A9 U518

01052101  AnerArdaasn1samnTialy 3(3-0-6)

(General Food Science)

UWVE81M15URIUY Y ANUEUTUS TN NEARAN 1NN YA UGAAMNTINEINS
A muazanAmslaruins dadeiiliAnnisdouds Bnniuinw

Food resources, relation between agricultural products and food industry,
food quality and nutritive value, causes of deterioration and methods of food preservation.
01052111  Anendrdnsuazmaluladmsommsidesdu 2(2-0-4)

(Introductory Food Science and Technology)

mud R LazLAsTINNYeI9 T dnunizuazAAAIN vosingRuldUszneuldy
IUNT mm&;mnﬁamﬁa naklIgleIms

Importance and sources of food materials, characteristics and quality of raw
materials for foods, causes of food deterioration, food handling and processing.
01052121  n1sdANsuaznIsAssuIngAulugnaIunssuems 1(1-0-2)

(Raw Material Handling and Preparation in Food Industry)

gy MsuFRvasmaiuifivwazdnd iedmanuaznisuusglenmns ms
ﬂ”@mﬁmqﬁuLﬁamiwamiuqmmvmﬁmmmi

Raw materials, postharvest of plant and animal for fresh market and food
processing, raw material handling for production in food industry.
01052211+ LﬂflL‘Tjﬁ?\laﬂéﬂ’waﬂﬁﬁ%ugaﬁ’m 3(3-0-6)

(Fundamental Physical Chemistry in Food)

ANQUVINaFaNs nawudasy Andnisaliansazaiy eumesueniiin ndn
Jaunamans sns1nsiinUFAzen aunisendisidlea wedilnih aunadigammatn nsUszgndly
NzUIUNTRUIIU waznsiusnwems nafnUfiseniifiuin madendnlueims wavesans
nswdsunaluenms

Thermodynamics, free energy, chemical potential, solution, water activity.
Kinetics and reaction rate, Arrhenius equation, electrochemistry, thermodynamic equilibrium.

Application in food processing and storage. Surface interaction, crystallization, phase of

substance and phase transition in food.

* 583N bl
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01052212* @ M1IuazlATUING 3(3-0-6)

(Food and Nutrition)

AMglavunig viialaraudAnyUedanseIms Nsgey uaEN1IYATHAITENS
a15nulueImT ANUABINITANTEIMTUAL AU NMTUTEEUANAINATTIMNT nMswasuulad
#1501 55EWININSUUTFY mmilﬁaqmmw 28MNLATUINTT NMTAUIUANAINIEINT LABUINIT
AUN1998NMAIAINIY 8NN LATUINITENTULsIAL I8

Nutritional condition, types and importance of nutrients, digestion and
absorption of nutrients, toxicant in food, nutrient and energy requirements, nutrient quality
evaluation, nutritional change during food processing. Functional food, nutrition fact,
calculation of food quality, nutrition status of each age group.

01052222  ddunaunazingisvulunisuusguams 2(2-0-4)

(Ingredients and Additives in Food Processing)

autfuarnslidunanuas Sngieuilunsuusslenms th anslfeumiu a1
Usuaudunsa inde ansiuiiu arsiuds a1slvindusa ansiasundusa anslid weuled a1sdiad
Iloas anslinnuasdl drunay waingdadumalawuinig

Properties and uses of ingredients and additives in food processing; water,
sweeteners, acidulants, salts, antioxidants, preservatives, flavoring agents, flavor enhancers,
coloring agents, enzymes, emulsifiers, stabilizers, nutritional ingredients and additives.
01052231  WugnumedAanssuamig 3(3-0-6)

(Basics in Food Engineering)

NANIAINTIURALNUIY FUNITPUSNELULUAY WA wazdia nann1saielau
Ty nslvavesvesialussuuvie aunsiwesuduasnisldanu nannisarglouauiou nsih
n15w1 NsudSsduaznisanelounnudeusia msmeduussansnisanelouanuiou ndnveans
dnelewng aun1svesnsanelewnalufing veunar wazvewmds nsmeduussansnisdaiiuga

Principle of engineering and units. Conservation equations of momentum,
energy and mass. Principle of momentum transfer. Flow of fluid in piping system. Bernoulli’s
equation and applications. Principle of heat transfer. Heat conduction, convection, radiation
and the combination of heat transfer. Heat transfer coefficient determination. Principle of
mass transfer. Equations of mass transfer in gas, liquid and solid. Determination of mass

transfer coefficients.

