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Tee refrigemtion siorage
Gentle handling

Harticultural mataration
Growth and development
Germicidal action
Prematuration

Walatilea

Core

Elasticity

Commodity characteristics
Packing houwse

GRAS (Generally Regarded As Safe)
Pures

Fungicides

DCNA

Reconstitated

Counter

Curing

Dirving pre-treatmsent
Heat treatment

In-container heat treatment
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Rate of respiration
Suspensions

Juice segment
Fosmulation
Good Manufacturing practice (GMF)
Molecular sieve
Temperate arcas
Growth regulator
Permeable
Preservatives

Baaw maaterials
Gilucoalkaloids
Givtrogens
Leavening agents
Subjectively

M md

Naringin

Transpiration

Juice yield exvraction

Texture
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Flesh

Metabolic activities
Water activity
Domeness
Clean as you go
Surface scald
Birter pit
Appressoium
Mitrate

Pastng

Aerabic

BTU (British Temperatare Unit}

Holding tims
Come=up fime

Apple maggot
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Asiringency

Basket press
Belt trough drier
Bentonite clay
Bin drier

Birter pit

Blanching

BTU {British Temperatare Lnit)

Cabinet drier
Catabalic

Cell division
Call enlarpement
Call sap

Centrifugation
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Chalkonine

Chilled food chain controel
Chilling

Cider vinegar

Citrus enamel

Cirrnes juices

Clarification

Clean 33 you go
Climecteric and nan=climectric fruits
and Vegeiahles

Closing

Cloud

Cold chain

Cold industry

Coliform

Come-up tims
Commodity characteristics
Composite packs
Compression
Cosnpulatbon methods

Comncurrent
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Conditioning

Conmumer size packnge
Controlled stmosphere storage (CA)

Conveyer drier
Cooling coils
Core

Coring
Counter

Cream tartar

Crogs contamination

Cross=flow drying
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Drying methads
Drying pre=treatment
Dnall

Duamping

Earthy

Elasticity
Emulsions
Ethylene production
Evaporator
Exchange
Exhausting
Fxpansian valve

Explosive pulft drier

Fermentation
Figld=homes
Filter cell
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Fining
Firming agents
Firmness
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Fishy

Flapping box

Flat sour spoilage

Flavor stability

Flesh

Fleshy fruits

Flexibde packaging material
Flaidized bed dricr
Fluidized bed freezing
Foam mat dryleg

Foaming

Food conitrol

Formulation

Free residual chlarine (FRC)
Freeze concentration
Freeze drying

Freeze leaching technigue
Freezing
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Fungicides

Gel

Gentle hamdling

Germicidal action

Gintrogens

GLC (Gas Liquid Chromatography)
Glucoalkaloids

Good Manofacturing practice (GMP)
Cirades

Grading

GRAS (Generally Regarded As Safe)
Growth and development

Growth regulator

Harvesting

Haze

Head space

Heat preserved foods
Heat trcaiment
Heated or burmt
Hermetic closure
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High density

Holding time

Homogenization

Horticultural mataration

Hot air drying

Hot oil immersion

HFLC {High Performance Liguid
Chromatography)

Hygicae

Hypobaric storage

loe refrigeration slorage
Imumersian freesing

Tmipact
In=container heat treatment
Individual guick blanching (H}R)
Individual guick freezing (IQF)
Infections

In=s0il storags

Intermediate mapishare food

Julew extraction
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Juice segment

Kilm drier

Labeling

Lactobacilli

Latent infections
Lathyras

Leavening agenis
Lesnonin

Leaticels

Lenticular infrctions
Lime juice

Lipaolytic

Low freexing point liguids
Low pressurs storags
Lionwrest safe iemperaturs

Lug boxes

Malaxation
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Mandarin

M md

Maturation

Matare but ripe stage

Mature green

Mechanical refrigeration storage
Mediterranean fruit fly
Metabalic activitics

Mutallic

Microwave drving

Milling

Minimally processed fruits
Minimum botulinsim process
Minor defects

Maodification of gas atmosphers (MA)
Muistuare

Maolecular sieve

Morphology

Muddy sediment

Mushroom
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Naringin

Matural fruit syrap
Matural storage
Matural tencicants
Mectar

Mitrate

Mutritive vabue

Ol sacks
Oriental frait Ny
Csmoses

Orxalate

Packaging
Packing house
Padding
Palletization

Pallets

Partially dehydrated food
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Pasieurized
Pasting

Peel oil
Peeling
Percolation

Perishable foods
Permeable

Parsonal
Phatogynthesks
Physical means
Pitting

Plain cans

Plafe freezing

Plate press
Pneumatic drier
Polyphenol

Pomace

Postharvest entomalogy
Postharvest infections
Precoding
Prematuration
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Radurization
Rangid

Rate of respiration

Baw materials

Beamer with conical reseds
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Recycling

Refrigerated tone
Refrigeration load for freezing
Rehydration

Relative humidity
R.espire

Retorting

Reverse oamosis

Rigld packagiog material
Rooting

Rogy bread

Rotary washers

Raftling

Saffocation
Samitation

Scars

Screening of sirpining
Scrubbing

Seal package
Belective harvesting
Semipermrable
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Senescence
Sensory evaluation
Serious defects
Shaster

Sheeting test
Shriveling

Slicing

Softening

Solanine

Solar nmnel drying
Sonting

Specific beal above freedng

Spiril vinegar

Spray drier

Spray washer
Sprouting

Squashes

Staling

Siariers

Steady stale condition
Stem cnd rot
Sterilization

Etill air sharp freezing
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Stomata

Storability

Stornge atmosphere
Storage in polymeric films
Sub=gtmospheric storage
Subjectively

Sub-merged cubfure fermenter
Subistrate

Subtropical

Sulfiting solutions
Sulfuring

Surlace scakd

Surlace Lension
Suspensians

Symeresis

Texture

Thermpeutss consslerations

Thermal cosductivity
Thickening agemis
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Trough flow drier
Tissue breakdown
Toughening
Traditional packaging materinl
Transpiration
Trimming
Tropical fiuits
Tunnel dryer
Turgid

Turgor pressure
Turnlag

Under=ground storage

Vacuum puff drier
Vaonum stornge
Wegetable water
Ventilated storage
Venting
Vibrating
Vinegar

Visnal methods
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Volatiles

Water activity
Water soaked arens
Waxing

Waxy characteristics
Well-aped vinegar
Wine fhowers

Jubce wield extractbon
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