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Western Cuisine
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lailuggitay (jumbo) 30 7.7

lailugjunn (extra large) 27 69.9
Tlvey (large) 24 62.2
TYvurnnans (medium) 21 54.4
laitan (small) 18 46.6
15 38.9
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> 13y (ham)
undn A aueinlaannledninisuriiuiseusdienaunsannia
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LINsUAIU (smoked ham)

Fuwsuiininauldiudrresthansuaiy uwiadu

1.1) wausuAIUgn (smoked cooked ham) Fuusufianunsaduusenu
Laviun loglainaevinliandn

1.2) ususuatuliian (smoked uncooked ham) Wuwsuivinlgnneu
JUUsENU




wauay (boiled ham)

LIUAULUUAILAY (traditional cooked ham)
LauAUNULUSAUANNENIaUNEY (extended ham)
LIUANINNUBLNEYN (simulated ham)
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LIUAUNVIVULNY (reformed ham)




> 1uAdu (bacon)

LUABY AB NARNNIIANLLEERNT TngRume Leany lagluaiun
Dutlanyaudy 1Junisaueue1mis (food preservation) #8013
NN (salt  curing) ka1 FULALAAINNNUINDUNNLLTUTU
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AU (bacon)

1) Wediuiutia (belly)
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druvesladiu fnlsinegde oananswusiazlfidounsun lusfush
LUADUANNLLYNANNUNUSIAAL T U1 39658077 breakfast bacon




AU (bacon)

2) Wwaduduuan (loin)

Urnvinuasulagltisudnydalihunintn warussgluld
Feuvualvgvieldidedu 2-3 WWunnifafeidonliuiy Sdnvns
uilouldnsenauialng suasuiiiswdntos WWuiurauidsiniumns
g msulTlaivounanineiniluiugs 1Sund1 Canadian bacon



AU (bacon)

3) LiladaunAns (jowl)

ndandauddilusuaimasy thuminsuatu vl iuseems
léuu weeuiivinannidediuiisanad wifllufuguassarfdoudig
A wngdmsulsznvuieglulssmaniennianun desnnsuslan
lusugaiieraglinnuevguuisnnie wasuivhainidediuiiendn

jowl bacon square
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ldnsan (sausage)

ldnsan Ao nandueianiliednd (meat product) LWu Lleny tie

771 10 1n93e wng Aleainnisdiliannun naudunge wazipseeUsasd
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LaIUsILULE (casing) tievintndgusnelugunsenseuan a1u1sauus
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ldnsangn (cooked sausage)

Fuldnsendivhainidedns anndeuiiazduusenuldiud e1a
suadu (smoking) wiselunle iy wisanasimes (Frankfurter) wuniiasas
(Knackwurst) Tulagn (Bologna) LA8uu1 (Vienna) tdnsanau (liver
sausage) Ldnsanitaen (blood sausage)




ldnsangn (cooked sausage)

yinaniiiaan WU LLBNY wavNaNLATRIUTI aIUTIYLd Nau
Sulsemuneshuinlignneu ldnsennyan nananlieonyan AN1u
N15+8N38ANe8an (deboned pork) fitudulaiiu 50 % waganunsaLiu

Y19soutelatiu 2 %




Tadnsannauns (semi-dry sausage)

Juldnsendifinnmiin ieliiAnnsaudndin (lactic  acid
fermentation) Ingldifouunfiianiusssusd vieidousansvias
adll TsanUsen uaedindumtn fanudutesnitlénsenan usdiile
fuanaeudnauninldnsenuis ldnsenfauiaansvinagsiuns
supfu fednsadldnsoniausits Idun y3aaes (thuringer) Huiues

(summer sausage) lebanon bologna




ldnsanuwite (dry sausage)

Huldnsondiniunisviuss (dehydration) Sianudulseana 60-70 %
9196 1UN15TNATY (smoking) Hiilowuu uie waziiusnunllauiud
guUNAN09 13U w1818 (salami) LUULUa$Lsll (peperoni) UL EabA
RN




bulk sausage
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SeUBIR01MISK (breakfast cereal) WuNARAMIIKUIFUAIN
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SEUBINDIMITAIINTBNTUUTENIU (ready-to-eat breakfast cereal)

Hundndneifiuussuseindesondngines (exturder) filoduianso
wos 5UsnuazsavAvianvane Ingaundniildfe wils vieanise 91nwdn
SeUv1R LU 919le 917@18 U19na89 p1alldiuNanvestenlawan Lagnall
Wi Suusgymuuemnaidi enawaniv du viediseu




SUIANADRITUAIUTOU (hot breakfast cereal products)

AIDYNY LU granola-type breakfast cereals, instant oatmeal, farina,
[~ (Y Qai 1 v a o (~4 1 A
Wusyurinliaissulsgniunuuav arsiiluiludiunanlue1uis wieluns
Usznaulua1usiindentnluausiunuuy wazenald nalilan rssnaliaunki
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L nmsusnisenmnsidinuuglsy (continental breakfast)

L9nyseadn CBF 815U uglsvdlrulnguaiszaaigndeny
LUUaLEAY uandsfufionsussanivvesyglsUldidunieunmilen
Youuvaiiy ddfvsdulvainuiniu warasdundnlunisiudsemy
Yuntalugunuuma o Auley wagiug ST IUsEIAieIBusng 4

NSN3 1eas As (cold cut)




J n1susSnisanvsidanuuasny (American breakfast)

N1USNNT91MSLE M UUBLLSAULYDNYIE8I1 ABF 81%1SL0ILUU
DLSAY dauluiey ﬁam%’wszmummsﬁﬁﬂmmﬂiﬁzﬂ,ug‘dLL‘UW}'N LAY
sudsemulusmsfididou wasindndusainiodns wasdndu
AulsENeU TINTLATRLTTINRNS J THiSounasifu




J n1susnsevnsiwuunkuudenge (full English breakfast)
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E-Mail Sansanee.th@rmutp.ac.th
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