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2 Dimensions

3 Dimensions

Alternating Current

Analog to Digital Converter
Artificial Neural Network
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Back-Propagation
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Fourier Transform Infrared

XXII
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Integrated Circuits

Integrated Development Environment
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Linear Discriminate Analysis
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Lithium-lon Polymer

Low Pass Filters
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Metal-Oxide Semiconductor

Mean Squared Error

Malt Extract Agar
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