»5183UTUUT
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01052233+  U{URANISIRNIEMUIINIIAINTIUDINNS 3(2-3-6)
(Unit Operation in Food Engineering)
fiugnu : 052231 vidp 208221 uay 208241
mwﬁuawé’ﬂmimﬁmﬂiiiﬂuﬂizmummﬂigﬂmmi wdeadleliiendestunis

ws3UamsuagnsU URNIEIAINTINEIMT NSANAZNDU mwgum’jm A19N504 N15AAR NS

ﬂébu ATANKNEN ﬂml,amﬂ?ismmm%’au

Engineering theory and principles in food processing, food processing
equipment and food engineering operations; sedimentation, centrifugation, filtration,
extraction, distillation, crystallization and heat exchanger.

01052302  WANNITOUDUNANAUIINY 3(2-3-6)
(Principles of Plant Product Preservation)
avnnsidouidevesandnsiity YadeiliAnadosuazmafivin Baisauouinu

wazvnanSeiSuuA wind fn waznald
Deterioration of plant food products and factors related. Principles of plant

food preservation, storage, and processing of cereal grain, legumes, fruit and vegetable
products.

01052303  WaANMIAUBUNAAAMINANT 3(2-3-6)
(Principles of Animal Product Preservation)
amnsdeudevoaiedniuasnindurinndat dadefifeiouasninivinm

FEmsaueusne wavviwaadusidednd d0iUn 10 war Uan
Deterioration of animal products and factors related. Principles of animal

products, preservation, storage, and processing of meat, poultry, eggs, and fishes.

01052313*  %aNLANINIS 2(2-0-4)
(Principles of Food Chemistry)

#ugu: 01402311
29AUTZNIULAZIATIATINVDI91MNT auTRAvINATiLaziEnd0993AUTENOUTD99 1913

Ujnsen uaziladefiinaronsudsuntasmanaiiney LagsEnINMIHUIIU Aaenaunsiusnm
Composition and structure of food. Chemical and physical properties of food

composition. Reactions and factors affecting chemical changes prior to processing and during

processing as well as storage.

»518391UTUU
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01052314 RANNITIATIZADINT 2(2-0-4)
(Principles of Food Analysis)
MsleseiosAUsznautesingRukasansusio i s iugiuuasnisld

resile vanuazIsnsmansesuay ingieuulueims
Analysis of raw materials and food product components by basic and

instrumental methods. Principles and methods of determination of nutrients and additiives
in food.

01052315  U{udRn1sdmsuIvmann1sinszienng 1(0-3-2)
(Laboratory for Principles of Food Analysis)
UAURNTEMSUINANNTIATIENDINT
Laboratory for Principle of Food Analysis.

01052316  Uf{uRn1suanLANamMNg 1(0-3-2)
(Laboratory in Principles of Food Chemistry)
fugu: 01052313 vidondoufiu
UURn1sdmsuIvmaneiienng
Laboratory for Principle of Food Chemistry.

01052322  wanmsudsgueamis 4(3-3-8)
(Principles of Food Processing)

UANNNTVRINTEUIUNSUUSU LLamuaummﬂmamﬂ“i’fqquﬁﬁ’]LLangN N13PIUAY
10LMOTWNTIIR NTVINATNTY LAz NITYIWIAY

Principle of food processing and preservation by low and high temperature,
water activity control, concentration and dehydration.

01052323+  walulagnisudsgueamis 4(3-3-8)
(Food Process Technology)
flugu: 01052322
mﬂiuia§Guaaﬂizmumimligﬂmmi N190UBNDINITULA N THAUINENA N D19

wanfasinaes nandusiainsayd e Uszas un luifu ndnsnsiasesny wazuuumny
Technology of food processing, preservation and product development for

food products; fermented products, products from cereal, meat, fishery, dairy, fat and oil,

beverage and confectionery.

»5183UTUUT
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01052325  winnssulunisuusguemng 2(2-0-4)
(Innovations in Food Processing)
wannswUsgluazausuemsaemalulagiimundulnl malulaginlduazlald

U aa

mnufeu Mminneed mslvimnufewnenaulilasion Aduauding S@ursisn wasuuulesia

awnuliihuuuiaduazanuduannaiings
Principle of food processing and preservation using innovation technologies,

thermal and non-thermal technologies, irradiation, microwave, radio frequency, infrared and
ohmic heating, pulse electric field and high hydrostatic pressure.

