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(Food and Nutrition Design for Elderly)
[ o R 4 =~ 4
VIHIHUNANH 5 AY ViDUIBU: 4-516A (7id9 KR)
Tu na CRLT) IUTINY o1m5tifjaeu
SIRRLNE gia aunn
9.6 3.9, 68 8.45-9.00 ilanesa 518351 GGY 234 AT.ANTUN
2. 6 1.0. 68 9.00-10.00 UT5010i5099 1: Changes in 1 0.U5M%
nutritional needs with aging
10.00-12.00 VIT10130497 2: DIMTHAY 2 A3 NYQY
Tasumsdmiuggeeg s
fl. 10 3.0, 68 9.00-12.00 V3561013099 2: DINILAY 3 CPRTE TN
Taanmsdmiudgeey Tnsy
. 13 U.A. 68 9.00-10.00 ‘].Iiifﬂﬂ!%@\iﬁ 2: ISR 1 ﬂﬁ.ﬁﬂffyﬂ
Tasumsdmiuggeeg s
10.00-12.00 | 1iiamsiFeen 2: eisuay 2 A3 NBY
Tasumsdmsudgeeg N5
fl. 17 3.9. 68 9.00-11.00 UPiiAnsGead 2: 1Msuay 2 A3.WWY
Taanmsdmiudgeey Tnsy
.20 U.A. 68 9.00-10.00 VT500I5097 3.1 Principle of food 1 GRIER
designs: Factors leading to different
needs for food: physiological
condition, health problems, physical
condition, lifestyle, income,
education,labelling/integradient
10.00-11.00 | 1/§17An15i5039 3.1 Principle of 1 GRIEHAT
food designs
:Factors leading to different needs
for food: physiological condition,
health problems, physical condition,
lifestyle, income, education,
labelling/integradient
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fl. 24 .0 68 9.00-10.00 Uﬁimﬂﬁlﬂﬂﬁ 3.2 Principle of food 1 0.30am
designs: Food product for elderly: Tnsaus
sensory aspects, nutrient and
composition, ease of preparation and
consumption, packaging

10.00-12.00 | UfiAn1si3eaii 3.2 Principle of 2 .78

food designs: Food product for Tnsaus
elderly: sensory aspects, nutrient and
composition, ease of preparation and
consumption, packaging

2.27 4.0, 68 9.00-10.00 Fuannisesii 3.1 Principle of food 1 0.U5M%
designs :Factors leading to different
needs for food: physiological
condition, health problems, physical
condition, lifestyle, income,
education,labelling/integradient

10.00-11.00 | dummisesii 3.2 Principle of food 1 0.30aMm

designs: Food product for elderly: Tnsaus

sensory aspects, nutrient and
composition, ease of preparation and

consumption, packaging
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. 31 U.f. 68 9.00-10.00 llﬁﬁfnfl!%@\ﬁ?l 4 Food product 1 D.NYAITU
development and innovation for the ?jm/ﬁ ne
elderly
10.00-12.00 | 1/17An15i5099 4 Food product 1 o.myasal
development and innovation for the ‘vju‘mi" ne
elderly
2.3 .68 9.00-10.00 duuu§1iansi5099 4 Food 1 0.,y a5l
product development and innovation ‘Vjiﬁ/l%/ ne
for the elderly
f. 7 N.N. 68 8.00-9.00 UT50105097 5 Medical nutrition 1 0.A3.90581
therapy in elderly SRRV
9.00-12.00 U§1ian3i5097 5.1 Food design for 3 9.93.90381
elderly 1: Food for heart (energy, NREVGL
cholesterol, potassium)
fl.14 .. 68 9.00-10.00 UR1IAN151509% 5.1 Food design for 1 9.A3.9758
elderly 1: Food for heart (energy, NREVGL
cholesterol, potassium)
10.00-12.00 | dunuiian1si5eai 5.1 Food 2 9.03.905¢1
design for elderly 1: Food for heart QA
(energy, cholesterol, potassium)
fl. 21 .. 68 8.00-10.00 UR1IAM315090 5.2 Food design 2 9.A3.9758
for elderly 2: Food for digestive NREVGL
system (probiotic, dietary fiber)
10.00-12.00 | dunulHiiAn15509% 5.2 Food 2 9.03. 8058
design for elderly 2: Food for QA
digestive system (probiotic, dietary
fiber)
2.3 1.0.68 9.00-10.00 V35018139497 6 Nutrition for elderly 1 .09, NUAN
with specific condition ATuN
10.00-12.00 | 1/17An15i50399 6 Nutrition for 2 .01, NUA
elderly with specific condition AUl
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24-27 N.N.68 AOUNANINA F1IVON 1-3
a A A 9 v o o
fl. 7 1.9.68 9.00-12.00 Y55N85097 7 M3 1FeaN 3 0.90. 58RI
wanmsldnngnaesmuinasgiu autlsziasy
9 A
7R wazms ayu lnsmadon
~ A A 9 R 4
2.10 4.0. 68 9.00-11.00 U5TB5 09N 7 M3 lFean 2 0.00. 58RI
v Y
nanms l9enngnaesnuninsgIu aulszidsy
9 A
7R wazms ayu lnsmadon
” P R »
.14 34.9.68 8.00-10.00 ‘]J;]‘]Jﬁﬂ”li!,imﬂ 6 Nutrition for 2 9.00. NUA
1Y) L4
elderly with specific condition dAUNIU
10.00-12.00 FUUUUTIN 6 Nutrition for elderly 2 2.00.ANA
with specific condition aguNl
.17 3.0. 68 9.00-12.00 NWHUAD VDY VN 4-5 AT AUFUN
28 130.8.-8 W.A. aevlaemaaeutinven 6-7 AT AUFUN
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