'
= o=

Pasauatenia aunsdlueims aaBeui 1 UnasAnwni 2564

F91 Angnenanstiienuamnsuazinruinis  SWaYn 30000-1311

OSSOSO : 13 0 1 1 1~ ISR JSSRORO

BT IY Yoot eesese e se et et e et et e st ettt eenaen

aaudl 1 sudendrauilgnies

el

1. Ualaluldusslumivesgdunid
n. lafa 2. wuadisy
A. Wem 1. adrasesamendu

2. delafiuwuaiisodivhiviinlsa Chinese Restaurant Syndrome
n. Bacillus sp. 9. Lactobacillus

A. Clostridium sp. 4. Salmonell sp.

=i e = o ES e a ] =
3. wuafidewtslavilemisnssdesuiuuaziinduinmil
n. Bacillus sp. 4. Lactobacillus
fA. Clostridium sp. 4. Salmonell sp.

- e = e w0 =4 ¢ '
4. LLUmﬂl,'iawﬂiﬂﬂl.fiue-mjﬁyﬂ’ﬁﬂmﬂawaqqﬁm'ﬁxﬂaqﬁmmaﬂqu
f. Bacillus sp. 9. Lactobacillus

A. Clostridium sp. 4. Escherichia coli

%) L d a a
5. tolathuvenaigwulnuuyundl
n. Bacillus sp. 4. Lactobacillus

A. Clostridium sp. 4. Rhizopus

6. asuftiusndnvngiuniduiala
f. Bacillus sp. 9. Lactobacillus

A. Clostridium sp. 4. Penicillium

7. Yduvidvialmindaniaspuiiileanssed
N. Saccharomyess 9. Lactobacillus

M. Clostridium sp. A. Bacillus sp.

8. walavalunisiind@smanieniw
n. ’ndranniseulutunaunisauds 2. Tunssuauinenuasen
A Yuudausn 1. Wnde

= Loy Y o Vo =) £ a J)
9. yauvidvislaviviiadanuSiaiimhsaie
f. Bacillus sp. 9. Lactobacillus

M. Salmonell sp. d. gnﬂn'ﬁa

uoLIVEWORKSHEETS



10. Telefndnwaznsuidsveslade lola

n. finAuiiy 9. llandun
A. wianduun 1. Qnvnte

11. gaumniivealsuinalnemuziumaniydulaveswueiiBulutgnumgiily

. Psychrophiles 9. Mesophiles
A. Thermophiles 1. Hyperthemophiles

12. msvanguen pH vesmsliuuaiidemladunusilunisuus

n. Bacillus sp. 9. Lactobacillus
A. Clostridium sp. 1. Penicillium
13. ‘Qﬁ‘im%éﬁﬁﬁlﬂﬁaﬁ‘ﬁﬂﬁmimﬁiHﬁalaﬁﬂiﬂuﬁﬁﬁ‘lﬁaﬂmﬂL‘TJ‘LI 10,000 Wi39zaipaiy
f. wuAnse o, Jad
w &
a. 1¥a 1 Wes

& o s o e ar a W -
14, ﬂﬁumiﬂﬁuﬁiﬂﬂuU'ﬂUWﬂﬁWFI:UUWE}E)'IW]‘Eua&wawnmﬂmﬂ'l‘in'}ﬂﬂif‘iﬂ

15.

16.

17

f. Wuaisy %, Han
w E g

a. 1h¥a 4 U991

velaliignies

n. FUfTRNsIMueMIMIRTIITIMELABUAY 1 AT
=3 al - e - [ =
v, msifivemnsidunssdaudalilugamgiisewing 25 - 40 swmwaldua
I a = = = 0 a 4 ) o a &
a. Limsiuingiuluunaderdufuansiioumsiiaussuud,
W W a - v ol o
1. Asldmnudeuligmeieslumsasusniladsdniagl

o =5 o = 1 = =

Jalailnatiosiigasiomsiinemnluiie

n. AMsiuinyems . uvasunuesingdu
L 3 L

A Mslieniusou 3. nMsvudloudnu

ol nsawmeslad

=

n. dgamgiivszana 71.9 sswmwaldea e 15 Jumiuasiliiduadaesiigungl

il
Uszana 10 sarwadoa

4. Menmaiivszna 121 svwnwades Wunan 15 Tuiiwesyiliduadaeiiigamnd
Usranm 5 ssrnvaides

A Tdgampiivssn 62.9 swnwadea (Tunm 30 Tufikesiiiduadaediigumgil
Uszanm 4.4 pemieaiua

Y

1. Mgomaiivszann 71.7 esmwaidva Wuia 15 Jnfiwasibibuadessingamgll

Y

Uszane 4.4 sarwadiva

e LIVEWORKSHEETS



18. msudomslugiduviavienduasligamaiivinla
n. 7N 5 asrwaing 9. 6IN77 4 DI IALTY A
A. 11N 10 a9 Taea 1. 677 15 asrnwaldes

s ey &
19. duvidviinladaegluUsunniaen

20. wuaiilssvialadiunumluniswinuansn

N. Saccharomyess 9. Lactobacillus

A. Clostridium sp. fA. Bacillus sp

= a o 1 ]
ABuUN 2 ﬂ&mum’iumaa’m

1. JuANNITUIUNINIAe ST IgnADs

Pasteurization of Milk

@ m @ @ Clma plarbatoltt o 00

S Tty S

— —
H

Y

uoLIVEWORKSHEETS



2. JuFANTeYAUYSHIIgNADY

3. ALYV ITIUNTLUIUNTHERD WA

= el = =i y =‘
HARA QAuvsEnlY danla

uoLIVEWORKSHEETS