01052341 W INIFIULATNYRUIEDIAT 2(2-0-4)
(Food Standards and Regulations)
nsdnsedutuvemanaanennnunsiildidueims mﬁmﬁy’qmmgﬂwum

HanSuIgnaMNITIEMNT NYTediAularngringamMnsveIUsEWAlNeuAzaINa
Principles of quality grading, establishment of standards for food products,

national and international food standards and regulations.

01052342 mwsaﬁﬁﬂﬂmmwLLazm'ﬁJizLﬁua'lqmﬂﬁumammi 3(2-3-6)
(Food Quality Measurement and Shelf-life Evaluation)

Nugu: 01052322

ANBULIANIZAMAINYBINEANNINIMIT FUTRNINNIEAIN LaETEN1I05I9TA Lnaw
mMsdenislunisnsivinnunInvedniueiemis nsUsslueensiu

Quality characteristic of food products, physical properties and their
measuring methods, criteria for selection of method in food product quality measurement.

Shelf-life evaluation.

01052361*  WANYAYIINY1DIMNNT 2(2-0-4)
(Principles of Food Microbiology)

%'lﬁugquz 419211
Uszinnuesgdunisneenms  Uadedinadonsfvlauaznismevesqdunisly

%13 QSuw%éﬁﬁﬂﬁmmaﬂuﬁw N139599M198UN3E1U0MNT UINIFINMAENITUTEAUANNINYDS

9INIAURAUNTE
Type of food microorganisms, factors affecting growth and death of

microorganisms in foods, food poisoning microorganisms, detecting microorganisms in foods,

microbiological standards and quality assurance of foods.

»5183UTUUT
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01052362  U{URNTISUANYATIINY19 NS 1(0-3-2)

(Laboratory in Principles of Food Microbiology)

ﬁugﬂu: 01419211, 01419214

UFuRnsdmiundnaatiine1e1ms

Laboratory for Principles of Food Microbiology.
01052363+  aTIINYIVDINANNUINBMNT 3(2-3-6)

(Microbiology of Food Products)

ug1u: 01052361

Msidennun M LagnsiuAsangdunIduese g uasnaniusiemsUsamn
odns 1n 1d Yan dnuazwald Sy drma thAnuaziadesiu o1mIwiin omnsnsedes uay
30w memaﬁﬁ;auw%ﬁﬂummwﬂﬂ ﬂ1ﬂi’fﬁgauﬁﬂuqmmmmmmi

Quality deterioration and microbial spoilage of foods and food products from
meat, poultry, egg, fish, fruit and vegetable, cereal grain, sugar, drinking water and beverage,
fermented food, canned food and spices. Roles of microorganisms in fermented food, uses
of microorganisms in food industry.

01052390*  MSAIENAIUNTDUANNIANEN 1(1-0-2)

(Cooperative Education Preparation)

WENNT WWIRA warnsEUILNNTVRsEVARAnY sudeudeteduiifeates mmﬁ
fuguuazmedalunsasinsnuendn mmi’ﬁ}ugwﬂumiﬂﬁﬁ’amu nsdom LAz wedITUS M3
WAYARANN izU‘UﬂﬂiU%ﬂﬁﬂiﬂmﬂﬂwiuaaﬂuﬂszﬂaUﬂﬁ WMATANITUILEUD NSIWEUTIENU

Principles, concepts and processes of cooperative education. Related rules
and regulations. Basic knowledge and techniques in job application. Basic knowledge and
techniques in working. Communication and human relations. Personality development.
Quality management system in work place. Presentations techniques. Report writing.
01052399+  MsANIY | 2

Practicum |

m‘i?Jﬂ\‘nusluii\‘iﬂm’qmamni‘immmi nshaulugiuaegveddsnu wionuay
mATefue s e TvmsTiietestugnavnssuovns

Training in food industry and work at different units in the plant or food

research unit or government agency related to food industry.

* 583N bl
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01052424  wialulagvuasnalduazin 2(2-0-4)
(Fruit and Vegetable Technology)
AwditusszinseT i vesinuazsalsifunsruiunsudsguiiinadenanmues

wanfnu nssuISnmsaueusnuwaswlsgulilundnduen nslduseleviveanionnanaimnssy

Antazualy
Relation between physiological properties of fruit or vegetables and

processing condition to finished product qualities, processing methods and preservation,

waste utilization.

