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a Alpha

8 Bed voidage

p Beta

Y Gamma
CD Cyclodextrin
cm Centrimeter
c.v. Coefficient of variation
°c Degree Celsius

pf Density of fluid

Ps Density of solid
DOAE Department of Agricultural Extention
ECH Epichlorohydrin

g Gram
HPLC High performance liquid chromatography
hr Hour
i.d. Internal diameter
mA Milliampere
min Minute

pg Microgram

pi Microlitre
fj.m Micrometer

บท1, Mininmum fluidization velocity
ml Millilitre
N Normal
nm Nanomater
no. Number
ppm Part per million
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