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1- Turgor

2- Cinnamomum

3- Cinnamaldehyde

4- Eugenol

5- Generally Recognized as Safe
6- Cydonia oblonga

7- Viscosity
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3- Titratable Acidity
4- Total Soluble Solids
5- Refractometer

6- Sucrose

7- Brix
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1- pH Measurment
2- Potentiometric
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1- Potato Dextrose Agar
2- Design Expert
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1- Metabolism
2- Kester
3- Hydrophil
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7- Decarboxylation
8- Jouki
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1- Pectinolytic

2- Protopectin

3- Pectic Acid

4- Pectin

5- Polygalacturonase

6- Pectin methyl Esterase
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