01052425  wAlulagvaeSysa 3(2-3-6)
(Cereal Technology)
é’ﬂwmﬂmqa%’wLLazﬂmﬂWwﬁ'zgﬁzﬂaﬁiﬁi’ﬂuﬂ'ﬁl,migﬂLﬁumamﬁmfﬂ QUETRUEE VYIRS

LayNAR N ﬂ’]iLﬁU%JﬂHWLLazﬂ”liL‘U?ﬂlﬁlmma\i@mﬂ’m‘umma@ffmﬁ
Characteristics and quality of cereal grains used in milling and milling

products, processing of flour based products, storage and product quality change.

01052426  walulagvasndnfnsiaunay 3(2-3-6)
(Bakery Technology)
autRuazminfivesdiuusznouildlunsimansusivutou m3dngas viaves

HARAUISEUTIR NTTUITNIWNERN N1sLAuSAE N1IAIUANAUNIN LLazmi%’@mﬂiﬂmuqmammiu
Type and properties of baking ingredients; formula balance, cereal products,

processing and their keeping qualities, packaging and storage, quality control and

management of industries.

01052427  WALUlAGVDIVUUNIU 3(2-3-6)
(Confectionery Technology)
vanmsuazinelulaglunsndnndndusivumniu fngRunazautRvesingiuilily

NINER NTATUANALAN ATUTITY mMaiusnwuarnsasuulamemdndudiseninnisiu

Snwn AUHURNS
Principle and technology of confectionery product manufacturing, raw

materials and their properties, quality control, packaging, storage and changes of confections

during storage. Practical works included.
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01052428  waluladveuile #nfdn wazndnsiat 2(2-0-4)
(Technology of Meat Poultry and Products)
audiniesneam 1l wazaisinewenie I 19 uakdnna Mieatestunssislu

ANAMNTININT UaviinasionmnmveIndndin nsiivaueusnwuazuUssUlnlundndoem ns

Lﬁ'au@mmwmaﬂLﬁaLLazmamﬁmeﬁ
Physical, chemical, and biological properties of meat, poultry, egg and their

products related to processing and product qualities, preservation and processing of animal

products, factors affecting animal products deterioration.

01052429  walulagussnananaiuy 2(2-0-4)
(Dairy Products Technology)
29AUTENDU aNUANNIENINLALLATIVBIULLALNARN S UTIUINTTIULALNITNTIVEY

ATUNM NFTIIBMIHARNANATUaIFngY MsLdeNIEY waznsLAUnY
Chemical and physical properties of milk and dairy products including

microbiological grades and classes of milk, processing of milk and other dairy products,

quality control of milk and dairy products.

01052432 NTTUIUNITHNANDINSG 3(2-3-6)
(Food Processing Operations)
N3MeERUNITEeNdRarNITAIUANNITUIUNSHEAN Izl Ul T

PRANMNTIUOMNS SEUUNSVUATINgAULaTNERTNI N15UTBEIUTIANYRINTEUIUNISHER 3

nsAnwILeNAn T
Plant lay out; selection of processes, controlling system and transportation of

materials and products, introduction to model of operation research and network.

01052434  aFesiAadunasieady 3(2-3-6)
(Refrigeration and Cold Storage)
sruUmMIhureaTesieLiuLazieiy TeildvEnarednuazaun ez

nsdendevesens InsAnwuenaniui
Refrigeration system, quality and deterioration of food during storage, and

field studies.

01052443 N15UsEAUAMNINGINTS 2(2-0-4)
(Food Quality Assurance)

Nugu: 01052342
AMAN NNIAIUANAMNINKALNTUTEAUANAIN winnsinesdnsludiuiiiesdos

[y

AUANTIN FJTUUAUNTN LLAZUINIZIUITUUAUNTN
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Quality, quality control and assurance, principle of organization management
concerning quality, quality system and standard of quality system.
01052444  N13EVIAUIALINIUBINNT 2(2-0-4)
(Food Plant Sanitation)
Mé’ﬂqmﬁmaiiﬂmummi USTLATUDISUNTIBLAZ LAY NMTDBNLULIATD oA

