Decoction: A method of extraction used to prepare a liquid from plant material (such as roots, bark, or stems) by boiling the substance in water. The process helps extract the active compounds, which are then consumed as a drink or used for medicinal purposes.
Infusion: A method of extraction where plant material (like leaves, flowers, or herbs) is steeped in hot water, similar to making tea. Unlike decoction, the substance is not boiled but instead allowed to sit in hot water for a period of time, releasing its flavors and active compounds.
Juice: A liquid that is extracted from fruits, vegetables, or other plants, usually by pressing, squeezing, or grinding the plant material. It typically contains the natural water content and nutrients of the plant and can be consumed directly or used in other products.
Powder: A finely ground substance that is created by grinding or milling plant material (such as herbs, roots, or seeds) into a fine, dry powder. This powder can be used for medicinal purposes, in cooking, or for creating extracts when mixed with liquids.
Raw: This refers to food or plant material that has not been subjected to cooking or processing. It is in its natural, unaltered state. 
Cooked: This refers to food that has been prepared by applying heat 
[bookmark: _GoBack]Pulp: Pulp is the soft, wet, and usually fibrous part of fruits, vegetables, or plants that remains after the juice or liquid has been extracted. 
