nd Man, ment

lc“

(4, MAB!.I'ME

"."L'.‘ AUNSAF

ANAUANTT

Iﬂiﬂﬂ'\i@ﬂiuﬁﬁngm “General Principles of food Hygiene (GHPs&HACCP)
and GMP (FDA Thailand 420)/ FSSC version 5.1”

'S’uwsﬁ 14 nsngAx 2564 (Tuusn)

08.30-08.45 u. NAADUSULAZLUEUINEISUNTANYILAZATIANITNINZLE
lng fHiemans1913d as.gd Tudey
AUAINYIREAIIANBILAZNITIANITNINVIZLE WNTINEIReLTelAl

08.45-09.15 u. Pre-Test

09.15-10.45 u. U588 : Introduction HAvesnsgIuemsiugatiaguiy/ General
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10.45-12.00 u. UsIEM8LaUfUR : General Principles of food Hygiene : Chapter 1
(Section 1-4)

12.00-13.00 w. wWnNanadu

13.00-14.30 u. UTTEELazUfun : General Principles of food Hygiene : Chapter 1
(Section 5-7)
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(Section 8-10)
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