DANH MUC CHU VIET TAT

Tir viét tat Thuat ngir tiéng anh Thuét ngir tiéng viét

A. oryae Aspergillus oryzae Aspergillus oryzae

CNO Coconut oil Dau dura

Co Coconut oil Dau cli dira

CPC Coconut protein Protein dtra ¢6 dac
concentrate

CPH Coconut protein Protein dura

CRL Candida rugosa lipase Candida rugosa lipase

CTO Coconut shell oil Dau vo dira

FAs Fat acid Acid béo

GCL-I Lipase from Geotrichum Lipase tir Geotrichum candidum
candidum

MCFAs Medium chain fatty Acid béo mach trung binh
acids

MUFA Monounsaturated fats Chat béo khong bio hoa don

LCFA Long chain fatty acids Acid béo chudi dai

o/W Qil-in-water emulsion Nhii tuong dau trong nudc

PUFA Polyunsaturated fats Chét béo khong bio hoa da

SFA Saturated fat Chét béo bao hoa

TAG Triacylglycerol Triacylglycerol

VCO Virgin coconut oil Dau dira nguyén chat
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