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3. 18auuald (Can be broken up by the tongue) Sol: 1 x 10

Gel: 2 x 104 {

LAAN-J-AG-E012 (www.shimadzu.com/an/)

N &

aufoinaluladdau Food Rheology ua: Food Structure Design
dada : Industrial and Business Liaison (as. a1eiwg) Audinaluladlak:ua:aqaukvsid (13uina) Tnsfwn 025646500 ext. 4786 31Ua saitips@mtec.or.th

|

.

i oo | e — gas — - —— = |



