AdIRaEINemansuazmalulad
N9on Jodoc
599 WHIRIAMENTINNNTAUMITaLaEANlASTINE NS

anAnernaniuaznelulad avninedomeluladssusaagissngd vouseda
AuENITUANTABUTITauazIAlATINe TNUS uNaInans nansy sialszdddndne,
obRERMNbe00e NANGATINGFENTUINULYN amiruianssiveimaniqunmiensvzasiy
aaund fedl

AYILAanTINTy AS.AUNIUR FOUNAU UIE5IUNTITUNS

@.

b. §Aemans1sd as i quaein A33UNN3

on. SOAFMANTINNTE ATAYEY AIENURIINT NIIUATUALDNNTENUTAW

< §Uiemansnasd asudidey Ugyan A3IUNITUAZRINTENYINWTIN

svungeutitauazdlasdineniinug wadades M unseuaindnlsdiue’
Namfwm'%'maWLLasﬁflqﬂmjaul,a%uw%'iuiaﬁﬂ r:humﬁLﬂiwzﬁﬂmauﬁﬁmﬁamﬁuasqw“ﬁ‘msﬁmawa
9d 3% (Development of Riceberry Crispy Jelly Mixed with Triphala Juice and Mulberry Juice
Enriched with Prebiotic via Physicochemical Properties and Antioxidant Activities) Iu"ﬁ’uvgﬁﬁ &
fUAL bdoe 1187 0m.00 — .00 U. 8l #83 enomb BI1ANT e U m uTINEIdeIAlulad
F1UIAAAITINYH AUduUMYS (nwile)

AnznITUNTABUInRRaE

o. sanauansavssindnwlunisvisedieinening mwmauilmﬁ’am
fiieafuasiife muaunsalumstiauesanuisdiunsyauaznsidou naensuufann
wazlmnsulunsmaumau

b. Usgs1unssunsasu Tdmtnfisfusazsndunisaeulmdulumudededu
wingduwmeluladsvusnagissagi TmensAnwseRuiudnfne w.e. beoo uazaguna
NMIdRUANLATIANZNTIUNISARUTITa LA IAN AT INeinuS Sheumndinmy Aelu o dUA
HYuaniudau

o. nTsunsasufiiuenarsdfivinvivan Waanuuazarugunisdniiiade

waztaNasnedwus WdulumuufvesanznssunsaaunTakaziA AT RINe 1 tnus

& U o fueu WA bdox

(frweansinrsdugiad Aunan)
AURAZINENFARSaziALULaY



