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3- Cress seed

4- Lepidium sativum

5- Cruciferae

6- Garden cress (water cress)
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2- Functional ingredient
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2- Molecular weight cut off

3- Fourier — transform infrared spectroscopy
4- Pellet

5- Resolution

6- Intrinsic viscosity
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1- Acid Equivalent weight
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7- Inherent viscosity
8- Wave number
9- Finger print
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1- Ubbelohde

2- Sampler

3- Relative viscosity
4- Specific viscosity
5- Reduced viscosity
6- Viscosity number
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3- Shrinkage
4- Hydrophobic interaction
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1- Electrostatic repulsion
2- Rod - like
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