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15- Pigman

16- Sulfo myosin
17- Metabolites
18- Analysis

19- Bacteria

20- Enzymatic test
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1- n-Butyrate

2- Acid lactic

3- Lactate

4- Acetic acid

5- Power of hydrogen
6- Ethanol

7- Modified atmosphere packaging
8- Biogenic amines
9- Histamine

10- Putrescine

11- Tiramin

12- Cadavrine

13- Cysteine

14- Myoglobin
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11- Bromocresol

12- Light emitting diode
13- Biogenic amines

14- Tiamin

15- Triptamin

16- Phenylethylamine
17- Serotonin

18- Putrescine

19- Cadavrine

20- Spermine

21- Spermidine

22- Food and drug administration
23- Carboxylase

24- Enzymatic biosensor
25- Punakivi
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1- Substrate
2- Terimethyl-amine
3- Ammoniac
4- Dimethyl-amine
5- Total volatile basic nitrogen
6- Chromathography
7- Betalain
8- Flavonoid
9- Sensor
10- Silica microspheres dyed
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10- Time temperature indicator
11- Visual indication
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1- Metabolites

2- Bromothymol blue

3- Methyl red

4- Hydrogen sulfide

5- Pseudomonas

6- Altromonas

7- klebsiella

8- Psychrophic

9- Enterobacteriaceae
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Fresh-Check®
Indicator

Eest when used
before center is
darker than ring,

7- VITSAB TTI

8- VITSABA.B.,Malmo, Sweden

9- Enzymatic hydrolysis

10- Enzymatic lipolysis

11- Freshness Monitor

12- Fresh-Check

13- Lifelines Technology, Inc., Morris Plains, New
Jersey, USA
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1- Full history

2- Partial history

3- Critical temperature indicator

4- Abuse indicator

5- M Monitor Mark

6- M Company, St Paul, Minnesota, USA
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