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nuIALANAIUNST

1. 7iale Wild F8n1sasradaunisiindfanaandiaziu (lipid oxidation) Tuaiuis
(1) mswn@n Peroxide Value

(2) msue1 TBARS

(3) Msndsuna Hexanal

(4) mMsnAn Anisidine

2. ie'ldamuazlduavsitofitusduiluaslsenavsndey waildsdiuwmaniiu fauddidening (functional
properties of protein) Tuaimsavdu fa

(1) Tdsdululdanfivindliidianas aaeTusiululainaslviauifinisiindiatu

() Tsdululdanfimindlvide datu aasildsdululduasvizuidnsiianas

(3) Tsdululranuasliuaofiguidideminiluavins liuansinodu

(4) Tdsdululdanfimindliidanas aaeTusdululinaelviguifnisiinionasuasdiadu

3. n&EsaraEtnamaLingy 1 mg/ml 61 dasnistiaatelidianuiiuziu 20 pg/ml tualsunas 100 m
agsaslansazareinaatduy 1 mg/ml
(1) 531605 2 ml ua? wiarin iy 100 ml
(2) 53105 3 ml ua? it lviiily 100 ml
(3) 151105 4 ml ud tdnth iy 100 ml
(4) 151105 5 ml ua tdnth iy 100 ml

4. nslasaluild auidiily stabilizer
(1) Xylitol

(2) Lecithin

(3) Pectin

(4) Tristearin

5. iheandainilu non reducing sugar éa
(1) naana (maltose)

(2) 2f1A3a (sucrose)

(3) nalaa (glucose)

(4) W¥nIna (fructose)

nNAIRTITLIDINT

1. aa‘um‘%ﬂndn’lmﬁtﬂummmua”nilaomstﬁauﬂmmwmaﬁmuwmmaﬂsqf lusgninensiiuiiaangd
GLfiu

(1) Thermoduric bacteria

(2) Mesophilic bacteria

(3) Psychrophilic bacteria

(4) Psychrotrophic bacteria

2. Coagulase test iflusguile lunisanadinnsiia fuduniianuasuuaiiize lulala
(1) Salmonella Typhi

(2) Vibrio cholerae

(3) Shigella sp.

