FolATIU . AsAnUsEANSAINYesansannanasndulssaeguganig

a aaa a0 P Y o Y ]
Lﬂﬂﬂﬁﬂiﬁﬂﬁu’]ﬁna‘mLﬂEJ'JGU'ENﬂULauvL"UﬁLUNﬂLLagwahJ

(% o a a

A v =
slfaﬂdﬁ]ﬂ 1 : 1. m\‘la’]’.laﬂﬁ] LﬂiﬁyaUﬂﬁqu

2. WNENMUANT AGUNANS

3. UNENRUAT LRGSR

vaazUInwn D LoUNENIRTITI uiy
2. uaaiiam agBuns
VnaninUnisanen . 2560
aAnufnen © ANYRAUANANLY
UNANED

msafnansandondulse agldudnnisadmansingletidwnioadoslumsainans wie
3unin steam distillation auldveanarlainiy Usinaansiataldiusinaasaoudieios sy
Tunseuiunsvesnsainansiu ﬁmsizmmaﬂaﬁwajnwuaﬂléf

m'iﬁﬂmﬂizf?m%mwsuaamsaﬁ’ﬂmﬂL‘Uﬁaﬂﬁwzsmmmsaé’ué”’amil,ﬁﬂﬂﬁﬁ%mﬁﬁwmaﬁ
Aedestueuledludn waswals @enldsnsidiu 50 : 25 mszldansatnanudendulzsates
fian udiliiAsedenaliiietu fafuFadeldihasatnanudendulzsadanauifduding

YMuvanauleinediusasandmale



ANANIsuUsZNIA

ANEEIATILATIUINgIMEanT SeensAnyUsEansamvesasaninanfendulssaiive
fugamaiinuisendhanaiineitesiueuledludnuasnald veveunseam wedssys Jesdnn

g1 MIIedemaliafiang wavu1andnsing dnAuen sewd wlengivIng Alving

ELY

atuayulunisvilasaudnermansluasel vevaUNTEAM ATETITIV JUITN wazATARLAT

agduns Neeglirmusnyinaeansvilassnwingrmansluasal

Y a o A L1

wenaNtlveveuAn A3 yAans W1 dniseu dndnw Inendumeliafiuneynau Al

[y

ANNTIEeluNITRBULULARUNNY uasdANEY AodvavauRntNauTINUYNAUNtrANd ATy

o

(% (%
[

[ a ¢ o v @ (Y o & o & v a
nsilassuingrmansvisasanugaiy adalunisvinlassnuasataudusalusie
% cs'

Largaving voveUNTTAMNe Wil W des ynautiasgluiidela waglinisaduayy

PINTONNIULLALARDA

ANZEIAYI



#1508y

1599

7ANYD

c

AnAnssudsenIA

a3y

A13UYM151

AR

undl 1 unih
finuazanuddgreanisAnumduat
PIINLNBYBINITANYIAUAT
AuyAgIUNSANYIAUAT
YOULIANITANYIAUATD

AU AARITRIAUNISANYIAUAT

Fomnaateadu
Uyeuunnis

unfl 2 enansiientes

unil 3 gUnInluarISNIINAReY

UNT 4 WaNISANEIAUATI

unil 5 asUuazefusenansAnuAunt
Usylel
YDlEUBLUY

UFTYNIY

AMARUIN

W N NN

16
21
25
25
25
26
27



A13UA1579

A519%] %N
1 aswiidlditetestunsiindinaiiiosanieuled 5
2 fhedfiadivhnsatagsnisnduuuulen 7
3 MsuUanURIIEYBIATNLeY 8
4 Shsrduveninddn de sasidiuvesansataaindendulysa 19
5 N1IRTIRERUAMAIMTBIENTATnNUAeNdUUL e 21
6 wansMAReiiofAnwSRsIdLTmINzaNsEniadlan fuansadnanwden 22
duuysn (neaadlagldusiasiy)
7 Wan1sNAapIn1suINn wabll uudaluansensidin 50 : 25 Tuaan 5wl (lee 23

yinsilSeuisunualegnanlllauyans)



