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9- Water vapor permeability
10- Bio polymer

11- Barrier property

12- Organoleptic

13- Dehydration

14- Synthetic
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4- Edible film
5- Polysaccharide
6- Hydrophil
7- Nanocomposite
8- Biopolymer
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6- Plasticizer
7- Carbohydrate
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1- Migratory

2- Anty oxidant
3- Biopackaging
4- Lipid

5- Hydrophil
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7- Hydrogen

8- Electrostatic

9- Hydrophobic

10- Di sulthyd

11- Plasticizer

12- Formulation

13- Monosaccharide
14- Polyol

15- Glycerol

16- Sorbitol

17- Aroma
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1- Crystallization

2- Amylose

3- Amylopectin

4- Amorphous

5- Cross-link

6- Glass transition temperature
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3- Corn zein

4- Gluten

5- Myofibrill

6- Casein

7- Alfa

8- Kappa casein

9- Betacsein

10- Amylo - pectin
11- Amylose
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1- Oxidative
2- Matrix
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7- Polymerization
8- Trancglutaminase
9- Fromaldehyde

10- Glucono delta-lactone
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1- Isoelectric

2- Casting

3- Sulthydryl
4- Denaturation
5- Polypeptide
6- Sulthydryl
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3- Wax

4- Stearoyl

5- Triglyceride

6- Hydroxyl

7- Carbonyl group
8- Carboxyl group
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1- Organoleptic
2- Aliphatic
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8- Polymorphism
9- Bta
10- Btaprym

apd 3 pale ey i pels dallad

1- Configuration

2- Cis & Trans

3- Hydrophobic

4- Optimum

5- Hugen Meyer

6- Stearic acid

7- Hydroxy propyl methyl cellulose
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2- Emulsion

3- Monoglyceride
4- Viscoelastic

5- Nanoclay
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1- Montmorillonite
2- Silicate
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