Tsanulvigngudnualz nanmsvianuaroInuazdlde N1SAIUANAMAINYBILN NMIAIUANKAE

Y 9 9

o [ a

MAndnIss-anu avdnuazveiyaaInstulsanueIms auanuuerainITawasnwLarvudsingiu
LAYHANAS1D 1T GUANYNLYBINITUTTIUAE MU UTTY HaNUFTRTRdmTUlSsMT N3
N5LUIHNTUEVIAUIE WagdSUNURunssIuiuguIiug

Principles of food plant sanitation, hazard categories and sources, hygienic
design of equipments and plant, cleaning and sanitization principles, water quality control,
pest control and exclusion, personal hygiene in food plant, hygienic handling of raw
materials and food products, hygienic packaging and package, good manufacturing practice
for various kinds of food plants, Sanitation program management and sanitation standard
operating procedure.
01052445 m'ﬁLﬂ'i'wﬁé'um'mLLazqﬂﬁnqmﬁﬁaamUQu 2(2-0-4)

(Hazard Analysis and Critical Control Points)

115U AUANNINATUAINUADANEYBID I IMIETEUUNMTIATILTUATIELAL YA
3ﬂqmﬁﬁamauw maﬂaaﬁ'uuazmmmmmLﬁaqﬂﬁﬂé’um’lﬂummﬂigﬂmmiLﬁammﬂaamﬁa
YOIHUILNA NMTIATIENSUATIY Msimungningitdesmun Tafmunings nsnsIaRnAL
UauRnsudly nsniuaeu msdmnudeya

Quality assurance of food safety by hazard analysis critical control point
system, prevention and risk reduction from hazards in food processing for consumer safety,
hazard analysis, identify critical control point, critical limit, monitoring, corrective action,
verification, record keeping.
01052471 n15anuUUlsIUINIS 3(2-3-6)

(Food Plant Design)

flugu: 01052232

dydnuniflflunszuiunsndn fdsmandavedlssnuemns wagvunnuesgunsal
NISHERN N399I NITBATIENNTEUIUNT NITAIULALNITVIIAANIY nsthdminge

Symbols used in food processing. Plant capacity and size of process
equipment. Plant layout. Process analysis, investment and break-even point. Waste water

treatment.
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01052472+  9iNW¥eN1MNUEINTUIAENNTTUDINNS 2(1-3-4)
Practical Skills for Food Industry
AuAanTaLazTinueiidesnsYeInAgRavnsIIe TRt nsrUIUAS
ARLLUUAS) L‘ﬁamsl,l,ﬁﬁiym NM5A0ATHAYNTUOUMINEIY miﬁwmmmlﬂuﬁﬂ’] NINWENT
Ussgauarnsiaueu ﬁﬂmmiLLﬁﬁmMﬂuqmm‘vmiiummi LAZNITAUMIANENTNVDINULDS
Food industry expectation and skill needs on graduate. Thinking process for
problem solving. Command and communication, leadership development, meeting and
presentation skill. Problem solving skill in food industry and talent base finding.
01052481  wAlulagvananiuaiusza 2(2-0-4)
(Fishery Products Technology)
audivnaniean il uavfinmuesdaiin wdnMsuUs3U nsidentds nstiu
S mimUﬂMﬂmmWLLazmmg’mmmmamﬁmsﬁ
Physical and biochemical properties of fish, principle of fish preservation and
processing, deterioration and quality control and standard quality of fishery products.
01052482  waluladvasluiunazihduuiing 2(2-0-4)
(Technology of Edible Fats and Oils)
autAmaniiuaznionmvedlusuasisuillduilon msadn meviniguliuians
waznszuIuNMsAnUsluiy msdeunds wasnsfiudnem miLLUig‘tﬂﬁL‘ﬁumamﬁmsﬁlﬁam‘iﬁim
Chemical and physical properties of edible fats and oils, extraction
techniques, refining processes and modification technology, deterioration of fat and oil and
their products, storage stability, production techniques of edible fat and oil products.
01052483  walulagudsmsifiuiien 3(2-3-6)
(Post Harvest Technology)
Qmmwmax‘mﬁmwaLﬂwm‘iﬁwlﬂummiLLazm'izjnuJLﬁwé’QmiLﬁULﬁm nMsuURLaY
AUSnuHERRaIN YR TNAINSAuLAE? ﬂ’]iLU?ﬂIEJuLL‘LJaJGUENQEUﬂWW madeudsuaznistostu n1s
UTTUALNITUUEN
Quality of agricultural products for food and their postharvest loss,
postharvest handling and storage, changes of the quality, deterioration and preservation of

fresh products, packing and transportation.

