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10- Hydrochloric Acid
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13- Image j

14- Color- Space- Convertor
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1- Lepidium Sativum
2- Cruciferae

3- Alkaloid

4- Carbohydrate

5- Polysaccharide

6- Arabinose

7- Galacturonic Acid
8- Fructose

9- Glucuronic Acid
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5- Centrifuge

6- Albumin

7- Foam Capacity

8- Volume after Whipping
9- Volume before Whipping
10- Initial Foam Volume
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