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1. ultrasonic 

2. microwave 

3. power ultrasonic 

4. degassing 

5. filtration 

6. emulsification 

7. crystallization 

8. oxidation 

9. crispiness 

10. firmness 

11. sorting 

12. phytochemical 

13. antioxidants 

14. HIV 

15. corm 

16. ultrasonic-assisted extraction 

17. probes 

18. bath 

19. elaeagnus umbellate 

20. cavitation 

21. pressure liquid 

22. pressure vapor 

23. micro-jet 

                                                                                      
24. matrix 

25. citrus reticulate 

26. steam distillation 

27. emulsifier 

28. soxhlet 

29. pretreatment 

30 foeniculum vulgare 

31. reflux 

32. maceration 


