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7- Gegechkori cyamophila astragalicola

8- Psyllidae

9- Astragalus adscendens boiss & hausskn

10- Papilianaceae

11- Synthetic

12- Astragal manna

13- Camel,s thorn Manna
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1- Modified atmosphere packaging
2- Abellana

3- Eurotium

4- Muizniece-Brasava
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15- Lipid
16- Rancid flavour
17- Riboflavin
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1- Rancidity

2- Oxidative rancidity
3- Triglycerides

4- Chlorophyll

5- Carotenoid

6- Amino acid

7- Lipolyze

8- Autooxidation

9- Photooxidation
10- Enzymeoxidation
11- Free radical

12- Hydroperoxide
13- Aldehyde

14- Ketone
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2- Ascorbic acid
3 -Sachet
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10- Blending
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1- Polymeirc

2- Mexis

3- Low density poly ethylene
4- Poly ethylene terephthalate
5- Ethylene vinyl alcohol

6- High barrier packaging

7- Coating

8- Metallisation

9- Lamination
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1- Araynvzaylap
2- Galaktvsanan
3- Alginate

4- Zhlan

5- Pectin

6- Chitosan

7- Carrageenan
8- Collagen

9- Gelatin

10- Zein

11- Myofibrill
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1- Shlak

2- Carnoba

3- Bark and Fenema
4- Hydrocolloid

5- Viscosity

6- Acacia

7- Fructose

8- Dextrose

9- Sucrose

10- Trilinolein
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