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1. M ImalulaguinnssunisiAINgsue1ms (Technovation for Food Engineering)
. mﬂ%mﬂiuiaﬁiaiﬁﬁwﬁaqmammiu (Ozone Technology)

. mia‘uLLﬁQé’wmﬂiuiaﬁlmimnw%uqq (Advanced Microwave Drying)

. miaULLﬁQé’wmmiuia%uﬂmm%uqa (Advanced Infrared Dryjing)

. miaULLﬁQﬁwLmiuiaﬁuézi@amﬁa%u’uqa (Advanced Freeze Drying)

. miauLLﬁqé’wmﬁIﬂa%uNaa%uqﬂ (Advanced Spray Drying)

- msvimumaluladmsatinansemsiifiyaigs (Nutraceutical Adding Value)

. MSRRAILIALLlag1MNSBANIAR (Future Food)
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- M3 nnalulagyiuguianms (Food Robotics)
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