8%B8%E0%B8%A1%E0%B8%8A%E0%B8%992-%E0%B8%A1%E0%B8%9C%E0%B8%8A2
https://www.foodnetworksolution.com/wiki/word/3247/%E0%B8%A1%E0%B8%B2%E0%B8%95%E0%B8%A3%E0%B8%90%E0%B8%B2%E0%B8%99%E0%B8%9C%E0%B8%A5%E0%B8%B4%E0%B8%95%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C%E0%B8%8A%E0%B8%B8%E0%B8%A1%E0%B8%8A%E0%B8%99-%E0%B8%A1%E0%B8%9C%E0%B8%8A
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/3247/%E0%B8%A1%E0%B8%B2%E0%B8%95%E0%B8%A3%E0%B8%90%E0%B8%B2%E0%B8%99%E0%B8%9C%E0%B8%A5%E0%B8%B4%E0%B8%95%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C%E0%B8%8A%E0%B8%B8%E0%B8%A1%E0%B8%8A%E0%B8%99-%E0%B8%A1%E0%B8%9C%E0%B8%8A
https://www.foodnetworksolution.com/wiki/word/1781/pork-%E0%B9%80%E0%B8%99%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%AB%E0%B8%A1%E0%B8%B9
https://www.foodnetworksolution.com/wiki/word/1899/taste-%E0%B8%A3%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/0754/condiment-%E0%B9%80%E0%B8%84%E0%B8%A3%E0%B8%B7%E0%B9%88%E0%B8%AD%E0%B8%87%E0%B8%9B%E0%B8%A3%E0%B8%B8%E0%B8%87%E0%B8%A3%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/1331/spice-%E0%B9%80%E0%B8%84%E0%B8%A3%E0%B8%B7%E0%B9%88%E0%B8%AD%E0%B8%87%E0%B9%80%E0%B8%97%E0%B8%A8
https://www.foodnetworksolution.com/wiki/word/2364/herb-%E0%B8%AA%E0%B8%A1%E0%B8%B8%E0%B8%99%E0%B9%84%E0%B8%9E%E0%B8%A3
https://www.foodnetworksolution.com/wiki/word/1679/sugar-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%95%E0%B8%B2%E0%B8%A5
https://www.foodnetworksolution.com/wiki/word/1366/fish-sauce-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%9B%E0%B8%A5%E0%B8%B2
https://www.foodnetworksolution.com/wiki/word/1464/salt-%E0%B9%80%E0%B8%81%E0%B8%A5%E0%B8%B7%E0%B8%AD
https://www.foodnetworksolution.com/wiki/word/2354/garlic-%E0%B8%81%E0%B8%A3%E0%B8%B0%E0%B9%80%E0%B8%97%E0%B8%B5%E0%B8%A2%E0%B8%A1
https://www.foodnetworksolution.com/wiki/word/1335/pepper-%E0%B8%9E%E0%B8%A3%E0%B8%B4%E0%B8%81%E0%B9%84%E0%B8%97%E0%B8%A2
https://www.foodnetworksolution.com/wiki/word/3291/%E0%B8%9C%E0%B8%87%E0%B8%9E%E0%B8%B0%E0%B9%82%E0%B8%A5%E0%B9%89
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/2310/color-%E0%B8%AA%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/2310/color-%E0%B8%AA%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/0322/flavor-%E0%B8%81%E0%B8%A5%E0%B8%B4%E0%B9%88%E0%B8%99%E0%B8%A3%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/0322/flavor-%E0%B8%81%E0%B8%A5%E0%B8%B4%E0%B9%88%E0%B8%99%E0%B8%A3%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/1053/rancidity-%E0%B8%81%E0%B8%A5%E0%B8%B4%E0%B9%88%E0%B8%99%E0%B8%AB%E0%B8%B7%E0%B8%99
https://www.foodnetworksolution.com/wiki/word/3100/%E0%B8%A3%E0%B8%AA%E0%B8%82%E0%B8%A1-bitter
https://www.foodnetworksolution.com/wiki/word/0523/texture-%E0%B9%80%E0%B8%99%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%AA%E0%B8%B1%E0%B8%A1%E0%B8%9C%E0%B8%B1%E0%B8%AA
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3.5 Awdaniasy

Fodlinudatantaouitldlydrndsenoudild 1wy @usy fu 1o n5In Tudiunse
dsufnaandnd
3.6 0LMRSLENIIRA (water activity)

Aol 0.85
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VEE 10MaTwaniiin (water activity) Wudadedrdglunisannziueignisiiuinm
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m‘miu,azLﬂuﬁaﬂa%ﬁammﬂaamﬁ’waammﬂmwﬁ’mﬁmmuqmmsagjiam N19La38y LAz
N38319E SN UBIRAUNTE
3.7 JngRevuems

3.7.1 ynuldadansginnaile

3.7.2 vulglmasnlumss Inunadeulumse (potassium nitrate) lofsululnsm
solnuvageululngy
3.8 YAuUNIE

3.8.1 amillafenda eelsud (Staphylococcus aureus) fostiaunin 200 lalatine
F9E19 1 N3Y

3.8.2 a3l lala (Escherichia coli) IneaBidufitdu (MPN) Aestiaenin 50 #ig
F9E19 1 N3Y