(4) Staphylococcus aureus


http://www.foodnetworksolution.com/wiki/word/000395/lipid-oxidation-%E0%B8%9B%E0%B8%8F%E0%B8%B4%E0%B8%81%E0%B8%A3%E0%B8%B4%E0%B8%A2%E0%B8%B2%E0%B8%AD%E0%B8%AD%E0%B8%81%E0%B8%8B%E0%B8%B4%E0%B9%80%E0%B8%94%E0%B8%8A%E0%B8%B1%E0%B8%99%E0%B8%82%E0%B8%AD%E0%B8%87%E0%B8%A5%E0%B8%B4%E0%B8%9E%E0%B8%B4%E0%B8%94
http://www.foodnetworksolution.com/wiki/word/001615/peroxide-value-%E0%B8%84%E0%B9%88%E0%B8%B2%E0%B9%80%E0%B8%9E%E0%B8%AD%E0%B8%A3%E0%B9%8C%E0%B8%AD%E0%B8%AD%E0%B8%81%E0%B9%84%E0%B8%8B%E0%B8%94%E0%B9%8C
http://www.foodnetworksolution.com/wiki/word/002336/thiobarbituric-acid-reactive-substance-tbars
http://www.foodnetworksolution.com/wiki/word/002335/anisidine
http://www.foodnetworksolution.com/wiki/word/001189/protein-%E0%B9%82%E0%B8%9B%E0%B8%A3%E0%B8%95%E0%B8%B5%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/001276/%E0%B8%AA%E0%B8%A1%E0%B8%9A%E0%B8%B1%E0%B8%95%E0%B8%B4%E0%B9%80%E0%B8%8A%E0%B8%B4%E0%B8%87%E0%B8%AB%E0%B8%99%E0%B9%89%E0%B8%B2%E0%B8%97%E0%B8%B5%E0%B9%88%E0%B8%82%E0%B8%AD%E0%B8%87%E0%B9%82%E0%B8%9B%E0%B8%A3%E0%B8%95%E0%B8%B5%E0%B8%99-functional-properties-of-protein
http://www.foodnetworksolution.com/wiki/word/001276/%E0%B8%AA%E0%B8%A1%E0%B8%9A%E0%B8%B1%E0%B8%95%E0%B8%B4%E0%B9%80%E0%B8%8A%E0%B8%B4%E0%B8%87%E0%B8%AB%E0%B8%99%E0%B9%89%E0%B8%B2%E0%B8%97%E0%B8%B5%E0%B9%88%E0%B8%82%E0%B8%AD%E0%B8%87%E0%B9%82%E0%B8%9B%E0%B8%A3%E0%B8%95%E0%B8%B5%E0%B8%99-functional-properties-of-protein
http://www.foodnetworksolution.com/wiki/word/001189/protein-%E0%B9%82%E0%B8%9B%E0%B8%A3%E0%B8%95%E0%B8%B5%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/002997/egg-white-%E0%B9%84%E0%B8%82%E0%B9%88%E0%B8%82%E0%B8%B2%E0%B8%A7
http://www.foodnetworksolution.com/wiki/word/001189/protein-%E0%B9%82%E0%B8%9B%E0%B8%A3%E0%B8%95%E0%B8%B5%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/000556/yolk-%E0%B9%84%E0%B8%82%E0%B9%88%E0%B9%81%E0%B8%94%E0%B8%87
http://www.foodnetworksolution.com/wiki/word/000674/emulsion-%E0%B8%AD%E0%B8%B4%E0%B8%A1%E0%B8%B1%E0%B8%A5%E0%B8%8A%E0%B8%B1%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/001189/protein-%E0%B9%82%E0%B8%9B%E0%B8%A3%E0%B8%95%E0%B8%B5%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/002997/egg-white-%E0%B9%84%E0%B8%82%E0%B9%88%E0%B8%82%E0%B8%B2%E0%B8%A7
http://www.foodnetworksolution.com/wiki/word/000674/emulsion-%E0%B8%AD%E0%B8%B4%E0%B8%A1%E0%B8%B1%E0%B8%A5%E0%B8%8A%E0%B8%B1%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/000556/yolk-%E0%B9%84%E0%B8%82%E0%B9%88%E0%B9%81%E0%B8%94%E0%B8%87
http://www.foodnetworksolution.com/wiki/word/001189/protein-%E0%B9%82%E0%B8%9B%E0%B8%A3%E0%B8%95%E0%B8%B5%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/001189/protein-%E0%B9%82%E0%B8%9B%E0%B8%A3%E0%B8%95%E0%B8%B5%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/002997/egg-white-%E0%B9%84%E0%B8%82%E0%B9%88%E0%B8%82%E0%B8%B2%E0%B8%A7
http://www.foodnetworksolution.com/wiki/word/001189/protein-%E0%B9%82%E0%B8%9B%E0%B8%A3%E0%B8%95%E0%B8%B5%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/001146/egg-%E0%B9%84%E0%B8%82%E0%B9%88
http://www.foodnetworksolution.com/wiki/word/000674/emulsion-%E0%B8%AD%E0%B8%B4%E0%B8%A1%E0%B8%B1%E0%B8%A5%E0%B8%8A%E0%B8%B1%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/001679/sugar-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%95%E0%B8%B2%E0%B8%A5
