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smmLﬁmmnﬂ’z’\;uﬁﬁﬂwmﬁﬂnsxﬁu monopolar — monohydrophobic %38 bihydrophobic
Wiautufusa (Beliz etal, 1979)  ansfiinliAnsanalunaldinsznaduutiadhy 2 ngu A
dluusssuazinalouans (Rouseff,1982)

aluuszsnulunalimsznadunnaiia (Maier, Bennett and Hasegawa, 1977) il
ngNaYyWUFI84 triterpene a¢lungaaas limonoid glucosides Fufhianticarcinogenludns
(Lam and Hasegawa, 1989 ; Lam, Li, and Hasegawa, 1989 ; Miller et al., 1989, 1992 :
Nagy and Attaway, 1992 ; Hasegawg'? 6 muuﬂmﬁ';ﬁﬂﬁtyﬁqm Aa “Aluily
Seanannudiiies 6 ppm nw'\lgk'iinn ;}mu‘lﬁ mmzﬁﬁu?‘fnﬂﬂ?vmmi”‘ﬂﬂa:
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fnating LP uay FP 'luuammwm*}]muﬂm mmaua,‘lﬂﬂ.,'ma laiumnsing
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NITINALRRURILNARY
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2. fany (Guar Gum)
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TassaFareenglausiuuudaiivieziasia (Acetyl group) nszanaaginalihlszanns 119 was
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3. n9inaLaa (gel formation)
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