3.8.3 Haduaysdeslaiiiu 500 lalatdediegne 1 nsy
4. guanway
4.1 gudnwaglunsimyuaniies hdulusuduugdinig GMP
5. MUTTY

5.1 Wussanyuaaiiedlunivueussynazenn Ualeadn wazanunsadesiunisuudousnn
deanusnnieuenta

5.2 Wmtingvzvemyunaifedluidazn1vuzussy fedlitesniinsyyliiaain

9

6. LATDINUYHATRAIN

6.1 NNVULUTIILUAAGIZINNVUIY BENUBEABIILAY SNYT YIBIATBIMINEUI
TwazdenselUiliiulaig daau

(1) YonanSuN


https://www.foodnetworksolution.com/wiki/word/1849/extraneous-materials-%E0%B8%AA%E0%B8%B4%E0%B9%88%E0%B8%87%E0%B9%81%E0%B8%9B%E0%B8%A5%E0%B8%81%E0%B8%9B%E0%B8%A5%E0%B8%AD%E0%B8%A1
https://www.foodnetworksolution.com/wiki/word/0551/water-activity-%E0%B9%81%E0%B8%AD%E0%B8%84%E0%B8%95%E0%B8%B4%E0%B8%A7%E0%B8%B4%E0%B8%95%E0%B8%B5%E0%B8%82%E0%B8%AD%E0%B8%87%E0%B8%99%E0%B9%89%E0%B8%B3
https://www.foodnetworksolution.com/wiki/word/0551/water-activity-%E0%B9%81%E0%B8%AD%E0%B8%84%E0%B8%95%E0%B8%B4%E0%B8%A7%E0%B8%B4%E0%B8%95%E0%B8%B5%E0%B8%82%E0%B8%AD%E0%B8%87%E0%B8%99%E0%B9%89%E0%B8%B3
https://www.foodnetworksolution.com/wiki/word/1621/toxin-%E0%B8%AA%E0%B8%B2%E0%B8%A3%E0%B8%9E%E0%B8%B4%E0%B8%A9
https://www.foodnetworksolution.com/wiki/word/1978/micro-organism-%E0%B8%88%E0%B8%B8%E0%B8%A5%E0%B8%B4%E0%B8%99%E0%B8%97%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/0331/food-additive-%E0%B8%A7%E0%B8%B1%E0%B8%95%E0%B8%96%E0%B8%B8%E0%B9%80%E0%B8%88%E0%B8%B7%E0%B8%AD%E0%B8%9B%E0%B8%99%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3
https://www.foodnetworksolution.com/wiki/word/3603/%E0%B8%AA%E0%B8%B5%E0%B8%AA%E0%B8%B1%E0%B8%87%E0%B9%80%E0%B8%84%E0%B8%A3%E0%B8%B2%E0%B8%B0%E0%B8%AB%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/2326/potasium-nitrate-%E0%B8%94%E0%B8%B4%E0%B8%99%E0%B8%9B%E0%B8%A3%E0%B8%B0%E0%B8%AA%E0%B8%B4%E0%B8%A7
https://www.foodnetworksolution.com/wiki/word/1978/micro-organism-%E0%B8%88%E0%B8%B8%E0%B8%A5%E0%B8%B4%E0%B8%99%E0%B8%97%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/1197/staphylococcus-aureus-%E0%B8%AA%E0%B8%95%E0%B8%B2%E0%B8%9F%E0%B8%B4%E0%B9%82%E0%B8%A5%E0%B8%84%E0%B9%87%E0%B8%AD%E0%B8%81%E0%B8%84%E0%B8%B1%E0%B8%AA-%E0%B8%AD%E0%B8%AD%E0%B9%80%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/1801/colony-%E0%B9%82%E0%B8%84%E0%B9%82%E0%B8%A5%E0%B8%99%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/1125/escherichia-coli-e-coli
https://www.foodnetworksolution.com/wiki/word/1318/most-probable-number-mpn
https://www.foodnetworksolution.com/wiki/word/0555/yeast-%E0%B8%A2%E0%B8%B5%E0%B8%AA%E0%B8%95%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/0831/mold-%E0%B8%A3%E0%B8%B2
https://www.foodnetworksolution.com/wiki/word/1801/colony-%E0%B9%82%E0%B8%84%E0%B9%82%E0%B8%A5%E0%B8%99%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/0352/good-manufacturing-practice-gmp
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/0259/contamination-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%9B%E0%B8%99%E0%B9%80%E0%B8%9B%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%99
https://www.foodnetworksolution.com/wiki/word/3312/soil-%E0%B8%AA%E0%B8%B4%E0%B9%88%E0%B8%87%E0%B8%AA%E0%B8%81%E0%B8%9B%E0%B8%A3%E0%B8%81
https://www.foodnetworksolution.com/wiki/word/0913/net-weight-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%AB%E0%B8%99%E0%B8%B1%E0%B8%81%E0%B8%AA%E0%B8%B8%E0%B8%97%E0%B8%98%E0%B8%B4
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
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7. NSYNA20E1LLALNUNAATY
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7.1 3u luidl muneda nyuaniiedifidnvusidedtu vilaonssudsireddu lussoznm
Wwignfiu
7.2 matndegnauarniseensy Thdulumuununsdnegsiidmuasolud

721 nsdndegauagnisseniu dvfunisneaeudsulanuaunisussquay
13 psvanelazaanlidndiegalagisduanguioadu S1udu 3 mirenivususigile
prvdeuLdmningstendulunude 3.5 4o 5. uazdo 6. Seasfedyuaniioaiuty
Hulunainasindimue

7.22 n3tnfogsuazniseendy dviumsneaeudnuaeialy Endusauas
Snwausidedudalilimerefiiunsmageuniude 7.2.1 udr 1uau 3 nhonwurussy
Slonsaeuudmniednsdondulumute 3.1 fufo 3.4 Jnefoimyuaniforfutuduly
annasifii L

7.2.3 113TnA0g19LaEN1TERNTU dMTUNIINAFRUIBLABT WBNTIAR (water
activity) kazingdaUuemnsivinmisgalngIBauaNTURITU I1UIU 3 MHENBULUTTY
dievhilusednenu Inediwiinslddesndt 200 nfu nsdifeedlineliindegadia
Tae3sduanguientulildmetaiiiihminrumuiidvun Wenmraeuudafediedes
Julunude 3.6 uarde 3.7 Feazdedmuunniersududulununasifisun

7.2.4 n13¥niiegIekaEN1sERNTY dusunsnaaeuydiunidiidniiedalneidy
MnguReiuiuIg 3 mienurusspiteridudiednasy Tasibminnslaidesnd
200 n$u nadishegslinelidnmegaiulngisduangudissulilisedraitmingy
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ANULNEUTNAIAUR