AN

~N O U0 A W DN

A13UNIN

naifnUfAsendthmaresin uasnalsl
D value voseulmifinulusnualsan
msafalaenisnaudaelom

dulzan

UgalUsny

UL UDYN

waulla

©o ~N B~ A

10
11
13


http://www.foodnetworksolution.com/wiki/word/1126/d-value-decimal-destruction-time
http://www.foodnetworksolution.com/wiki/word/0680/enzyme-%E0%B9%80%E0%B8%AD%E0%B8%99%E0%B9%84%E0%B8%8B%E0%B8%A1%E0%B9%8C

Ui 1

UNuI

1.1 NUIMATAMUFIAYVBINITANEIAUAT

Jagdunisandudiiniissu vinliaudenisaiuaeain luraieqau wlusnsenalunis

[K-34

Uslaa guslandiulvgifesnisanuagainiduiu udndueiane 3ededinsiauidiudeued

o

1%

4 X & 1Y o % a' a o sw o o v o + °
wae Wiadeusleviundusiaalinnnign ndnsdueiin naliandauwss in naliussansedes wazin
v o/ 2 a o s =& aAa af 1Y 1 ] ! a v a =
Anraliiussyuin Ailundndugivilandeuvsiaaiuuin wilutuneuvesnisvuds wleuingiuvse
seninensudsguilundndueidn walll delelodn naldigniinats 9ravesnisvenden wu Ju
Un autLT Ravesdn waldl Tnazifinduinia Gsanwnuesnisiiaduinia ewnanujisenves
wulglufizsemediusasendina (polyphenoloxidase) toulwiiviaiasralaymilviundnduaiin
aldognaunn sznisieddimaduanmyinliin naldfdaa liusuusevu liduiseusuves

v 1 |

Auslaa Bnnsdadamansenudeyaninsna1nviiiyanvemdnduaiin wavnalianas

a Y a aaa a atd = 11 an a oY v
TBnstestumafinuisenisiieduina Wewineulvdwediiueassnding a1unsavile
wane s NleuldiunnnlugeamnssueImis Ae Nstdansiall lnglanigasusenaudnandalng ue
ansyiatiduansfidesmunuusunanisld wsesinansenuneguamuesuslaauisau lngauise

AAReINSVIaUTR karaINThieE1eTuLsIle

AzdIninduiuAud1fyAngn Faliveaemnisnaunsadesnisiiaufiseinisiing
wmaludn waznald neldansnanunsaadalaaniansssuwid Inednenddendulesa unldlunis

VAADIASIN

1.2 YAYINUBVRINTANYIAUAT
1. eAnwIsnsanieasandendulssn
2. efnwUssdninmvesansainanifendulssaanunsadudinsiinufisendina

MRevesnuLaululluln waznalal

1.3 suufgiuven1sineAuad

asannandendulzsn aunsadudinisiaufisenduimainneidesiueuledluinuag

nallle

1.4 YAUWAVBINITANYIAUAIT
1. nsAne lvinisidenneassnuinuasualsd sail
- 1 lown ULWeen uzlewsny wiva

- wakdl own waulla naneu



2. SE8LAMIUNSAN®EN
- 58UEA1 5 W7l YaeN e
3. @nunabulunisAnw

- ol URn s Inenmans Inendewatiaiiung

1.5 AudsanegiineadaslunisAnerAuaii
Aauuseu asannanUdendulysa
fandsany  nsdugimsiinuisennmsiiedunananifestesiueulesiluin uasnalyd

Aaudsarunn 1Ia1 Usunah aaumgll

1.6 fannasilosdu

1. Msldansatnandendudrsalunisvaass fosiinsuauiuth s1uau 0.5 ans

2. shegeiildlumsine lasmualildsiutudnuasnald Wy uedesn wndese Wua
& ueua Wudu

3. nsAnwlawuinsnaasadu 2 ga Wedumsiueuiiey

1.7 Henuadfunnig

'
a aaa 1

[ = a td' ¥ = %4 dl aaa a1 ta' aaa
wulad nuneds Wsiuiiadielaedddin dninsejisemaaiinnegluddidia(nenis

