w a o 4
TuSuse I neninus

VaunaInedy urInedunyasaans

AININAATUM T UNA (‘SVIU’Iﬂ'liTﬂio’ﬂ'li 91M19)

Wiyan

AR NITeINIS Innemansuazmaluladmsenis

T MAIN

4 Y v do 4 ar $ a
Bpes  nisaausutlathadniugdoum 1ol Suljqunmis@sadudanionysTan

ar o a a o 4
luvssysusitaaiingtiasoudiniaee s

Modification of Chai Nat 1 Rice Flour for Improvement of Ready-To-Eat Pasteurized

Pouch Noodle Products
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