https://www.foodnetworksolution.com/wiki/word/0913/net-weight-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%AB%E0%B8%99%E0%B8%B1%E0%B8%81%E0%B8%AA%E0%B8%B8%E0%B8%97%E0%B8%98%E0%B8%B4
https://www.foodnetworksolution.com/wiki/word/1849/extraneous-materials-%E0%B8%AA%E0%B8%B4%E0%B9%88%E0%B8%87%E0%B9%81%E0%B8%9B%E0%B8%A5%E0%B8%81%E0%B8%9B%E0%B8%A5%E0%B8%AD%E0%B8%A1
https://www.foodnetworksolution.com/wiki/word/0426/packing-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/1034/label-%E0%B8%89%E0%B8%A5%E0%B8%B2%E0%B8%81
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/2310/color-%E0%B8%AA%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/0322/flavor-%E0%B8%81%E0%B8%A5%E0%B8%B4%E0%B9%88%E0%B8%99%E0%B8%A3%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/0523/texture-%E0%B9%80%E0%B8%99%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%AA%E0%B8%B1%E0%B8%A1%E0%B8%9C%E0%B8%B1%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/0551/water-activity-%E0%B9%81%E0%B8%AD%E0%B8%84%E0%B8%95%E0%B8%B4%E0%B8%A7%E0%B8%B4%E0%B8%95%E0%B8%B5%E0%B8%82%E0%B8%AD%E0%B8%87%E0%B8%99%E0%B9%89%E0%B8%B3
https://www.foodnetworksolution.com/wiki/word/0551/water-activity-%E0%B9%81%E0%B8%AD%E0%B8%84%E0%B8%95%E0%B8%B4%E0%B8%A7%E0%B8%B4%E0%B8%95%E0%B8%B5%E0%B8%82%E0%B8%AD%E0%B8%87%E0%B8%99%E0%B9%89%E0%B8%B3
https://www.foodnetworksolution.com/wiki/word/0331/food-additive-%E0%B8%A7%E0%B8%B1%E0%B8%95%E0%B8%96%E0%B8%B8%E0%B9%80%E0%B8%88%E0%B8%B7%E0%B8%AD%E0%B8%9B%E0%B8%99%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/1978/micro-organism-%E0%B8%88%E0%B8%B8%E0%B8%A5%E0%B8%B4%E0%B8%99%E0%B8%97%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
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https://www.foodnetworksolution.com/wiki/word/3247/%E0%B8%A1%E0%B8%B2%E0%B8%95%E0%B8%A3%E0%B8%90%E0%B8%B2%E0%B8%99%E0%B8%9C%E0%B8%A5%E0%B8%B4%E0%B8%95%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C%E0%B8%8A%E0%B8%B8%E0%B8%A1%E0%B8%8A%E0%B8%99-%E0%B8%A1%E0%B8%9C%E0%B8%8A
https://www.foodnetworksolution.com/wiki/word/2310/color-%E0%B8%AA%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/0322/flavor-%E0%B8%81%E0%B8%A5%E0%B8%B4%E0%B9%88%E0%B8%99%E0%B8%A3%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/0523/texture-%E0%B9%80%E0%B8%99%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%AA%E0%B8%B1%E0%B8%A1%E0%B8%9C%E0%B8%B1%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/2310/color-%E0%B8%AA%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/0322/flavor-%E0%B8%81%E0%B8%A5%E0%B8%B4%E0%B9%88%E0%B8%99%E0%B8%A3%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/0322/flavor-%E0%B8%81%E0%B8%A5%E0%B8%B4%E0%B9%88%E0%B8%99%E0%B8%A3%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/0523/texture-%E0%B9%80%E0%B8%99%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%AA%E0%B8%B1%E0%B8%A1%E0%B8%9C%E0%B8%B1%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/1849/extraneous-materials-%E0%B8%AA%E0%B8%B4%E0%B9%88%E0%B8%87%E0%B9%81%E0%B8%9B%E0%B8%A5%E0%B8%81%E0%B8%9B%E0%B8%A5%E0%B8%AD%E0%B8%A1
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/1034/label-%E0%B8%89%E0%B8%A5%E0%B8%B2%E0%B8%81
https://www.foodnetworksolution.com/wiki/word/0551/water-activity-%E0%B9%81%E0%B8%AD%E0%B8%84%E0%B8%95%E0%B8%B4%E0%B8%A7%E0%B8%B4%E0%B8%95%E0%B8%B5%E0%B8%82%E0%B8%AD%E0%B8%87%E0%B8%99%E0%B9%89%E0%B8%B3
https://www.foodnetworksolution.com/wiki/word/0331/food-additive-%E0%B8%A7%E0%B8%B1%E0%B8%95%E0%B8%96%E0%B8%B8%E0%B9%80%E0%B8%88%E0%B8%B7%E0%B8%AD%E0%B8%9B%E0%B8%99%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3
https://www.foodnetworksolution.com/wiki/word/1978/micro-organism-%E0%B8%88%E0%B8%B8%E0%B8%A5%E0%B8%B4%E0%B8%99%E0%B8%97%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B9%8C
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https://www.foodnetworksolution.com/wiki/word/0913/net-weight-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%AB%E0%B8%99%E0%B8%B1%E0%B8%81%E0%B8%AA%E0%B8%B8%E0%B8%97%E0%B8%98%E0%B8%B4
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https://www.foodnetworksolution.com/wiki/word/3247/%E0%B8%A1%E0%B8%B2%E0%B8%95%E0%B8%A3%E0%B8%90%E0%B8%B2%E0%B8%99%E0%B8%9C%E0%B8%A5%E0%B8%B4%E0%B8%95%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C%E0%B8%8A%E0%B8%B8%E0%B8%A1%E0%B8%8A%E0%B8%99-%E0%B8%A1%E0%B8%9C%E0%B8%8A
https://www.foodnetworksolution.com/wiki/word/1781/pork-%E0%B9%80%E0%B8%99%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%AB%E0%B8%A1%E0%B8%B9
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/3247/%E0%B8%A1%E0%B8%B2%E0%B8%95%E0%B8%A3%E0%B8%90%E0%B8%B2%E0%B8%99%E0%B8%9C%E0%B8%A5%E0%B8%B4%E0%B8%95%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C%E0%B8%8A%E0%B8%B8%E0%B8%A1%E0%B8%8A%E0%B8%99-%E0%B8%A1%E0%B8%9C%E0%B8%8A
https://www.foodnetworksolution.com/wiki/word/1781/pork-%E0%B9%80%E0%B8%99%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%AB%E0%B8%A1%E0%B8%B9
https://www.foodnetworksolution.com/wiki/word/1464/salt-%E0%B9%80%E0%B8%81%E0%B8%A5%E0%B8%B7%E0%B8%AD
https://www.foodnetworksolution.com/wiki/word/1653/vegetable-oil-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%A1%E0%B8%B1%E0%B8%99%E0%B8%9E%E0%B8%B7%E0%B8%8A
https://www.foodnetworksolution.com/wiki/word/1331/spice-%E0%B9%80%E0%B8%84%E0%B8%A3%E0%B8%B7%E0%B9%88%E0%B8%AD%E0%B8%87%E0%B9%80%E0%B8%97%E0%B8%A8
https://www.foodnetworksolution.com/wiki/word/1335/pepper-%E0%B8%9E%E0%B8%A3%E0%B8%B4%E0%B8%81%E0%B9%84%E0%B8%97%E0%B8%A2
https://www.foodnetworksolution.com/wiki/word/2354/garlic-%E0%B8%81%E0%B8%A3%E0%B8%B0%E0%B9%80%E0%B8%97%E0%B8%B5%E0%B8%A2%E0%B8%A1
https://www.foodnetworksolution.com/wiki/word/0331/food-additive-%E0%B8%A7%E0%B8%B1%E0%B8%95%E0%B8%96%E0%B8%B8%E0%B9%80%E0%B8%88%E0%B8%B7%E0%B8%AD%E0%B8%9B%E0%B8%99%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/2310/color-%E0%B8%AA%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/2310/color-%E0%B8%AA%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/0322/flavor-%E0%B8%81%E0%B8%A5%E0%B8%B4%E0%B9%88%E0%B8%99%E0%B8%A3%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/0322/flavor-%E0%B8%81%E0%B8%A5%E0%B8%B4%E0%B9%88%E0%B8%99%E0%B8%A3%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/3561/sour-%E0%B8%A3%E0%B8%AA%E0%B9%80%E0%B8%9B%E0%B8%A3%E0%B8%B5%E0%B9%89%E0%B8%A2%E0%B8%A7
https://www.foodnetworksolution.com/wiki/word/1789/%E0%B8%99%E0%B9%89%E0%B8%B3-water
https://www.foodnetworksolution.com/wiki/word/0418/oil-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%A1%E0%B8%B1%E0%B8%99
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Hoenin 3 fofeg1e 1 N5
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https://www.foodnetworksolution.com/wiki/word/1849/extraneous-materials-%E0%B8%AA%E0%B8%B4%E0%B9%88%E0%B8%87%E0%B9%81%E0%B8%9B%E0%B8%A5%E0%B8%81%E0%B8%9B%E0%B8%A5%E0%B8%AD%E0%B8%A1
https://www.foodnetworksolution.com/wiki/word/1189/protein-%E0%B9%82%E0%B8%9B%E0%B8%A3%E0%B8%95%E0%B8%B5%E0%B8%99
https://www.foodnetworksolution.com/wiki/word/0313/fat-%E0%B9%84%E0%B8%82%E0%B8%A1%E0%B8%B1%E0%B8%99
https://www.foodnetworksolution.com/wiki/word/0331/food-additive-%E0%B8%A7%E0%B8%B1%E0%B8%95%E0%B8%96%E0%B8%B8%E0%B9%80%E0%B8%88%E0%B8%B7%E0%B8%AD%E0%B8%9B%E0%B8%99%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3
https://www.foodnetworksolution.com/wiki/word/0447/preservative-%E0%B8%A7%E0%B8%B1%E0%B8%95%E0%B8%96%E0%B8%B8%E0%B8%81%E0%B8%B1%E0%B8%99%E0%B9%80%E0%B8%AA%E0%B8%B5%E0%B8%A2
https://www.foodnetworksolution.com/wiki/word/2310/color-%E0%B8%AA%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/1315/phosphate-%E0%B8%9F%E0%B8%AD%E0%B8%AA%E0%B9%80%E0%B8%9F%E0%B8%95
https://www.foodnetworksolution.com/wiki/word/2326/potasium-nitrate-%E0%B8%94%E0%B8%B4%E0%B8%99%E0%B8%9B%E0%B8%A3%E0%B8%B0%E0%B8%AA%E0%B8%B4%E0%B8%A7
https://www.foodnetworksolution.com/wiki/word/1978/micro-organism-%E0%B8%88%E0%B8%B8%E0%B8%A5%E0%B8%B4%E0%B8%99%E0%B8%97%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/1801/colony-%E0%B9%82%E0%B8%84%E0%B9%82%E0%B8%A5%E0%B8%99%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/1123/salmonella-%E0%B8%8B%E0%B8%B2%E0%B8%A5%E0%B9%82%E0%B8%A1%E0%B9%80%E0%B8%99%E0%B8%A5%E0%B8%A5%E0%B8%B2
https://www.foodnetworksolution.com/wiki/word/1197/staphylococcus-aureus-%E0%B8%AA%E0%B8%95%E0%B8%B2%E0%B8%9F%E0%B8%B4%E0%B9%82%E0%B8%A5%E0%B8%84%E0%B9%87%E0%B8%AD%E0%B8%81%E0%B8%84%E0%B8%B1%E0%B8%AA-%E0%B8%AD%E0%B8%AD%E0%B9%80%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/1318/most-probable-number-mpn
https://www.foodnetworksolution.com/wiki/word/1198/clostridium-perfringens-%E0%B8%84%E0%B8%A5%E0%B8%AD%E0%B8%AA%E0%B8%95%E0%B8%A3%E0%B8%B4%E0%B9%80%E0%B8%94%E0%B8%B5%E0%B8%A2%E0%B8%A1-%E0%B9%80%E0%B8%9E%E0%B8%AD%E0%B8%A3%E0%B9%8C%E0%B8%9F%E0%B8%A3%E0%B8%B4%E0%B8%87%E0%B9%80%E0%B8%88%E0%B8%99%E0%B8%AA%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/1125/escherichia-coli-e-coli
https://www.foodnetworksolution.com/wiki/word/1318/most-probable-number-mpn
https://www.foodnetworksolution.com/wiki/word/0555/yeast-%E0%B8%A2%E0%B8%B5%E0%B8%AA%E0%B8%95%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/0831/mold-%E0%B8%A3%E0%B8%B2
https://www.foodnetworksolution.com/wiki/word/1801/colony-%E0%B9%82%E0%B8%84%E0%B9%82%E0%B8%A5%E0%B8%99%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/0352/good-manufacturing-practice-gmp

