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1 [faxzmen-teifan] a chemical change
I with effervescence, or a chemical breakdown of
I a substance by bacteria, yeasts, or other micro-
I organisms.

1 [zaima:d3i/zima:d3zi] the branch of
I applied chemistry dealing with fermentation, as in
I winemaking, brewing, distilling, the preparation of
I yeast, etc.

1 [bru: win] drink made by steeping and
I boiling and fermenting rather than distilling.

I [disti-leifen] the evaporation and
I subsequent collection of a liquid by condensation
I as a means of purification.
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