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6- Refractometer

7- Acidity

8- Fetalln

9- Statistical Analysis System
10- Variance

11- Factorial

12- Lsmeans
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1- Etanol

2- Wathman

3- Filter

4- Rotary Evaprator
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5- Vargas

6- Vang

7- Jasmonate

8- Pectin
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1- Tezer Rakes
2- Titration

3- Oxidation
4- Citric Acid
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8- Beta Caryophyllene
9- Terpenes
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1- Cinnamic Aldehyde
2- Lipophilic

3- Hydrophilic

4- Decarboxylase

5- Protease

6- Alfapnyn

7- Para Cymene
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