134

5. N13UT9Y

5.1 Wussaldnsennylunivusussyfiazenn wia niinlaiseuses wavaiunsalesiunis
Judauandsandsnnneuenta

5.2 Wwtngvzvedldnsenvyluusiazayurussy dedlidesnitiseylinaain

]

6. LATDINUIYHATRAIN

6.1 Nn1vuzusIldnTonvyNNIe a8 1NtsuAadiiaY BNYs YISOLATININELIITIEALLBYN
polutiliiulade daau

(1) ¥osenuansio wu ldnsennysuadu ldnsennyayulng

o w

2) dwsznouiiddy

(3) ¥lauazUSIIUIngIaUweIMT (G13)

(@) tmiinams

(5) u oy Yivh wagu iou Inuneny videderuit "asuilnanou (Tu
Wweou V)"

(6) Tawuzinlunisuslnawaznisiusne wu esinulilugdu

(7) Foffvh viFeanuiivih weuanuiisa viieinTesmnentsiniisansdeu

Tunsainlgn waeUsema faslianunungnsatun e inefnualIT19auy
7. NSYNA2E1LLALNUNANTY

7.1 $u it vanefls Wnsonmyfifdusznaufentu vinlaenssuisifioatu lussosiom
Wwignfiu
7.2 mytndegnauaznissensu Tdulumuwwunstniegsiisinusdellil

7.2.1 n3dndegisuagmssensu dmdunismaasudwulantasunisussuas
13 psvanekazaanlidniegalagisduansuioadu S1uiu 3 mirenwurusigile
nrvauLdmniegadoniulumute 3.5 40 5 uaste 6. Fsariedldnsonuysudy
Dulupmannausifue

7.22 nstndegnanazn1sgeniu dvuniamaaeudnunizialy Andusauay
Snuaniile WWlddedaiiunsmaaoumude 7.2.1 wés $1uau 3 MigN1BUrUITLle
pvdsuLdafiedadondulunude 3.1 fufe 3.4 Feazdedldnsenmyuiuduluniy