http://www.foodnetworksolution.com/wiki/word/000499/stabilizer-%E0%B8%AA%E0%B8%B2%E0%B8%A3%E0%B8%97%E0%B8%B5%E0%B9%88%E0%B8%97%E0%B8%B3%E0%B9%83%E0%B8%AB%E0%B9%89%E0%B9%80%E0%B8%81%E0%B8%B4%E0%B8%94%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%84%E0%B8%87%E0%B8%95%E0%B8%B1%E0%B8%A7%E0%B8%AA%E0%B9%80%E0%B8%95%E0%B8%9A%E0%B8%B4%E0%B9%84%E0%B8%A5%E0%B9%80%E0%B8%8B%E0%B8%AD%E0%B8%A3%E0%B9%8C
http://www.foodnetworksolution.com/wiki/word/001211/xylitol
http://www.foodnetworksolution.com/wiki/word/001280/lecithin-%E0%B9%80%E0%B8%A5%E0%B8%8B%E0%B8%B4%E0%B8%97%E0%B8%B4%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/000430/pectin-%E0%B9%80%E0%B8%9E%E0%B8%84%E0%B8%95%E0%B8%B4%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/002337/tristearin
http://www.foodnetworksolution.com/wiki/word/001056/reducing-sugar-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%95%E0%B8%B2%E0%B8%A5%E0%B8%A3%E0%B8%B5%E0%B8%94%E0%B8%B4%E0%B8%A7%E0%B8%8B%E0%B9%8C
http://www.foodnetworksolution.com/wiki/word/000815/maltose-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%95%E0%B8%B2%E0%B8%A5%E0%B8%A1%E0%B8%AD%E0%B8%A5%E0%B9%82%E0%B8%97%E0%B8%AA
http://www.foodnetworksolution.com/wiki/word/000978/sucrose-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%95%E0%B8%B2%E0%B8%A5%E0%B8%8B%E0%B8%B9%E0%B9%82%E0%B8%84%E0%B8%A3%E0%B8%AA
http://www.foodnetworksolution.com/wiki/word/001014/glucose-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%95%E0%B8%B2%E0%B8%A5%E0%B8%81%E0%B8%A5%E0%B8%B9%E0%B9%82%E0%B8%84%E0%B8%AA
http://www.foodnetworksolution.com/wiki/word/001098/fructose-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%95%E0%B8%B2%E0%B8%A5%E0%B8%9F%E0%B8%A3%E0%B8%B1%E0%B8%81%E0%B9%82%E0%B8%97%E0%B8%AA
http://www.foodnetworksolution.com/wiki/wordcap/%E0%B8%99%E0%B8%A1%E0%B8%9E%E0%B8%B2%E0%B8%AA%E0%B9%80%E0%B8%88%E0%B8%AD%E0%B8%A3%E0%B9%84%E0%B8%A3%E0%B8%8B%E0%B9%8C
http://www.foodnetworksolution.com/wiki/word/000992/thermoduric-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%97%E0%B8%99%E0%B8%A3%E0%B9%89%E0%B8%AD%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/000198/mesophilic-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%97%E0%B8%B5%E0%B9%88%E0%B8%AD%E0%B8%B8%E0%B8%93%E0%B8%AB%E0%B8%A0%E0%B8%B9%E0%B8%A1%E0%B8%B4%E0%B8%9B%E0%B8%B2%E0%B8%99%E0%B8%81%E0%B8%A5%E0%B8%B2%E0%B8%87
http://www.foodnetworksolution.com/wiki/word/001192/psychrophilic-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%97%E0%B8%B5%E0%B9%88%E0%B8%8A%E0%B8%AD%E0%B8%9A%E0%B8%AD%E0%B8%B8%E0%B8%93%E0%B8%AB%E0%B8%A0%E0%B8%B9%E0%B8%A1%E0%B8%B4%E0%B8%95%E0%B9%88%E0%B8%B3
http://www.foodnetworksolution.com/wiki/word/000938/psychrotrophic-bacteria
http://www.foodnetworksolution.com/wiki/word/000197/%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-bacteria
http://www.foodnetworksolution.com/wiki/word/001123/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
http://www.foodnetworksolution.com/wiki/word/001229/vibrio-cholerae
http://www.foodnetworksolution.com/wiki/word/002015/shigella
http://www.foodnetworksolution.com/wiki/word/001197/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

