FIUAYNADALEIUUUYITNINTG
WANgATINYIAENTUMIN 6191 INYIANEATIMNTUATUIANTTY
(Fudinaveduld aaudtnisinen 2567 Juduly)

dnindvunalulagn1sinensuasanavnIsaInIg

UNIINYIagIag ANl



Aty

F8IPNFNETYIAUINTT Medis SreTvndenaineaniuulngnauNa ueIAAIm;
NANEASNENVRIMANgasiumansau ek iFeulaiiunuauiuasinveaunsauly
Uszgnaldlunmsviaulueuenls

ANANINEVDITETIEIY
SVAsIEIvIVeWIENgNs Usenaume 3 d tnedisuuuudiil

dun 2
—

XXXF6 7-XXX

daun 1 daudi 3

] a ) O Y LV % = Y 1 [ v VY

dauil 1 Wudddnus 4 73 laedddnys 3 dausn Ao AdeveInangns uwasnuaiedisnys F
= = a a = .
YINUBAITNYIVNABNLATWUUYIUINTT (F : Free Integrated Elective)

dowdi 2 Wulnsfnunisuldsedn teeldias 2 wangavinevesUnising

dawii 3 Huda 3 wan Faduddusieivn deus 001-099

YN 2



FSIF67-001 WANNIS IUNISNANDIMNI WIUaANY 3(3-0-6)

The principles for safe food production
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This course aims to enable students to explain the principles and
methods of producing safe food, covering the following contents: Importance of food
sanitation, deterioration of food and raw materials, hazard of food spoilage, safety in food
cycle management, application of food safety management such as GAP GHP GMP HACCP in

food production and service location and related food laws.
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