LNUINANNNVAUS


https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/0259/contamination-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%9B%E0%B8%99%E0%B9%80%E0%B8%9B%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%99
https://www.foodnetworksolution.com/wiki/word/0259/contamination-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%9B%E0%B8%99%E0%B9%80%E0%B8%9B%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%99
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https://www.foodnetworksolution.com/wiki/word/0331/food-additive-%E0%B8%A7%E0%B8%B1%E0%B8%95%E0%B8%96%E0%B8%B8%E0%B9%80%E0%B8%88%E0%B8%B7%E0%B8%AD%E0%B8%9B%E0%B8%99%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3
https://www.foodnetworksolution.com/wiki/word/0913/net-weight-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%AB%E0%B8%99%E0%B8%B1%E0%B8%81%E0%B8%AA%E0%B8%B8%E0%B8%97%E0%B8%98%E0%B8%B4
https://www.foodnetworksolution.com/wiki/word/1849/extraneous-materials-%E0%B8%AA%E0%B8%B4%E0%B9%88%E0%B8%87%E0%B9%81%E0%B8%9B%E0%B8%A5%E0%B8%81%E0%B8%9B%E0%B8%A5%E0%B8%AD%E0%B8%A1
https://www.foodnetworksolution.com/wiki/word/0426/packing-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/1034/label-%E0%B8%89%E0%B8%A5%E0%B8%B2%E0%B8%81
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/2310/color-%E0%B8%AA%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/0322/flavor-%E0%B8%81%E0%B8%A5%E0%B8%B4%E0%B9%88%E0%B8%99%E0%B8%A3%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
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https://www.foodnetworksolution.com/wiki/word/1189/protein-%E0%B9%82%E0%B8%9B%E0%B8%A3%E0%B8%95%E0%B8%B5%E0%B8%99
https://www.foodnetworksolution.com/wiki/word/0313/fat-%E0%B9%84%E0%B8%82%E0%B8%A1%E0%B8%B1%E0%B8%99
https://www.foodnetworksolution.com/wiki/word/0331/food-additive-%E0%B8%A7%E0%B8%B1%E0%B8%95%E0%B8%96%E0%B8%B8%E0%B9%80%E0%B8%88%E0%B8%B7%E0%B8%AD%E0%B8%9B%E0%B8%99%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3
https://www.foodnetworksolution.com/wiki/word/0331/food-additive-%E0%B8%A7%E0%B8%B1%E0%B8%95%E0%B8%96%E0%B8%B8%E0%B9%80%E0%B8%88%E0%B8%B7%E0%B8%AD%E0%B8%9B%E0%B8%99%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/1978/micro-organism-%E0%B8%88%E0%B8%B8%E0%B8%A5%E0%B8%B4%E0%B8%99%E0%B8%97%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/3247/%E0%B8%A1%E0%B8%B2%E0%B8%95%E0%B8%A3%E0%B8%90%E0%B8%B2%E0%B8%99%E0%B8%9C%E0%B8%A5%E0%B8%B4%E0%B8%95%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C%E0%B8%8A%E0%B8%B8%E0%B8%A1%E0%B8%8A%E0%B8%99-%E0%B8%A1%E0%B8%9C%E0%B8%8A
https://www.foodnetworksolution.com/wiki/word/2310/color-%E0%B8%AA%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/1334/flavoring-agent-%E0%B8%A7%E0%B8%B1%E0%B8%95%E0%B8%96%E0%B8%B8%E0%B8%9B%E0%B8%A3%E0%B8%B8%E0%B8%87%E0%B9%81%E0%B8%95%E0%B9%88%E0%B8%87%E0%B8%81%E0%B8%A5%E0%B8%B4%E0%B9%88%E0%B8%99%E0%B8%A3%E0%B8%AA
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https://www.foodnetworksolution.com/wiki/word/1849/extraneous-materials-%E0%B8%AA%E0%B8%B4%E0%B9%88%E0%B8%87%E0%B9%81%E0%B8%9B%E0%B8%A5%E0%B8%81%E0%B8%9B%E0%B8%A5%E0%B8%AD%E0%B8%A1
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/1034/label-%E0%B8%89%E0%B8%A5%E0%B8%B2%E0%B8%81
https://www.foodnetworksolution.com/wiki/word/1189/protein-%E0%B9%82%E0%B8%9B%E0%B8%A3%E0%B8%95%E0%B8%B5%E0%B8%99
https://www.foodnetworksolution.com/wiki/word/0313/fat-%E0%B9%84%E0%B8%82%E0%B8%A1%E0%B8%B1%E0%B8%99
https://www.foodnetworksolution.com/wiki/word/0331/food-additive-%E0%B8%A7%E0%B8%B1%E0%B8%95%E0%B8%96%E0%B8%B8%E0%B9%80%E0%B8%88%E0%B8%B7%E0%B8%AD%E0%B8%9B%E0%B8%99%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3
https://www.foodnetworksolution.com/wiki/word/1978/micro-organism-%E0%B8%88%E0%B8%B8%E0%B8%A5%E0%B8%B4%E0%B8%99%E0%B8%97%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/0913/net-weight-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%AB%E0%B8%99%E0%B8%B1%E0%B8%81%E0%B8%AA%E0%B8%B8%E0%B8%97%E0%B8%98%E0%B8%B4
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https://www.foodnetworksolution.com/wiki/word/3247/%E0%B8%A1%E0%B8%B2%E0%B8%95%E0%B8%A3%E0%B8%90%E0%B8%B2%E0%B8%99%E0%B8%9C%E0%B8%A5%E0%B8%B4%E0%B8%95%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C%E0%B8%8A%E0%B8%B8%E0%B8%A1%E0%B8%8A%E0%B8%99-%E0%B8%A1%E0%B8%9C%E0%B8%8A
https://www.foodnetworksolution.com/wiki/word/1781/pork-%E0%B9%80%E0%B8%99%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%AB%E0%B8%A1%E0%B8%B9
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/3247/%E0%B8%A1%E0%B8%B2%E0%B8%95%E0%B8%A3%E0%B8%90%E0%B8%B2%E0%B8%99%E0%B8%9C%E0%B8%A5%E0%B8%B4%E0%B8%95%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C%E0%B8%8A%E0%B8%B8%E0%B8%A1%E0%B8%8A%E0%B8%99-%E0%B8%A1%E0%B8%9C%E0%B8%8A
https://www.foodnetworksolution.com/wiki/word/1781/pork-%E0%B9%80%E0%B8%99%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%AB%E0%B8%A1%E0%B8%B9
https://www.foodnetworksolution.com/wiki/word/1899/taste-%E0%B8%A3%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/0754/condiment-%E0%B9%80%E0%B8%84%E0%B8%A3%E0%B8%B7%E0%B9%88%E0%B8%AD%E0%B8%87%E0%B8%9B%E0%B8%A3%E0%B8%B8%E0%B8%87%E0%B8%A3%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/0754/condiment-%E0%B9%80%E0%B8%84%E0%B8%A3%E0%B8%B7%E0%B9%88%E0%B8%AD%E0%B8%87%E0%B8%9B%E0%B8%A3%E0%B8%B8%E0%B8%87%E0%B8%A3%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/1331/spice-%E0%B9%80%E0%B8%84%E0%B8%A3%E0%B8%B7%E0%B9%88%E0%B8%AD%E0%B8%87%E0%B9%80%E0%B8%97%E0%B8%A8
https://www.foodnetworksolution.com/wiki/word/2364/herb-%E0%B8%AA%E0%B8%A1%E0%B8%B8%E0%B8%99%E0%B9%84%E0%B8%9E%E0%B8%A3
https://www.foodnetworksolution.com/wiki/word/1464/salt-%E0%B9%80%E0%B8%81%E0%B8%A5%E0%B8%B7%E0%B8%AD
https://www.foodnetworksolution.com/wiki/word/2354/garlic-%E0%B8%81%E0%B8%A3%E0%B8%B0%E0%B9%80%E0%B8%97%E0%B8%B5%E0%B8%A2%E0%B8%A1
https://www.foodnetworksolution.com/wiki/word/1335/pepper-%E0%B8%9E%E0%B8%A3%E0%B8%B4%E0%B8%81%E0%B9%84%E0%B8%97%E0%B8%A2
https://www.foodnetworksolution.com/wiki/word/2800/coraninder-seed-%E0%B8%A5%E0%B8%B9%E0%B8%81%E0%B8%9C%E0%B8%B1%E0%B8%81%E0%B8%8A%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/2258/%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3%E0%B8%9E%E0%B8%B7%E0%B9%89%E0%B8%99%E0%B8%9A%E0%B9%89%E0%B8%B2%E0%B8%99%E0%B9%84%E0%B8%97%E0%B8%A2
https://www.foodnetworksolution.com/wiki/word/1136/sausage-%E0%B9%84%E0%B8%AA%E0%B9%89%E0%B8%81%E0%B8%A3%E0%B8%AD%E0%B8%81
https://www.foodnetworksolution.com/wiki/word/1781/pork-%E0%B9%80%E0%B8%99%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%AB%E0%B8%A1%E0%B8%B9
https://www.foodnetworksolution.com/wiki/word/1657/rice-%E0%B8%82%E0%B9%89%E0%B8%B2%E0%B8%A7
https://www.foodnetworksolution.com/wiki/word/1464/salt-%E0%B9%80%E0%B8%81%E0%B8%A5%E0%B8%B7%E0%B8%AD
https://www.foodnetworksolution.com/wiki/word/1331/spice-%E0%B9%80%E0%B8%84%E0%B8%A3%E0%B8%B7%E0%B9%88%E0%B8%AD%E0%B8%87%E0%B9%80%E0%B8%97%E0%B8%A8
https://www.foodnetworksolution.com/wiki/word/2364/herb-%E0%B8%AA%E0%B8%A1%E0%B8%B8%E0%B8%99%E0%B9%84%E0%B8%9E%E0%B8%A3
https://www.foodnetworksolution.com/wiki/word/2354/garlic-%E0%B8%81%E0%B8%A3%E0%B8%B0%E0%B9%80%E0%B8%97%E0%B8%B5%E0%B8%A2%E0%B8%A1
https://www.foodnetworksolution.com/wiki/word/1335/pepper-%E0%B8%9E%E0%B8%A3%E0%B8%B4%E0%B8%81%E0%B9%84%E0%B8%97%E0%B8%A2
https://www.foodnetworksolution.com/wiki/word/2800/coraninder-seed-%E0%B8%A5%E0%B8%B9%E0%B8%81%E0%B8%9C%E0%B8%B1%E0%B8%81%E0%B8%8A%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/0316/fermentation-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%AB%E0%B8%A1%E0%B8%B1%E0%B8%81
https://www.foodnetworksolution.com/wiki/word/0316/fermentation-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%AB%E0%B8%A1%E0%B8%B1%E0%B8%81
https://www.foodnetworksolution.com/wiki/word/1602/nitrate-%E0%B9%84%E0%B8%99%E0%B9%80%E0%B8%95%E0%B8%A3%E0%B8%97
https://www.foodnetworksolution.com/wiki/word/1115/nitrite-%E0%B9%84%E0%B8%99%E0%B9%84%E0%B8%95%E0%B8%A3%E0%B8%97%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/0347/frying-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%97%E0%B8%AD%E0%B8%94
https://www.foodnetworksolution.com/wiki/word/1066/roasting-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%84%E0%B8%B1%E0%B9%88%E0%B8%A7-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%AD%E0%B8%9A
https://www.foodnetworksolution.com/wiki/word/0316/fermentation-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%AB%E0%B8%A1%E0%B8%B1%E0%B8%81
https://www.foodnetworksolution.com/wiki/word/0782/lactic-acid-bacteria-%E0%B9%81%E0%B8%9A%E0%B8%84%E0%B8%97%E0%B8%B5%E0%B9%80%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B8%9C%E0%B8%A5%E0%B8%B4%E0%B8%95%E0%B8%81%E0%B8%A3%E0%B8%94%E0%B9%81%E0%B8%A5%E0%B8%81%E0%B8%95%E0%B8%B4%E0%B8%81
https://www.foodnetworksolution.com/wiki/word/1539/lactic-acid-%E0%B8%81%E0%B8%A3%E0%B8%94%E0%B9%81%E0%B8%A5%E0%B8%84%E0%B8%95%E0%B8%B4%E0%B8%81
https://www.foodnetworksolution.com/wiki/word/1271/lactobacillus-%E0%B9%81%E0%B8%A5%E0%B9%87%E0%B8%81%E0%B9%82%E0%B8%97%E0%B8%9A%E0%B8%B2%E0%B8%8B%E0%B8%B4%E0%B8%A5%E0%B8%A5%E0%B8%B1%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/1987/pediococcus
https://www.foodnetworksolution.com/wiki/word/1271/lactobacillus-%E0%B9%81%E0%B8%A5%E0%B9%87%E0%B8%81%E0%B9%82%E0%B8%97%E0%B8%9A%E0%B8%B2%E0%B8%8B%E0%B8%B4%E0%B8%A5%E0%B8%A5%E0%B8%B1%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/0559/ph-%E0%B8%9E%E0%B8%B5%E0%B9%80%E0%B8%AD%E0%B8%8A-%E0%B8%84%E0%B8%A7%E0%B8%B2%E0%B8%A1%E0%B9%80%E0%B8%9B%E0%B9%87%E0%B8%99%E0%B8%81%E0%B8%A3%E0%B8%94-%E0%B9%80%E0%B8%9A%E0%B8%AA

