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Asd (Cream)
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Ay (Cream)
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AU (Cream)

lasiaga (light cream) v wiiban3u (table cream) luSunaslusiu
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granaunganasy (half and half cream) dUsunaulagiuug 10-18 %
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W& (Cheese)
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wnislean (baking soda) %ise laieuluansuaiun
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1LaAU (gelatin)
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1a1AU (gelatin)
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BN (pectin)

- N\‘l};:u (acar)

B A1597130UU (carrageenan)
" guULNUNU (xanthan Gum)

" 2303 (guar gum)
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Panlnwan (chocolate)

B JuaIntanlanas (unsweetened chocolate)
B Japnasaindanlnuan (bittersweet chocolate)

" Japgenlnuas (milk chocolate)
® 9iganlauas (white chocolate)

" aaunniuagenlalan (compound chocolate)




211daa (vanilla)

" J1Uaanana (vanilla extract)

B afaandansigii (artificial vanilla)

B 971180 (vanilla powder)
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LaLLSe (meringue)
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E-Mail Sansanee.th@rmutp.ac.th
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