'
(% fal o

annasnunefutiudvesu)isen) ienaglandndugiidiAgaequiltlunisinnuvesssuusiieues
FTIaLNONIIANTITIN
waaWuaasandiad wu1ed wulsdnisaljiseneendnduvetarsusznauilueany

sondauldiduansiihna

UjRsenaindiimaiiisadesiueules uuieis UfAsenisifediinia (browning
reaction) ¥fianiadainnuluemsiagamz fin (vegetable) nald (fruit) 41 nww 1A wazemis
vzia Tnoiintuusniviwesewng Wedudatusondiauly


http://www.foodnetworksolution.com/wiki/word/0680/enzyme-%E0%B9%80%E0%B8%AD%E0%B8%99%E0%B9%84%E0%B8%8B%E0%B8%A1%E0%B9%8C
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http://www.foodnetworksolution.com/wiki/word/0679/enzymatic-browning-reaction-%E0%B8%9B%E0%B8%8F%E0%B8%B4%E0%B8%81%E0%B8%B4%E0%B8%A3%E0%B8%B4%E0%B8%A2%E0%B8%B2%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B9%80%E0%B8%81%E0%B8%B4%E0%B8%94%E0%B8%AA%E0%B8%B5%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%95%E0%B8%B2%E0%B8%A5%E0%B8%97%E0%B8%B5%E0%B9%88%E0%B9%80%E0%B8%81%E0%B8%B5%E0%B9%88%E0%B8%A2%E0%B8%A7%E0%B8%82%E0%B9%89%E0%B8%AD%E0%B8%87%E0%B8%81%E0%B8%B1%E0%B8%9A%E0%B9%80%E0%B8%AD%E0%B8%99%E0%B9%84%E0%B8%8B%E0%B8%A1%E0%B9%8C
http://www.foodnetworksolution.com/wiki/word/0680/enzyme-%E0%B9%80%E0%B8%AD%E0%B8%99%E0%B9%84%E0%B8%8B%E0%B8%A1%E0%B9%8C
http://www.foodnetworksolution.com/wiki/word/0679/enzymatic-browning-reaction-%E0%B8%9B%E0%B8%8F%E0%B8%B4%E0%B8%81%E0%B8%B4%E0%B8%A3%E0%B8%B4%E0%B8%A2%E0%B8%B2%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B9%80%E0%B8%81%E0%B8%B4%E0%B8%94%E0%B8%AA%E0%B8%B5%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%95%E0%B8%B2%E0%B8%A5%E0%B8%97%E0%B8%B5%E0%B9%88%E0%B9%80%E0%B8%81%E0%B8%B5%E0%B9%88%E0%B8%A2%E0%B8%A7%E0%B8%82%E0%B9%89%E0%B8%AD%E0%B8%87%E0%B8%81%E0%B8%B1%E0%B8%9A%E0%B9%80%E0%B8%AD%E0%B8%99%E0%B9%84%E0%B8%8B%E0%B8%A1%E0%B9%8C
http://www.foodnetworksolution.com/wiki/word/0680/enzyme-%E0%B9%80%E0%B8%AD%E0%B8%99%E0%B9%84%E0%B8%8B%E0%B8%A1%E0%B9%8C
http://www.foodnetworksolution.com/wiki/word/0745/browning-reaction-%E0%B8%9B%E0%B8%8F%E0%B8%B4%E0%B8%81%E0%B8%B4%E0%B8%A3%E0%B8%B4%E0%B8%A2%E0%B8%B2%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B9%80%E0%B8%81%E0%B8%B4%E0%B8%94%E0%B8%AA%E0%B8%B5%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%95%E0%B8%B2%E0%B8%A5
http://www.foodnetworksolution.com/wiki/word/1665/vegetable-%E0%B8%9C%E0%B8%B1%E0%B8%81
http://www.foodnetworksolution.com/wiki/word/1662/fruit-%E0%B8%9C%E0%B8%A5%E0%B9%84%E0%B8%A1%E0%B9%89
http://www.foodnetworksolution.com/wiki/word/1811/tea-%E0%B8%8A%E0%B8%B2
http://www.foodnetworksolution.com/wiki/word/2664/coffee-%E0%B8%81%E0%B8%B2%E0%B9%81%E0%B8%9F
http://www.foodnetworksolution.com/wiki/word/1250/cocoa-%E0%B9%82%E0%B8%81%E0%B9%82%E0%B8%81%E0%B9%89
http://www.foodnetworksolution.com/wiki/word/2081/seafood-%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3%E0%B8%97%E0%B8%B0%E0%B9%80%E0%B8%A5
http://www.foodnetworksolution.com/wiki/word/2585/phenolic-compound