138

3. AANYMZNADINT

3.1 dnwagnily
TunwUEUITRALINY Aoeligunsufediu wasilvunlndifesiy In13nseaneives
dulsznauildegvainate Jiaseu lidnue

3.2 d

9N ANFANIUSTTUVRVRIEINUTENDUNLY

e

33 nAusd

Foefinausad nusssurdiinainnisudnuazesdiudsenouild fsaen
Wz UsAannnauduiilifieuseasd wu ndusu ndundu
3.4 dnwaeiile

fostuuaylisu

dlonsrvaeulaeizliazuuuniute 8.1 uda dedldrzuuuiadvvesunasdnuazain
dnsanaeuynau laiosnin 3 azuuu uazlifdnvadlald 1 azuuu 1ndnranulanuni
3.5 Awdaniasy

Fodlinudsulanvasuiilalddrulsznouild wu @uny vudas fu n51e nsn
Juduvidodafnanndnd
3.6 TngReUueIMs

3.6.1 vnulgannyia

3.6.2 mninsldiagdevuemslildldmusinuasUnaiisuededeluil

3.6.2.1 lmnsdlulasvvselnuwnadeslulng Ewanduladeululasy) dasly
i 125 fadnfuseilansy wseanldluguveawansn (nde : indelulnsi ludndiusosas
94 - 6) feslsiiiu 2 nduseidednd 1 Alandu
3.6.2.2 veawnlusUvesuelu- lo- uavnedveuniolufvuvsolnuwnaiduy

senslnogrmiisidesiuty (Fnandu PO, :nveavedanua) fadliiAu 3,000 fadns
fonlansy
3.7 WUshu

