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Salad Dressing Wi oifi uglasnszifisslng ¥293udl 31 nsngiAN 2563 T 15 FuriAu 2563
Juysguned 200,000 U
Tassnswamndamuauisamaneluladuazisovesnaenvuluiui (industrial Research
and Technology Capacity Development Program: IRTC) Folasanis “n133Touas waun
wAnSusnmnadTusiugaaniein” 9293uil 1 funau 2563 89 31 ganeu 2563 sulszam
320,000 U

Tassnsfinwnisudsgundnsosiiiodn fvesyaislasenisvan Uszsdeutssanas 2563 97
Suih 12 NUANUS 2563 B9 7 NeRnIeu 2563 sulszanas 800,000 UM
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20.

21.

22.

23.

24,

25.

26.

27.

Tassnmsaundamuamsamanaluladuar3sevesnimonsuluiiuil (Industrial Research
and Technology Capacity Development Program: IRTC) Folasanis “NIsWAUINTZUIUATT
nAANIazUNLAEN1TEA0g NS UTAYY” 929Tudl 20 Aaman 2562 9 19 LwnBY 2563
JuUszanag 200,000 UM
uianssunsiauasUsEneuiussdonanduasnavte o ninisdinm fasudl 1
NSNNIAN 2562 B4 31 fanAN 2563 sulsean 2,846,800 UM
Tassnswmundnenuaunsamanaluladuayisevesmmenvulufiuil (industrial Research
and Technology Capaoty Development Program: IRTC) Folasenis “miwmmmmauulm
mmwumaiiwemmaammma” F243uil 20 nIngIAN 2561 f9 15 UNTIAL 2562 SUUTELA
254,500 um

Tasansuianssy Bee “nulaianundudewmaianisinizeensaudu Water Process” 911
NugAMYUNTYNIde angneuineimaniuazimalulad ¥asiudl 1 nsngian 2561 fa 30
WQUAIAL 2562 SUUIEUIU 600,000 UM

Tassnsutanssa i es “unddyfndnivdmiuinfwnedd” annuaanuunishide 9
gneuIngmansuazinalulad ¥a9iudl 1 nsngian 2561 9 15 wWwigu 2562 JUUszan
800,000 U

Tassmsiaundamuamnsamanaluladuas3sevasnaenvuluiiud (Industrial Research
and Technology Capacity Development Program: IRTC) 4 8159015 "N15WaIUINE A5 9]
Qﬂ%uﬂa%a%mﬁﬂ" a9 Tudt 20 NOUAIAY 2561 D19 18 UNIIAN 2562 $UUsTURd 302,500 UMW
uinnssunslivsslesinniviloafiofiuyadmaasushiauaznsimugursuiiddu’ 6uns
atfuayuan 29 Teuuszana 2561 (1 aamu) Felasanis "winnssunsyuianisaaznis
Usgyndldlundndaueiiuined’ ¥aaTudl 1 unsiau 2561 4 30 fiquiou 2561 auUszanm
500,000 uw

1A79n1% Innovation Hub — Food & Agriculture: Start-up Folasen1s "NSHALINTEUIUNIT
mﬁmfnmaé’ﬂegﬂuwﬂfﬂL%au" F293ufl 4 Faman 2560 89 31 SurnAu 2560 AUUTEUQ
500,000 um

159115 Innovation Hub — Food & Agriculture: Start-up 4 81As4n13 "mﬁf{i’al,ﬁ'ol,ﬁ'uyja@h
Wasnnurinzan” 93e5ud 4 Famnan 2560 B9 31 SuAN 2560 suUsZIN 500,000 UM

1.10 $UPNN1aI9wIUNIS

Research and Technology Capacity Development Program: IRTC) Folas9n1s "AISHAUINE A S o

1.1A59N1SWRAIUIT AR LA NIsanISnAlulad wazI 8v09nA1AeNYUTUN WA (Industrial

L3

gmsdnsaguutdenudsnnnmuildmsulgeeny” suuseaia 660,000 v

2. Folpsams manevenmaluladnisndsvunduudindienaudinisdiiogy aneldunuaiunis

dnenenmaluladgyuvu (Tech Transfers to Community) Ael@n1STUARBUENSAENT ANULNUNRIL
ASENWNMINeIAeTealud Srazd 13 (W.A. 2566 - 2570) sulsyunas 140,000 U



