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7- Maceration 
8- Hydrophile–Lipophile Balance (HLB) 
9- Particle Size Analyzer( Malvern™) 
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4- Maceration 
5- Fraction 
6- Rotary Evaporator 
7- Hydrophile/ Lypophile Balance  
8- Surfactant 
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1- Particle Size Analyzer (Malvern™) 
2- Scanning Electron Microscope (SEM) 
3 - Coater 
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