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6- Matrices
7- Polysacharides
8- Lipids

9- Gluten
10- Collagen
11- Zein

12- Casein
13- Alginate
14- Dextrin
15- Chitosan
16- Pectin
17- Glycerol
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3- Synthetic
4- Nitrite
5- Antibiotics
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8- Ready to eat

9- Pathogen

10- Micro organism
11- Active packaging
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1- Composite films
2- Hydrocolloid

3- Sorbitol

4- Mannitol

5- Sucrose

6- Polyetylen glycol
7- Aroma
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15- Antibiotic

16- Carrageenan

17- Mayers

18- Ethanol

19- Angelica

20- Thymol

21- Oussalah

22- Pseudomonas spp
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1- Pasteurization
2- Benzoate

3- Proionate

4- Sorbate

5- Paraben

6- Lactic acid

7- Acetic acid

8- Sodium chloride
9- Sodium nitrate
10- Bactiocin

11- Lysozyme

12- Potassium sorbate
13- Carrageenan
14- Alginate
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11- liquid smoke
12- Sodium chloride
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1- Zinvanovic

2- Chitosan

3- L.monocytogenes

4- Bologna

5- Sirbic acid

6- Aminobenzoic

7- Cagri

8- L.monocytogenes

9- E.coli

10- Typhimurium
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1- Nitrite

2- L.monocytogenes
3- Electrostatic

4- Tonic osmosis
5-PH

6- Hydrophilic
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