* 539Nl
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01052484  waluladveuniasdalifidanssed 2(2-0-4)
(Non-Alcoholic Beverage Technology)
yilauazUsznnvendesivlifidanesed aanm dwusznou nssASmndnuay

nsamaIsRusafnsuaglisnfng idestududi inseshuns wdesiuainyn nun Inld uay

B
Types of non-alcoholic beverage; quality, composition, processing methods

and development of new products; carbonated, non-carbonated, concentrated and

powdered beverages including beverages from tea, coffee, and cocoa.

01052485  waluladn1suuidonudeennis 3(2-3-6)
(Freezing Technology in Foods)
wanmsuiidonuds gaummarmanslunisutidenuds seuunisudidenuds aann

waziadesnmuesewnsuiBenuds msutiBenudatnuald nansaeiszas dniUn 1o vuneu uay

91msnSeuuss ussgiadidmsuemsutidenuds gaunidlusimsudidenuds nsiusnwiuas

Yudse s anuds ﬁmiaa’muaﬂamuﬁ
Principles of freezing; thermodynamics in freezing; freezing system; quality

and stability of frozen foods; freezing of fruits and vegetables, fishery products, poultry,

meat, bakery products and prepared foods; packaging for frozen foods; microorganism in
frozen foods; storage and transportation of frozen food. Field trips required.

01052490+  @nnaAnE 6
(Cooperative Education)
nsufuRnuludnesurninauiingmi sulassuilduteurienaenaums

IAYINTIBU HATNITULEUD

On the job training as a temporary according to the assigned project including
report and presentation.

01052491+  wAlANITIVY | 2(1-3-4)
(Research Techniques 1)
msdeutoiauelasiniiteseiuliag e MsraEunsaaes adandlunsise

mmﬁu%’agamﬂmiwmamﬁmﬁu
Research proposal writing at undergraduate level. Experimental design,

statistics in research design and data analysis. Preliminary experiments and data

interpretation.

* 583N bl
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01052492+  wALANITIVY Il 2(0-6-3)

(Research Techniques )

fugu: 01052491 uiFandouiu

WANANSINNUITBTMAGDY 1uNUNISYIAaeT iuTeya N13IATIzikazuUana N3
SUUTHY LAZTIEUNAIIUNITITENNAUINE ERSuazMAlLlagN1591913 N1TUILEUONAIIUDE19D
DTN

Techniques in conducting experimental research, experimental plan, data
collection, analysis and interpretation, compilation of an independent research paper in
food science and technology. Professional presentation of research outcome.
01052494+  Uszpuaglumednenmansuazinalulagnisemmis 2(2-0-4)

Current Issues in Food Science and Technology

AnwiAafuuszidiutianduy uinnssy uazfirmanisidasuudasusunanves
Inermansuarmaluladiietestvaninemansuazimalulanisems

Study of current issues, innovations, and future trends of sciences and
technologies related to the field of food science and technology.
01052496 Boaanemainermansuasmalulagnisens 1-3

(Selected Topics in Food Science and Technology)

a

NMIANELTDNANIENIIANEIMansLazalulagn1somslussAauUT 93

<

wideienvdsuluusaznansfine
Study on selected topics in the area of food science and technology at the
bachelor’s degee level. Topics are subject to change each semester.

01052497  &uuun 1(1-0-2)
(Seminar)
nstnauekareAuTemdefiuiaulan dnermansuazmalulagnisemis Tu

syAulIens
Presentation and discussion on current interesting topics in food science and

technology at the bachelor’s degree level.

01052498 Uy 1-3
(Special Problems)
NSANEIAUANIINEIAansazinAlulagn1T91MsIUTEAUUS Y193 waziTeu

Soadsudusienu
Study and research in food science and technology at the bachelor’s degree

level and compile into a written report.

* 583N bl
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01052499+  MSANIU Il 1
Practicum I
Hnvia wagsmsldanuimeininermansuazimalulagnisemslugaamnssy
9111991894
Practice and implementation of food science and technology knowhow in

model food industry.

»518391UTUUS
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