CONT

-~
’

L

March

024 /Vol19 / No. 216

16

18

20

=N A

dvcrtising Index
e agaalsne

Schedule of Events

Fousrutinesans ninlesg fsan uastineussne

STARITEMS

uassTouriangsutlyssrey

&PECIAL FOCUS

22

28

40

Explore the Situation and Trends in the Meat and Poultry Industry

frrsanumealuasun Mugraunmiiledniusedndin

Application of High Pressure Processing Technology in Meat Products

- » L L R - - - - - ‘. -
FwmAlulstudnlarsdug lusiaiuyiitedad

Guidelines for Incorporating Fat Substitutes in the Development
of Healthier Meat Products

N 191 imauulsiugmsmiasnnufng :.m.m.d; Jonagunm

Avoiding Product Recalls to Protect the Reaching Consequences

- .- - o s - - oy, -~ - e -
WANBLIAT 1".'\5!1-!0"?'."._"_‘:'-h‘ﬂl'&:‘."'ﬂ nMsTuNALRaAnIum

&Mim PRODUCTION

43

49

Innovations in the Production of Health-promoting Food in Chewable
Tablet Form

wirnraummsswnnegin mivpludasisdwiu@e 4

Clear Protein: A New Dimension in Producing Healthy Beverages

* 1.4 @ ane _m N T S -
WWITHULS: 3mivstun IIHERATEIAIMANSGUN

&ATEGIC R&D

Guidelines for Using Sweeteners for Safe Sugar-free Products
Development
UL N BRI ALYIUR WY ngmmisuRaRTuTU A 'm 1A

BHWUKDAND



CONTENT/

March 2024 /Vol19 / No. 216 _

wONG QC & QA

Cleaning Verification with Food Contact Surface Testing

*BAKERY
4 ) & T

Techniques
a5 m‘.‘n.-:'.p'.a'm‘h:RnZ:rzw TMIATINATE AN LUNALA

MERINABIMURI RS RE Y

65 Important Points of the Notification of the Ministry of Public
Health No.435: Specification of Qualities or Standards of
Food Packaging Made from Plastic
fenariinrainlzznmanIsnIneAs1IugY ST 435

I RIS TREE AN TELE L T I IS NI T

5
&

mAGE, HANDLING AND LOGISTICS

108 Cultivating Stability: Leveraging Advanced Technology
for Warehouse Management in the 5.0 Era

wimalulabifinen safussrssring e sagmnihnadefui

1 50
un 5.0 N

‘ U SHARE. V CARE.

BAKERY

& PASTR Yequ=

Starbucks Bakery Trends In 2024: Alternative Ingredients

Gift Card for Bolmr Taste and Beuer He_alth »

500 Baht Niotomeles S vta sy by

(2 Lucny Winrers)| b
50urd0ugh Technology for Healthy Bread

| Production
imd malulsimsRnsuniiveasnn
Effect of Wheat Flour Vanelles on Bread Quamy
eauflenni tue *
e . Frozon Baked Goods Altemanve Solution for

- Out-of-oven Freshness

Revolutionizing Gluten-free Treats: Customizing
aunu QR Code B Technology for Your Bakcry Innovations
-~ AP v o0

udtivalutiat

INBUARIATINAMNY

> Sai eSafiamlsedia 9%
SUTUNRIT AN AYUST919UY s
: o BT

Share your comment and S SMARE. V CASEy

win a gift ﬂ %ﬂ
OB ‘

FaeLlend
102 Bakery's Next Frontier: Insects as Sustainable
Protein Boosters