http://www.foodnetworksolution.com/wiki/word/3146/catechin-%E0%B8%84%E0%B8%B2%E0%B9%80%E0%B8%97%E0%B8%8A%E0%B8%B4%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/2951/flavonoid-%E0%B8%9F%E0%B8%A5%E0%B8%B2%E0%B9%82%E0%B8%A7%E0%B8%99%E0%B8%AD%E0%B8%A2%E0%B8%94%E0%B9%8C
http://www.foodnetworksolution.com/wiki/word/1811/tea-%E0%B8%8A%E0%B8%B2
http://www.foodnetworksolution.com/wiki/word/1259/tyrosine-%E0%B9%84%E0%B8%97%E0%B9%82%E0%B8%A3%E0%B8%8B%E0%B8%B5%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/1190/amino-acid-%E0%B8%81%E0%B8%A3%E0%B8%94%E0%B9%81%E0%B8%AD%E0%B8%A1%E0%B8%B4%E0%B9%82%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/2376/tannin-%E0%B9%81%E0%B8%97%E0%B8%99%E0%B8%99%E0%B8%B4%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/1665/vegetable-%E0%B8%9C%E0%B8%B1%E0%B8%81
http://www.foodnetworksolution.com/wiki/word/1662/fruit-%E0%B8%9C%E0%B8%A5%E0%B9%84%E0%B8%A1%E0%B9%89
http://www.foodnetworksolution.com/wiki/word/0680/enzyme-%E0%B9%80%E0%B8%AD%E0%B8%99%E0%B9%84%E0%B8%8B%E0%B8%A1%E0%B9%8C
http://www.foodnetworksolution.com/wiki/word/0557/oxidation-%E0%B8%9B%E0%B8%8F%E0%B8%B4%E0%B8%81%E0%B8%A3%E0%B8%B4%E0%B8%A2%E0%B8%B2%E0%B8%AD%E0%B8%AD%E0%B8%81%E0%B8%8B%E0%B8%B4%E0%B9%80%E0%B8%94%E0%B8%8A%E0%B8%B1%E0%B8%99
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http://www.foodnetworksolution.com/wiki/word/1665/vegetable-%E0%B8%9C%E0%B8%B1%E0%B8%81
http://www.foodnetworksolution.com/wiki/word/1662/fruit-%E0%B8%9C%E0%B8%A5%E0%B9%84%E0%B8%A1%E0%B9%89
http://www.foodnetworksolution.com/wiki/word/0431/peeling-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%9B%E0%B8%AD%E0%B8%81%E0%B9%80%E0%B8%9B%E0%B8%A5%E0%B8%B7%E0%B8%AD%E0%B8%81
http://www.foodnetworksolution.com/wiki/word/0495/size-reduction-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%A5%E0%B8%94%E0%B8%82%E0%B8%99%E0%B8%B2%E0%B8%94
http://www.foodnetworksolution.com/wiki/word/1250/cocoa-%E0%B9%82%E0%B8%81%E0%B9%82%E0%B8%81%E0%B9%89
http://www.foodnetworksolution.com/wiki/word/1811/tea-%E0%B8%8A%E0%B8%B2
http://www.foodnetworksolution.com/wiki/word/2664/coffee-%E0%B8%81%E0%B8%B2%E0%B9%81%E0%B8%9F
http://www.foodnetworksolution.com/wiki/word/0936/protein-denaturation-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%AA%E0%B8%B9%E0%B8%8D%E0%B9%80%E0%B8%AA%E0%B8%B5%E0%B8%A2%E0%B8%AA%E0%B8%A0%E0%B8%B2%E0%B8%9E%E0%B8%98%E0%B8%A3%E0%B8%A3%E0%B8%A1%E0%B8%8A%E0%B8%B2%E0%B8%95%E0%B8%B4%E0%B8%82%E0%B8%AD%E0%B8%87%E0%B9%82%E0%B8%9B%E0%B8%A3%E0%B8%95%E0%B8%B5%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/0797/blanching-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%A5%E0%B8%A7%E0%B8%81
http://www.foodnetworksolution.com/wiki/word/1126/d-value-decimal-destruction-time
http://www.foodnetworksolution.com/wiki/word/1126/d-value-decimal-destruction-time
http://www.foodnetworksolution.com/wiki/word/0680/enzyme-%E0%B9%80%E0%B8%AD%E0%B8%99%E0%B9%84%E0%B8%8B%E0%B8%A1%E0%B9%8C
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denaturation) 1y §ifn pH Uszanas 3 wiesinin fatunisusuanfitleremsaensadunss wu
n5A%R3N (citric acid) nsANTAn (malic acid) nsa Weawa3n (phosporic acid) Wil pH wiriundas
i 3 Humstiudinaiauiasenddnnals

