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EDHLEIRERR 5,

V=AY —R%—[a] (FOOD CULTURE No.24) THi
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%o N2 T4 L MEBOTZ VRl L TES
UTZRIEET, RO ETERRNTAZ R T & A A A 2—
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%, T4 VE VO X = a— DRI, KN E1X
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AL RT3 RA TO—HYDIHEH L IZIZFR T TH
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““"ﬁ@k@b 7SR (VAU TR—2ZN)| 1.0 4.7
N, o—A=y [=3z=—=x 1.1 2.2
. %36,634 18 (17 Hb.3.377 HK) DBE
TV =R 57 HeEREBEC008) #5 FNRIDOST, 2010 £V

FOOD CULTURE

15



16

FIMRETEINE KT ECHEREZICOI DI
AT TE0TRE MR E LTl b N S,

mpapEsEd (DTD WAL k)R (BPS) ARET %
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]
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Hi#2: Euromonitor International, 2014, Sauce, dressing and condiments in Thailand
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K5 RLICHBIBVA/—ADFEEER
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1BRYSAN I590 /24— BEYYTOY—  SATI1I—ZERINAEY
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ES—ZXZG)=2) F4I%) AADV— 7 HEED
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(&8
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‘Golden ship’
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] Thai Theparos Food Products
PCL ‘Golden mountain’

M Universal Food PCL ‘UFC’
Others
2013%# (Hg52M/1\—Y)

Higt: Euromonitor International, 2014, Sauce, dressing and condiments in Thailand
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BHRD TR EHNTF N, 1992453 a7 T 18
TT—AV | DF—B)E2A—7"> Uiz, BUE110)EEH
ZEBU, AllIEOANZF TERLI, ZADANICESTE
F—AXEWZIE ‘Hachi-ban' DIEZ 51, FD—%
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88 :Thai Industrial Standards Institute(TISI)
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