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e duiedeanadiiing weensldlalaudiednoenmaivinw e ddnnunemu
atfuayunsIde (an7.) Deudsean 1 An.2561-31 w.A. 2563 (502,000 U)

msudnlusiulalaslalnainvueuun (Tenebrio molitor) ieUssgnaldluedesdudnsagulushiugs, wnas
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mandalusiulalaslawmanimianesunsans (Acheta domestica) dwsuuszendliluiaiashudniagy
Tsfiugs, unawmu: antuddeinenmansuazimalulaguvivseindlne (31.) Yaudszana 2561 (160,000

Un)

AsHaLIRaRSueian leausiaastinsluledn lnawadanisedeuianlgansiadeunslulednnuslaale,
Lma'mu: 29. Yauuseanas 2560 (530,000 UI)
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iR NaniugieMTIINAnlurdeisaInn1sHARY NN Kombucha Wnaeu: gneuinermans
AMAawile Jdindedlu (NSP58-IRTC20) Ysuuseana 2558 (400,000 UW)
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