- M5l Chelating agent 19U EDTA Lﬁ'aé’uﬁ’damﬁLﬂuaqﬁﬂisﬂaﬂﬂmaqamm
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2. M3ME53MITNeLaUA (reducing agent) WiB3Rag o-quinone naulluasusenauiiuea
Falifd ans3mdserud ldldun
- @1saluld (sulfites) 1wu nMssumsingdamesinoenles wseudsluaisazane
Tdgumunlugalvd (sodium metabisulphite)
- NINDINDILUM UAZINADVRINIADINDILUA LT LeLReNdINesiun
(sodiumerythorbate)
3. matlestulallidutarueandion wu nsguinualiluidon viedinde wieldnng
UFFRUUUANYINTA (vacuum packaging) ¥5on15aakUsan1musseIna (modified atmosphere

packaging, MAP )
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Carboxylic acid Ascorbic acid and its d1sUsznaudanas
derivatives
Acetic acid Ascorbic acid Sulfites
Citric acid Ascorbate Sulfur dioxide
Formic acid Erythorbic acid Cysteine
Lactic acid Erythorbate Methionine
Malic acid Glutathione
Histidine

2.4 nMsideudevasnnuaziald Wesanniaulyel asaneulesi (enzyme)

nmsideudevesdnuaskalil Wesaneuley Wesaineuley (enzyme) Wulusiunnuly
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http://www.foodnetworksolution.com/wiki/word/0559/ph-%E0%B8%9E%E0%B8%B5%E0%B9%80%E0%B8%AD%E0%B8%8A-%E0%B8%84%E0%B8%A7%E0%B8%B2%E0%B8%A1%E0%B9%80%E0%B8%9B%E0%B9%87%E0%B8%99%E0%B8%81%E0%B8%A3%E0%B8%94-%E0%B9%80%E0%B8%9A%E0%B8%AA
http://www.foodnetworksolution.com/wiki/word/0936/protein-denaturation-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%AA%E0%B8%B9%E0%B8%8D%E0%B9%80%E0%B8%AA%E0%B8%B5%E0%B8%A2%E0%B8%AA%E0%B8%A0%E0%B8%B2%E0%B8%9E%E0%B8%98%E0%B8%A3%E0%B8%A3%E0%B8%A1%E0%B8%8A%E0%B8%B2%E0%B8%95%E0%B8%B4%E0%B8%82%E0%B8%AD%E0%B8%87%E0%B9%82%E0%B8%9B%E0%B8%A3%E0%B8%95%E0%B8%B5%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/0936/protein-denaturation-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%AA%E0%B8%B9%E0%B8%8D%E0%B9%80%E0%B8%AA%E0%B8%B5%E0%B8%A2%E0%B8%AA%E0%B8%A0%E0%B8%B2%E0%B8%9E%E0%B8%98%E0%B8%A3%E0%B8%A3%E0%B8%A1%E0%B8%8A%E0%B8%B2%E0%B8%95%E0%B8%B4%E0%B8%82%E0%B8%AD%E0%B8%87%E0%B9%82%E0%B8%9B%E0%B8%A3%E0%B8%95%E0%B8%B5%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/0559/ph-%E0%B8%9E%E0%B8%B5%E0%B9%80%E0%B8%AD%E0%B8%8A-%E0%B8%84%E0%B8%A7%E0%B8%B2%E0%B8%A1%E0%B9%80%E0%B8%9B%E0%B9%87%E0%B8%99%E0%B8%81%E0%B8%A3%E0%B8%94-%E0%B9%80%E0%B8%9A%E0%B8%AA