#odliidesninfevas 12 Tngtmiin
3.8 lusiu

fodbiiiusesay 30 Inegnin


https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/2310/color-%E0%B8%AA%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/2310/color-%E0%B8%AA%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/0322/flavor-%E0%B8%81%E0%B8%A5%E0%B8%B4%E0%B9%88%E0%B8%99%E0%B8%A3%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/0322/flavor-%E0%B8%81%E0%B8%A5%E0%B8%B4%E0%B9%88%E0%B8%99%E0%B8%A3%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/0316/fermentation-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%AB%E0%B8%A1%E0%B8%B1%E0%B8%81
https://www.foodnetworksolution.com/wiki/word/3561/sour-%E0%B8%A3%E0%B8%AA%E0%B9%80%E0%B8%9B%E0%B8%A3%E0%B8%B5%E0%B9%89%E0%B8%A2%E0%B8%A7
https://www.foodnetworksolution.com/wiki/word/3561/sour-%E0%B8%A3%E0%B8%AA%E0%B9%80%E0%B8%9B%E0%B8%A3%E0%B8%B5%E0%B9%89%E0%B8%A2%E0%B8%A7
https://www.foodnetworksolution.com/wiki/word/1849/extraneous-materials-%E0%B8%AA%E0%B8%B4%E0%B9%88%E0%B8%87%E0%B9%81%E0%B8%9B%E0%B8%A5%E0%B8%81%E0%B8%9B%E0%B8%A5%E0%B8%AD%E0%B8%A1
https://www.foodnetworksolution.com/wiki/word/0331/food-additive-%E0%B8%A7%E0%B8%B1%E0%B8%95%E0%B8%96%E0%B8%B8%E0%B9%80%E0%B8%88%E0%B8%B7%E0%B8%AD%E0%B8%9B%E0%B8%99%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3
https://www.foodnetworksolution.com/wiki/word/2310/color-%E0%B8%AA%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/0331/food-additive-%E0%B8%A7%E0%B8%B1%E0%B8%95%E0%B8%96%E0%B8%B8%E0%B9%80%E0%B8%88%E0%B8%B7%E0%B8%AD%E0%B8%9B%E0%B8%99%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3
https://www.foodnetworksolution.com/wiki/word/2788/quantity-%E0%B8%9B%E0%B8%A3%E0%B8%B4%E0%B8%A1%E0%B8%B2%E0%B8%93
https://www.foodnetworksolution.com/wiki/word/1141/meat-%E0%B9%80%E0%B8%99%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%AA%E0%B8%B1%E0%B8%95%E0%B8%A7%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/1315/phosphate-%E0%B8%9F%E0%B8%AD%E0%B8%AA%E0%B9%80%E0%B8%9F%E0%B8%95
https://www.foodnetworksolution.com/wiki/word/1189/protein-%E0%B9%82%E0%B8%9B%E0%B8%A3%E0%B8%95%E0%B8%B5%E0%B8%99
https://www.foodnetworksolution.com/wiki/word/0313/fat-%E0%B9%84%E0%B8%82%E0%B8%A1%E0%B8%B1%E0%B8%99
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https://www.foodnetworksolution.com/wiki/word/1978/micro-organism-%E0%B8%88%E0%B8%B8%E0%B8%A5%E0%B8%B4%E0%B8%99%E0%B8%97%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/1123/salmonella-%E0%B8%8B%E0%B8%B2%E0%B8%A5%E0%B9%82%E0%B8%A1%E0%B9%80%E0%B8%99%E0%B8%A5%E0%B8%A5%E0%B8%B2
https://www.foodnetworksolution.com/wiki/word/1197/staphylococcus-aureus-%E0%B8%AA%E0%B8%95%E0%B8%B2%E0%B8%9F%E0%B8%B4%E0%B9%82%E0%B8%A5%E0%B8%84%E0%B9%87%E0%B8%AD%E0%B8%81%E0%B8%84%E0%B8%B1%E0%B8%AA-%E0%B8%AD%E0%B8%AD%E0%B9%80%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/1125/escherichia-coli-e-coli
https://www.foodnetworksolution.com/wiki/word/1318/most-probable-number-mpn
https://www.foodnetworksolution.com/wiki/word/0555/yeast-%E0%B8%A2%E0%B8%B5%E0%B8%AA%E0%B8%95%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/0831/mold-%E0%B8%A3%E0%B8%B2
https://www.foodnetworksolution.com/wiki/word/1801/colony-%E0%B9%82%E0%B8%84%E0%B9%82%E0%B8%A5%E0%B8%99%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/0352/good-manufacturing-practice-gmp
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/0259/contamination-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%9B%E0%B8%99%E0%B9%80%E0%B8%9B%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%99
https://www.foodnetworksolution.com/wiki/word/0259/contamination-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%9B%E0%B8%99%E0%B9%80%E0%B8%9B%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%99
https://www.foodnetworksolution.com/wiki/word/3312/soil-%E0%B8%AA%E0%B8%B4%E0%B9%88%E0%B8%87%E0%B8%AA%E0%B8%81%E0%B8%9B%E0%B8%A3%E0%B8%81
https://www.foodnetworksolution.com/wiki/word/0913/net-weight-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%AB%E0%B8%99%E0%B8%B1%E0%B8%81%E0%B8%AA%E0%B8%B8%E0%B8%97%E0%B8%98%E0%B8%B4
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/0913/net-weight-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%AB%E0%B8%99%E0%B8%B1%E0%B8%81%E0%B8%AA%E0%B8%B8%E0%B8%97%E0%B8%98%E0%B8%B4
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https://www.foodnetworksolution.com/wiki/word/1849/extraneous-materials-%E0%B8%AA%E0%B8%B4%E0%B9%88%E0%B8%87%E0%B9%81%E0%B8%9B%E0%B8%A5%E0%B8%81%E0%B8%9B%E0%B8%A5%E0%B8%AD%E0%B8%A1
https://www.foodnetworksolution.com/wiki/word/0426/packing-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/1034/label-%E0%B8%89%E0%B8%A5%E0%B8%B2%E0%B8%81
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/2310/color-%E0%B8%AA%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/0322/flavor-%E0%B8%81%E0%B8%A5%E0%B8%B4%E0%B9%88%E0%B8%99%E0%B8%A3%E0%B8%AA
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https://www.foodnetworksolution.com/wiki/word/3247/%E0%B8%A1%E0%B8%B2%E0%B8%95%E0%B8%A3%E0%B8%90%E0%B8%B2%E0%B8%99%E0%B8%9C%E0%B8%A5%E0%B8%B4%E0%B8%95%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C%E0%B8%8A%E0%B8%B8%E0%B8%A1%E0%B8%8A%E0%B8%99-%E0%B8%A1%E0%B8%9C%E0%B8%8A
https://www.foodnetworksolution.com/wiki/word/1781/pork-%E0%B9%80%E0%B8%99%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%AB%E0%B8%A1%E0%B8%B9
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/3247/%E0%B8%A1%E0%B8%B2%E0%B8%95%E0%B8%A3%E0%B8%90%E0%B8%B2%E0%B8%99%E0%B8%9C%E0%B8%A5%E0%B8%B4%E0%B8%95%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C%E0%B8%8A%E0%B8%B8%E0%B8%A1%E0%B8%8A%E0%B8%99-%E0%B8%A1%E0%B8%9C%E0%B8%8A
https://www.foodnetworksolution.com/wiki/word/1781/pork-%E0%B9%80%E0%B8%99%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%AB%E0%B8%A1%E0%B8%B9
https://www.foodnetworksolution.com/wiki/word/1899/taste-%E0%B8%A3%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/0754/condiment-%E0%B9%80%E0%B8%84%E0%B8%A3%E0%B8%B7%E0%B9%88%E0%B8%AD%E0%B8%87%E0%B8%9B%E0%B8%A3%E0%B8%B8%E0%B8%87%E0%B8%A3%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/1331/spice-%E0%B9%80%E0%B8%84%E0%B8%A3%E0%B8%B7%E0%B9%88%E0%B8%AD%E0%B8%87%E0%B9%80%E0%B8%97%E0%B8%A8
https://www.foodnetworksolution.com/wiki/word/2364/herb-%E0%B8%AA%E0%B8%A1%E0%B8%B8%E0%B8%99%E0%B9%84%E0%B8%9E%E0%B8%A3
https://www.foodnetworksolution.com/wiki/word/1464/salt-%E0%B9%80%E0%B8%81%E0%B8%A5%E0%B8%B7%E0%B8%AD
https://www.foodnetworksolution.com/wiki/word/1679/sugar-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%95%E0%B8%B2%E0%B8%A5
https://www.foodnetworksolution.com/wiki/word/2799/lemonglass-%E0%B8%95%E0%B8%B0%E0%B9%84%E0%B8%84%E0%B8%A3%E0%B9%89
https://www.foodnetworksolution.com/wiki/word/2354/garlic-%E0%B8%81%E0%B8%A3%E0%B8%B0%E0%B9%80%E0%B8%97%E0%B8%B5%E0%B8%A2%E0%B8%A1
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/2310/color-%E0%B8%AA%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/2310/color-%E0%B8%AA%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/0322/flavor-%E0%B8%81%E0%B8%A5%E0%B8%B4%E0%B9%88%E0%B8%99%E0%B8%A3%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/0322/flavor-%E0%B8%81%E0%B8%A5%E0%B8%B4%E0%B9%88%E0%B8%99%E0%B8%A3%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/0192/aroma-%E0%B8%81%E0%B8%A5%E0%B8%B4%E0%B9%88%E0%B8%99%E0%B8%AB%E0%B8%AD%E0%B8%A1
https://www.foodnetworksolution.com/wiki/word/1331/spice-%E0%B9%80%E0%B8%84%E0%B8%A3%E0%B8%B7%E0%B9%88%E0%B8%AD%E0%B8%87%E0%B9%80%E0%B8%97%E0%B8%A8
https://www.foodnetworksolution.com/wiki/word/1053/rancidity-%E0%B8%81%E0%B8%A5%E0%B8%B4%E0%B9%88%E0%B8%99%E0%B8%AB%E0%B8%B7%E0%B8%99
https://www.foodnetworksolution.com/wiki/word/3561/sour-%E0%B8%A3%E0%B8%AA%E0%B9%80%E0%B8%9B%E0%B8%A3%E0%B8%B5%E0%B9%89%E0%B8%A2%E0%B8%A7
https://www.foodnetworksolution.com/wiki/word/0523/texture-%E0%B9%80%E0%B8%99%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%AA%E0%B8%B1%E0%B8%A1%E0%B8%9C%E0%B8%B1%E0%B8%AA
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https://www.foodnetworksolution.com/wiki/word/1849/extraneous-materials-%E0%B8%AA%E0%B8%B4%E0%B9%88%E0%B8%87%E0%B9%81%E0%B8%9B%E0%B8%A5%E0%B8%81%E0%B8%9B%E0%B8%A5%E0%B8%AD%E0%B8%A1
https://www.foodnetworksolution.com/wiki/word/1189/protein-%E0%B9%82%E0%B8%9B%E0%B8%A3%E0%B8%95%E0%B8%B5%E0%B8%99
https://www.foodnetworksolution.com/wiki/word/0313/fat-%E0%B9%84%E0%B8%82%E0%B8%A1%E0%B8%B1%E0%B8%99
https://www.foodnetworksolution.com/wiki/word/0331/food-additive-%E0%B8%A7%E0%B8%B1%E0%B8%95%E0%B8%96%E0%B8%B8%E0%B9%80%E0%B8%88%E0%B8%B7%E0%B8%AD%E0%B8%9B%E0%B8%99%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3
https://www.foodnetworksolution.com/wiki/word/0447/preservative-%E0%B8%A7%E0%B8%B1%E0%B8%95%E0%B8%96%E0%B8%B8%E0%B8%81%E0%B8%B1%E0%B8%99%E0%B9%80%E0%B8%AA%E0%B8%B5%E0%B8%A2
https://www.foodnetworksolution.com/wiki/word/3603/%E0%B8%AA%E0%B8%B5%E0%B8%AA%E0%B8%B1%E0%B8%87%E0%B9%80%E0%B8%84%E0%B8%A3%E0%B8%B2%E0%B8%B0%E0%B8%AB%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/1978/micro-organism-%E0%B8%88%E0%B8%B8%E0%B8%A5%E0%B8%B4%E0%B8%99%E0%B8%97%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/1801/colony-%E0%B9%82%E0%B8%84%E0%B9%82%E0%B8%A5%E0%B8%99%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/1123/salmonella-%E0%B8%8B%E0%B8%B2%E0%B8%A5%E0%B9%82%E0%B8%A1%E0%B9%80%E0%B8%99%E0%B8%A5%E0%B8%A5%E0%B8%B2
https://www.foodnetworksolution.com/wiki/word/1197/staphylococcus-aureus-%E0%B8%AA%E0%B8%95%E0%B8%B2%E0%B8%9F%E0%B8%B4%E0%B9%82%E0%B8%A5%E0%B8%84%E0%B9%87%E0%B8%AD%E0%B8%81%E0%B8%84%E0%B8%B1%E0%B8%AA-%E0%B8%AD%E0%B8%AD%E0%B9%80%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B8%AA
https://www.foodnetworksolution.com/wiki/word/1198/clostridium-perfringens-%E0%B8%84%E0%B8%A5%E0%B8%AD%E0%B8%AA%E0%B8%95%E0%B8%A3%E0%B8%B4%E0%B9%80%E0%B8%94%E0%B8%B5%E0%B8%A2%E0%B8%A1-%E0%B9%80%E0%B8%9E%E0%B8%AD%E0%B8%A3%E0%B9%8C%E0%B8%9F%E0%B8%A3%E0%B8%B4%E0%B8%87%E0%B9%80%E0%B8%88%E0%B8%99%E0%B8%AA%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/1125/escherichia-coli-e-coli
https://www.foodnetworksolution.com/wiki/word/1318/most-probable-number-mpn
https://www.foodnetworksolution.com/wiki/word/0555/yeast-%E0%B8%A2%E0%B8%B5%E0%B8%AA%E0%B8%95%E0%B9%8C
https://www.foodnetworksolution.com/wiki/word/0831/mold-%E0%B8%A3%E0%B8%B2
https://www.foodnetworksolution.com/wiki/word/1801/colony-%E0%B9%82%E0%B8%84%E0%B9%82%E0%B8%A5%E0%B8%99%E0%B8%B5
https://www.foodnetworksolution.com/wiki/word/0352/good-manufacturing-practice-gmp
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8
https://www.foodnetworksolution.com/wiki/word/0259/contamination-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%9B%E0%B8%99%E0%B9%80%E0%B8%9B%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%99
https://www.foodnetworksolution.com/wiki/word/0259/contamination-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%9B%E0%B8%99%E0%B9%80%E0%B8%9B%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%99
https://www.foodnetworksolution.com/wiki/word/3312/soil-%E0%B8%AA%E0%B8%B4%E0%B9%88%E0%B8%87%E0%B8%AA%E0%B8%81%E0%B8%9B%E0%B8%A3%E0%B8%81
https://www.foodnetworksolution.com/wiki/word/0913/net-weight-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%AB%E0%B8%99%E0%B8%B1%E0%B8%81%E0%B8%AA%E0%B8%B8%E0%B8%97%E0%B8%98%E0%B8%B4
https://www.foodnetworksolution.com/wiki/word/0558/%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%A0%E0%B8%B1%E0%B8%93%E0%B8%91%E0%B9%8C-%E0%B8%A0%E0%B8%B2%E0%B8%8A%E0%B8%99%E0%B8%B0%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8