3. §11iadl Bacillus cereus agj 8 x 10’ CFU/g fsiasmisitanegviidadiasazifaneamisuinia 5o
fansaifuituu Bacillus cereus 16 80 colonies uuavnsidavidia MYP Tagdgnns Spread plate
(1) 10°

(2) 10"

(3) 10°

(4) 10°

4. duvdflusnunuasnisuinga (microbial spoilage) sasifiadaianldisiiigada
(1) Pseudomonas

(2) Campylobacter

(3) Clostridium

(4) Mycobacterium

5. gsArainidas (mycotoxin) Millutlgymlundasariiedasmalulssnalnauniaadenisiasunis
whsevathesaiiasAaarls?

(1) Patulin

(2) Fumonisin

(3) Ochratoxin

(4) Aflatoxin B way G

nnalsedu aannLarguIALIA

1. 1590UKEAR1WTS savfisvuulsyAuaaunniugiulseiania
(1) HACCP

(2) SOP

(3) GAP

(4) GMP

2. fsasnsiaanuniinzanirdeaisidiadasiala
(1) Bostwick consistometer

(2) Brookfield viscometer

(3) Adam consistometer

(4) Ridgelimeter

3. fjudnavnssiasfisnasnnsunia (Corrective action) auwnu HACCP vuii flawuin
(1) WiansiasiuuannaAinisdfiifieru (Operating limit)

(2) Wiansiagiuuannailvaneg (Target value)

(3) iansiissiuuannedaiianisufidsdey (Key performance index)

(4) \innsiiagiuuannainga (Critical limit)

4. 58nsvinausaa TN EaNAUsTULviansawesasiiavilisnunsanaaua ndusiule
(1) Steam gun

(2) High pressure flushing

(3)CIP

(4) COP

5. anwsnseilasianuiilunsacin (low acid food) munguuaaInis Yaiilu
(1) ansAILANLANTY

(2) amsTisiaEE g

3) mmsﬁﬁ‘mumﬂ_mmwLLasmmﬂaamﬁﬂ

(4) anwsvisiavfitRunsidau ae.


http://www.foodnetworksolution.com/wiki/word/001116/bacillus-cereus-%E0%B8%9A%E0%B8%B2%E0%B8%8B%E0%B8%B4%E0%B8%A5%E0%B8%A5%E0%B8%B1%E0%B8%AA-%E0%B8%8B%E0%B8%B5%E0%B9%80%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B8%AA
http://www.foodnetworksolution.com/wiki/word/001563/colony-forming-unit-cfu
http://www.foodnetworksolution.com/wiki/word/001116/bacillus-cereus-%E0%B8%9A%E0%B8%B2%E0%B8%8B%E0%B8%B4%E0%B8%A5%E0%B8%A5%E0%B8%B1%E0%B8%AA-%E0%B8%8B%E0%B8%B5%E0%B9%80%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B8%AA
http://www.foodnetworksolution.com/wiki/word/001856/%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B9%80%E0%B8%AA%E0%B8%B7%E0%B9%88%E0%B8%AD%E0%B8%A1%E0%B9%80%E0%B8%AA%E0%B8%B5%E0%B8%A2%E0%B8%82%E0%B8%AD%E0%B8%87%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3%E0%B9%80%E0%B8%99%E0%B8%B7%E0%B9%88%E0%B8%AD%E0%B8%87%E0%B8%88%E0%B8%B2%E0%B8%81%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-microbial-spoilage
http://www.foodnetworksolution.com/wiki/word/001141/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
http://www.foodnetworksolution.com/wiki/word/001541/pseudomonas
http://www.foodnetworksolution.com/wiki/word/002810/campylobacter
http://www.foodnetworksolution.com/wiki/word/001461/clostridium
http://www.foodnetworksolution.com/wiki/wordcap/Mycobacterium
http://www.foodnetworksolution.com/wiki/word/001080/mycotoxin-%E0%B9%84%E0%B8%A1%E0%B9%82%E0%B8%84%E0%B8%97%E0%B8%AD%E0%B8%81%E0%B8%8B%E0%B8%B4%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/001331/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
http://www.foodnetworksolution.com/wiki/word/001272/patulin-%E0%B8%9E%E0%B8%B2%E0%B8%97%E0%B8%B9%E0%B8%A5%E0%B8%B4%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/001844/ochratoxin-%E0%B9%82%E0%B8%AD%E0%B8%84%E0%B8%A3%E0%B8%B2%E0%B8%97%E0%B8%AD%E0%B8%81%E0%B8%8B%E0%B8%B4%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/000177/aflatoxin-%E0%B8%AD%E0%B8%B0%E0%B8%9F%E0%B8%A5%E0%B8%B2%E0%B8%97%E0%B8%AD%E0%B8%81%E0%B8%8B%E0%B8%B4%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/000356/haccp-hazard-analysis-critical-control-point
http://www.foodnetworksolution.com/wiki/word/001637/good-agricultural-practice-gap
http://www.foodnetworksolution.com/wiki/word/000352/good-manufacturing-practice-gmp
http://www.foodnetworksolution.com/wiki/word/001155/honey-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%9C%E0%B8%B6%E0%B9%89%E0%B8%87
http://www.foodnetworksolution.com/wiki/word/002339/bostwick-consistometer
http://www.foodnetworksolution.com/wiki/word/003079/brookfield-viscometer
http://www.foodnetworksolution.com/wiki/wordcap/Adam%20consistometer
http://www.foodnetworksolution.com/wiki/word/000356/haccp-hazard-analysis-critical-control-point
http://www.foodnetworksolution.com/wiki/word/000694/cleaning-in-place-cip
http://www.foodnetworksolution.com/wiki/word/001700/cleaning-out-of-place-cop
http://www.foodnetworksolution.com/wiki/word/001191/canned-food-%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3%E0%B8%81%E0%B8%A3%E0%B8%B0%E0%B8%9B%E0%B9%8B%E0%B8%AD%E0%B8%87
http://www.foodnetworksolution.com/wiki/word/001048/low-acid-food-%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3%E0%B8%81%E0%B8%A3%E0%B8%94%E0%B8%95%E0%B9%88%E0%B8%B3

