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List of abbreviations

A. flavus Aspergillus flavus

AOQOALC. Association of Official AnalyticalChemists
A. parasiticus Aspergiilus parasitcus

aw. Water activity 6 - 2
bar: Unit of pressure =10 dynescm”
FAO Food and Agricuitural Organization
FDA. Food and Drug Administration

FER. Food efficiency ratio.

GQor Glutamate - oxaloacetate transaminase
GPT Glutamate pyruvate transaminase
HCC Hepato cellular carcinoma

HPLC ' High pressure liquid chromatograph
Kw kilowatt

MC Moisture content

NPU Net protein utilization

PER Protein efficiency ratio

ppm Part per million

ppb Part per billion

DS Unit of pressure = pound/in?

RH Reiative humidity

TLC Thin layer chromatography

UV Ultraviolet light
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