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1. Cell Measurement
2. Signal Generator

3. Transducer

4. Echo Pulse

5. pecticy

6. Pectin methyl esterase
7- Pectin galacturonase
8. Denatured

9. Organoleptical

10. Polyphenols

11. Anthocyanin

12. Isoflavones

13. Cyanidin

14. Glycoside

15. Inulin

16. Soxhlet

17. Actin

18. Myosin

19. Cathepsin

20. Sarcomere

21. Dispersion

22. Hydroxil

23. Gelatinization

24. Synersis

25. Amylopectin

26. Carrageenan

27. Ultrasonic Processo
28. Hielscher
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