157

(1) FoFonwdndust wu WEayulns dnsondmun

(2) tmiingms

(3) 4u 1oy Ui wagu ieou Iinuneny videterait "msuilnaneu (Tu
Wweou V)"

(@) Fouuztlumaivinwinaznisuilag wu msfuluidu

(5) Foffv videanuivin wiouanuiisa vieinTesmnensfinangiTeu

Tunsalilgn1wisnauseme fesilmnununensstune nefnuabidnenu
7. NSYNA20E1LLALNUNAATY

7.1 3u Tunil vanedis lddnlidwdsenauieniu vilaenssudBimeniu lussesaabieniiu
7.2 nsvndegraarmseausu Tidulumuwkunistindieg1ansvuaseluil

7.2.1 n13EndIBg1akarn1sEeNTU dmTunisnegeudaulanuasunisussquas
A3 RINwazaaInidnAleg19lneISduang Uiy 91uIU 3 nIENIYUEUIIYLLe
nsrvaauwdInniegsendulunude 3.5 9o 5. wazde 6. Fazfodnldorsuiuduluniy
LNEUNANNNVAUS

7.2.2 ANSTNAIDE19LATNISEBUTU ENNSTUNITNAFaUA NwEN2LU Bndusawas
anwaustlodudalildieg i unseaaunude 7.2.1 W83 99U 3 MUIEAIYULUTTY
Wansiaasuudsnegwdonduluaude 3.1 fede 3.4 Feasfodldorsutuduluniunae
dl o
AAUA

7.2.3 n3tniiegauasn1sueusu dmsunismeasulusiuluiuingiiouueinis
wargaunsdlidnieglaedfduaingudeadu d1uau 5 wirenisuzussyuvindu
Y | A Y | v =3 v o v ¢ A v 1O
A29819590 Wansivaeusafiegaienduluaiude 3.6 fete 3.9 Faasiiodnlddrguiu
Wulumunaueinsmue
7.3 NOU9RAFY

o ' v v <, ¥ ¥ ¥ Py & Yo

meogaldardeululunude 7.2.1 98 7.2.2 wazde 7.2.3 Nnte Fashiodnlddiguy

S a L 3 &
Hululumunnasgrunindouiguoud
8. NIMAEIY

8.1 msnaaeudnuaznill dndusauaranuauiiledula
8.1.1 Wusisnsanizensivdey Usenaumednianudiwglunisnsiaasulddn

2819198 5 AU WAazANIELENTUASIALAL Az ULLAeDESY


https://www.foodnetworksolution.com/wiki/word/0913/net-weight-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%AB%E0%B8%99%E0%B8%B1%E0%B8%81%E0%B8%AA%E0%B8%B8%E0%B8%97%E0%B8%98%E0%B8%B4
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