nnaunilssluayisinssuainig

1. msvihuralungngaiasnnduasndusa aislaila
(1) tray drier

(2) sun drying

(3) microwave drying

(4) fluidized bed drying

2. anwsluraleilisasussalunseilasindauuaninad
(1) AR N ING

(2) mam1snea

(3) WwandIaxe

(4) &uilyse

3. maiudnuaigafigaumnafisn (cold storage) tAuliasAndnsaizAnlng Aa
(1) chilling injury

(2) freeze burn

(3) drip loss

(4) staling

4. 58nsuaiianudiv (freezing) Tailvinaunwaasndnsiaaifininigau
(1) air blast freezing

(2) contact plate freezing

(3) cryogenic freezing

(4) liquid immersion freezing

5. naafauaifidasduniedidusu 1,000,000,000 wia 1x10° wiad iagaulssdTaalaiusay (thermal
processing) 12 D (D value) aznansiuii wdadaaiazdisinandavasvidaatfiaad

(1) 300 t2aa

(2) 1,000 \2iaa

(3) 1,200 \2iad

(4) 1/1,000 afaa


http://www.foodnetworksolution.com/wiki/word/000277/dehydration-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%97%E0%B8%B3%E0%B9%81%E0%B8%AB%E0%B9%89%E0%B8%87
http://www.foodnetworksolution.com/wiki/word/002310/color-%E0%B8%AA%E0%B8%B5
http://www.foodnetworksolution.com/wiki/word/001000/tray-drier
http://www.foodnetworksolution.com/wiki/word/002341/sun-drying
http://www.foodnetworksolution.com/wiki/word/000401/microwave-%E0%B9%84%E0%B8%A1%E0%B9%82%E0%B8%84%E0%B8%A3%E0%B9%80%E0%B8%A7%E0%B8%9F
http://www.foodnetworksolution.com/wiki/word/002334/fluidized-bed-drying
http://www.foodnetworksolution.com/wiki/word/002893/corn-%E0%B8%82%E0%B9%89%E0%B8%B2%E0%B8%A7%E0%B9%82%E0%B8%9E%E0%B8%94
http://www.foodnetworksolution.com/wiki/word/002081/seafood-%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3%E0%B8%97%E0%B8%B0%E0%B9%80%E0%B8%A5
http://www.foodnetworksolution.com/wiki/word/001660/peanut-%E0%B8%96%E0%B8%B1%E0%B9%88%E0%B8%A7%E0%B8%A5%E0%B8%B4%E0%B8%AA%E0%B8%87
http://www.foodnetworksolution.com/wiki/word/002062/pineapple-%E0%B8%AA%E0%B8%B1%E0%B8%9A%E0%B8%9B%E0%B8%B0%E0%B8%A3%E0%B8%94
http://www.foodnetworksolution.com/wiki/word/000725/cold-storage-%E0%B8%AB%E0%B9%89%E0%B8%AD%E0%B8%87%E0%B9%80%E0%B8%A2%E0%B9%87%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/000622/chilling-injury-%E0%B8%AD%E0%B8%B2%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%AA%E0%B8%B0%E0%B8%97%E0%B9%89%E0%B8%B2%E0%B8%99%E0%B8%AB%E0%B8%99%E0%B8%B2%E0%B8%A7