http://www.foodnetworksolution.com/wiki/word/1339/citric-acid-%E0%B8%81%E0%B8%A3%E0%B8%94%E0%B8%8B%E0%B8%B4%E0%B8%95%E0%B8%A3%E0%B8%B4%E0%B8%81
http://www.foodnetworksolution.com/wiki/word/2034/malic-acid-%E0%B8%81%E0%B8%A3%E0%B8%94%E0%B8%A1%E0%B8%B2%E0%B8%A5%E0%B8%B4%E0%B8%81
http://www.foodnetworksolution.com/wiki/word/0233/chelating-agent-%E0%B8%AA%E0%B8%B2%E0%B8%A3%E0%B8%84%E0%B8%B5%E0%B9%80%E0%B8%A5%E0%B8%95
http://www.foodnetworksolution.com/wiki/word/1991/ethylenediaminetetraacetic-acid-edta
http://www.foodnetworksolution.com/wiki/word/0680/enzyme-%E0%B9%80%E0%B8%AD%E0%B8%99%E0%B9%84%E0%B8%8B%E0%B8%A1%E0%B9%8C
http://www.foodnetworksolution.com/wiki/word/1955/sulfites-%E0%B8%8B%E0%B8%B1%E0%B8%A5%E0%B9%84%E0%B8%9F%E0%B8%95%E0%B9%8C
http://www.foodnetworksolution.com/wiki/word/1929/sulfur-dioxide-%E0%B8%8B%E0%B8%B1%E0%B8%A5%E0%B9%80%E0%B8%9F%E0%B8%AD%E0%B8%A3%E0%B9%8C%E0%B9%84%E0%B8%94%E0%B8%AD%E0%B8%AD%E0%B8%81%E0%B9%84%E0%B8%8B%E0%B8%94%E0%B9%8C
http://www.foodnetworksolution.com/wiki/word/1954/sodium-erythorbate-e316
http://www.foodnetworksolution.com/wiki/word/0847/vacuum-packaging-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%9A%E0%B8%A3%E0%B8%A3%E0%B8%88%E0%B8%B8%E0%B8%AA%E0%B8%B8%E0%B8%8D%E0%B8%8D%E0%B8%B2%E0%B8%81%E0%B8%B2%E0%B8%A8
http://www.foodnetworksolution.com/wiki/word/0828/modified-atmosphere-packaging-map
http://www.foodnetworksolution.com/wiki/word/0828/modified-atmosphere-packaging-map
http://www.foodnetworksolution.com/wiki/word/0581/acetic-acid-%E0%B8%81%E0%B8%A3%E0%B8%94%E0%B9%81%E0%B8%AD%E0%B8%8B%E0%B8%B5%E0%B8%95%E0%B8%B4%E0%B8%81
http://www.foodnetworksolution.com/wiki/word/1339/citric-acid-%E0%B8%81%E0%B8%A3%E0%B8%94%E0%B8%8B%E0%B8%B4%E0%B8%95%E0%B8%A3%E0%B8%B4%E0%B8%81
http://www.foodnetworksolution.com/wiki/word/1571/formic-acid-%E0%B8%81%E0%B8%A3%E0%B8%94%E0%B8%9F%E0%B8%AD%E0%B8%A3%E0%B9%8C%E0%B8%A1%E0%B8%B4%E0%B8%81
http://www.foodnetworksolution.com/wiki/word/1539/lactic-acid-%E0%B8%81%E0%B8%A3%E0%B8%94%E0%B9%81%E0%B8%A5%E0%B9%87%E0%B8%81%E0%B8%97%E0%B8%B4%E0%B8%81
http://www.foodnetworksolution.com/wiki/word/2034/malic-acid-%E0%B8%81%E0%B8%A3%E0%B8%94%E0%B8%A1%E0%B8%B2%E0%B8%A5%E0%B8%B4%E0%B8%81
