Food Science
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THERMOMETER
PROCESSING
ADDITIVES
PEPTIDES

FOOD SCIENCE
AMINO ACID
POTASSIUM

CARBOHYDRATES
TASTE TEST

PHYTOCHEMICAL SATURATED FAT

PHOSPHEROUS
FLAVONOIDS

COAGULATION
VEGETABLES
CRYSTALS
MINERALS
PROTEIN
FRUITS

FIBER

FATS

MAGNESIUM
MICROBES

VITAMINS

CATALASE

SOURDOUGH
BACTERIA
DISEASE

CALCIUM
SODIUM
YEAST
MOLD

SENSORY
BEAKER

ENZYMES
SUGAR
ODOR

pH

WATER

GLUTEN
FUNGI
SALT

IRON
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