http://www.foodnetworksolution.com/wiki/word/000871/freeze-burn
http://www.foodnetworksolution.com/wiki/word/000658/drip-loss
http://www.foodnetworksolution.com/wiki/word/005873/staling
http://www.foodnetworksolution.com/wiki/word/002989/%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B9%81%E0%B8%8A%E0%B9%88%E0%B9%80%E0%B8%A2%E0%B8%B7%E0%B8%AD%E0%B8%81%E0%B9%81%E0%B8%82%E0%B9%87%E0%B8%87-freezing
http://www.foodnetworksolution.com/wiki/wordcap/air%20blast%20freezing
http://www.foodnetworksolution.com/wiki/wordcap/contact%20plate%20freezing
http://www.foodnetworksolution.com/wiki/word/000624/cryogenic-freezing-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B9%81%E0%B8%8A%E0%B9%88%E0%B9%80%E0%B8%A2%E0%B8%B7%E0%B8%AD%E0%B8%81%E0%B9%81%E0%B8%82%E0%B9%87%E0%B8%87%E0%B8%94%E0%B9%89%E0%B8%A7%E0%B8%A2%E0%B8%AA%E0%B8%B2%E0%B8%A3%E0%B9%84%E0%B8%84%E0%B8%A3%E0%B9%82%E0%B8%AD%E0%B9%80%E0%B8%88%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/000896/immersion-freezing-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B9%81%E0%B8%8A%E0%B9%88%E0%B9%80%E0%B8%A2%E0%B8%B7%E0%B8%AD%E0%B8%81%E0%B9%81%E0%B8%82%E0%B9%87%E0%B8%87%E0%B9%81%E0%B8%9A%E0%B8%9A%E0%B8%88%E0%B8%B8%E0%B9%88%E0%B8%A1-%E0%B9%83%E0%B8%99%E0%B8%82%E0%B8%AD%E0%B8%87%E0%B9%80%E0%B8%AB%E0%B8%A5%E0%B8%A7%E0%B9%80%E0%B8%A2%E0%B9%87%E0%B8%99%E0%B8%88%E0%B8%B1%E0%B8%94
http://www.foodnetworksolution.com/wiki/word/001978/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
http://www.foodnetworksolution.com/wiki/word/000528/thermal-processing-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B9%81%E0%B8%9B%E0%B8%A3%E0%B8%A3%E0%B8%B9%E0%B8%9B%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3%E0%B8%94%E0%B9%89%E0%B8%A7%E0%B8%A2%E0%B8%84%E0%B8%A7%E0%B8%B2%E0%B8%A1%E0%B8%A3%E0%B9%89%E0%B8%AD%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/000528/thermal-processing-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B9%81%E0%B8%9B%E0%B8%A3%E0%B8%A3%E0%B8%B9%E0%B8%9B%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3%E0%B8%94%E0%B9%89%E0%B8%A7%E0%B8%A2%E0%B8%84%E0%B8%A7%E0%B8%B2%E0%B8%A1%E0%B8%A3%E0%B9%89%E0%B8%AD%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/001126/d-value-decimal-destruction-time