http://www.foodnetworksolution.com/wiki/word/1723/vitamin-c-ascorbic-acid
http://www.foodnetworksolution.com/wiki/word/1955/sulfites-%E0%B8%8B%E0%B8%B1%E0%B8%A5%E0%B9%84%E0%B8%9F%E0%B8%95%E0%B9%8C
http://www.foodnetworksolution.com/wiki/word/1929/sulfur-dioxide-%E0%B8%8B%E0%B8%B1%E0%B8%A5%E0%B9%80%E0%B8%9F%E0%B8%AD%E0%B8%A3%E0%B9%8C%E0%B9%84%E0%B8%94%E0%B8%AD%E0%B8%AD%E0%B8%81%E0%B9%84%E0%B8%8B%E0%B8%94%E0%B9%8C
http://www.foodnetworksolution.com/wiki/word/1206/cysteine-%E0%B8%8B%E0%B8%B5%E0%B8%AA%E0%B8%97%E0%B8%B5%E0%B8%AD%E0%B8%B5%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/1205/methionine-%E0%B9%80%E0%B8%A1%E0%B8%97%E0%B9%84%E0%B8%98%E0%B9%82%E0%B8%AD%E0%B8%99%E0%B8%B5%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/3366/glutathione-%E0%B8%81%E0%B8%A5%E0%B8%B9%E0%B8%95%E0%B8%B2%E0%B9%84%E0%B8%98%E0%B9%82%E0%B8%AD%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/1201/histidine-%E0%B8%AE%E0%B8%B4%E0%B8%AA%E0%B8%97%E0%B8%B4%E0%B8%94%E0%B8%B5%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/0680/enzyme-%E0%B9%80%E0%B8%AD%E0%B8%99%E0%B9%84%E0%B8%8B%E0%B8%A1%E0%B9%8C
http://www.foodnetworksolution.com/wiki/word/0680/enzyme-%E0%B9%80%E0%B8%AD%E0%B8%99%E0%B9%84%E0%B8%8B%E0%B8%A1%E0%B9%8C
http://www.foodnetworksolution.com/wiki/word/0501/starch-%E0%B8%AA%E0%B8%95%E0%B8%B2%E0%B8%A3%E0%B9%8C%E0%B8%8B
http://www.foodnetworksolution.com/wiki/word/1290/raw-material-preparation-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B9%80%E0%B8%95%E0%B8%A3%E0%B8%B5%E0%B8%A2%E0%B8%A1%E0%B8%A7%E0%B8%B1%E0%B8%95%E0%B8%96%E0%B8%B8%E0%B8%94%E0%B8%B4%E0%B8%9A
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1. maifndimaveseorsitlidineadesiueules (non enzymatic browning reaction)
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http://www.foodnetworksolution.com/wiki/word/0431/peeling-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%9B%E0%B8%AD%E0%B8%81%E0%B9%80%E0%B8%9B%E0%B8%A5%E0%B8%B7%E0%B8%AD%E0%B8%81
http://www.foodnetworksolution.com/wiki/word/0495/size-reduction-%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%A5%E0%B8%94%E0%B8%82%E0%B8%99%E0%B8%B2%E0%B8%94
