v aw v av a
HRIHYAININY tinsuamentimaiSunshend

i

518914

wavaImslvllsaudunaedlalaslaanuaznisduuu
v QA : @ o Aaw a Jd 7 a v w
aemuiTAveninTuni-sdadvhuduazmsszyndldluldnsendiiadusiaa
Effect of Soy Protein Hydrolysate and Carrageenan

on Properties of Pre-Emulsified Fat and Application in Halal Emulsion Sausage
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