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6- Pentosanases

7- Emulsifiers

8- Sodium/calcium stearoyl lactylate
9- Mono/diglycerides

10- Hydrocolloids
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3- Sorbic and acid

4- Benzoic acid
5- propionic acid
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2- Coagulate

3- Mailard reaction
4- Baguettes Ll g s Saol ol s sl b S ol L .
5- Ciabattas
6- Petit pain
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7- Spores

8- Bacillus subtilis
9- B.mesentericus
10- Bacillus

11- Aseptic
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1- Pita

2- Shoarma

3- Ciabatta

4- Focaccia

5- Modified atmosphere packaging
6- Retrogradation
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3- Leuconostoc mesenteroides
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1- B.lechiformis
2- B. pumilus
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6- Optimum
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1- Pichia anomala,

2- Hyphopichia burtonii

3- Saccharomycopsis fibuligera
4- Colony

5- Mycelium
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2- Lag phase
3- Ciabatta 1- Malt Extract Agar
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3- Polymeric film
4- Poly vinylidene chloride
5- Ethylene Vinyl alcohol
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1- Aroma
2- Pathogen
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1- Poly ethylene
2- Polypropylene
3- Nylon
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