http://www.foodnetworksolution.com/wiki/word/2585/phenolic-compound
http://www.foodnetworksolution.com/wiki/word/2058/banana-%E0%B8%81%E0%B8%A5%E0%B9%89%E0%B8%A7%E0%B8%A2
http://www.foodnetworksolution.com/wiki/word/1083/pectinase-%E0%B9%80%E0%B8%9E%E0%B8%84%E0%B8%95%E0%B8%B4%E0%B9%80%E0%B8%99%E0%B8%AA
http://www.foodnetworksolution.com/wiki/word/0430/pectin-%E0%B9%80%E0%B8%9E%E0%B8%84%E0%B8%95%E0%B8%B4%E0%B8%99
http://www.foodnetworksolution.com/wiki/word/1101/polysaccharide-%E0%B8%9E%E0%B8%AD%E0%B8%A5%E0%B8%B4%E0%B9%81%E0%B8%8B%E0%B8%84%E0%B8%84%E0%B8%B2%E0%B9%84%E0%B8%A3%E0%B8%94%E0%B9%8C
http://www.foodnetworksolution.com/wiki/word/1665/vegetable-%E0%B8%9C%E0%B8%B1%E0%B8%81
http://www.foodnetworksolution.com/wiki/word/1662/fruit-%E0%B8%9C%E0%B8%A5%E0%B9%84%E0%B8%A1%E0%B9%89
http://www.foodnetworksolution.com/wiki/word/1665/vegetable-%E0%B8%9C%E0%B8%B1%E0%B8%81
http://www.foodnetworksolution.com/wiki/word/1662/fruit-%E0%B8%9C%E0%B8%A5%E0%B9%84%E0%B8%A1%E0%B9%89
http://www.foodnetworksolution.com/wiki/word/0523/texture-%E0%B9%80%E0%B8%99%E0%B8%B7%E0%B9%89%E0%B8%AD%E0%B8%AA%E0%B8%B1%E0%B8%A1%E0%B8%9C%E0%B8%B1%E0%B8%AA
http://www.foodnetworksolution.com/wiki/word/0884/fruit-juice-%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%9C%E0%B8%A5%E0%B9%84%E0%B8%A1%E0%B9%89
http://www.foodnetworksolution.com/wiki/word/0915/non-enzymatic-browning-reaction-%E0%B8%9B%E0%B8%8F%E0%B8%B4%E0%B8%81%E0%B8%B4%E0%B8%A3%E0%B8%B4%E0%B8%A2%E0%B8%B2%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B9%80%E0%B8%81%E0%B8%B4%E0%B8%94%E0%B8%AA%E0%B8%B5%E0%B8%99%E0%B9%89%E0%B8%B3%E0%B8%95%E0%B8%B2%E0%B8%A5%E0%B8%97%E0%B8%B5%E0%B9%88%E0%B9%84%E0%B8%A1%E0%B9%88%E0%B9%80%E0%B8%81%E0%B8%B5%E0%B9%88%E0%B8%A2%E0%B8%A7%E0%B8%82%E0%B9%89%E0%B8%AD%E0%B8%87%E0%B8%81%E0%B8%B1%E0%B8%9A%E0%B9%80%E0%B8%AD%E0%B8%99%E0%B9%84%E0%B8%8B%E0%B8%A1%E0%B9%8C
http://www.foodnetworksolution.com/wiki/word/0395/lipid-oxidation-%E0%B8%9B%E0%B8%8F%E0%B8%B4%E0%B8%81%E0%B8%A3%E0%B8%B4%E0%B8%A2%E0%B8%B2%E0%B8%AD%E0%B8%AD%E0%B8%81%E0%B8%8B%E0%B8%B4%E0%B9%80%E0%B8%94%E0%B8%8A%E0%B8%B1%E0%B8%99%E0%B8%82%E0%B8%AD%E0%B8%87%E0%B8%A5%E0%B8%B4%E0%B8%9E%E0%B8%B4%E0%B8%94
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