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7- Edible film
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9- Modified atmosphere packaging

10- Sorbic

11- Benzoic

12- Propionic

13- Anhydrates

14- Ascorbic acid

15- Citric
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4- Microorganisms

5- Mechanism
6- Anion
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2- Pathogen
3- Fluor
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7- Methyl Cellulose
8- Hydroxyl propyle
9- Chitosan

10- Density

11- Wanderwalles
12- Polymer

13- Polyeelectrolyte
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1- U.S.Food and Drug Administration
2- Anty oxidant
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4- Gras
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6- Anion
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12- Bactiocin
13- Triclosan
14- Zeolite

15- Extruded

pd 3 pale oy i pels dallad

ML (35 Aol e il 05 bl o sDle
[l Sl Sk 5 Jobecm

3 Gl Tl Sl S 5 550 S S8V o
pln S fae SlaaSd Jole SO 28 3 Ll e
5340 Ol g w5 L lagdd sk I8
SIS 50 a1 S e b 855 w0 S
PSS 5 (Sl 5 TS5 (slad
Isb 53 iy by pn (S 5 SSY slaia))
WSSt 5 S el (S Ayl
O T W T O P O S S PR JEN
Moas 45 355 0 Fauied Slapkd slmyl sl 45 S s
3 SIS Al (e sl bl s i
s gline Syus Gl 5 el Jo s (Kb
Ao a ol |y alaer Wy 1S5 SUls SO n el
dslss 5l aS ol 35l el ol 5 g sl IS
Sl A 5l 585 J 5 e b o5 S0l
Sl L a8 Wpd o 55 05 Slaedd o550 onlinal
2l Jidy Olye a0 b gl o slagks o stz
3 Al e T lag 3 b IS (g sl o5 e
o 0 b s S S Jalse e glagls o 8
ol Sl ped S5 gy S 4 pda o G (S
Al sl ol aS G W PEMA (5 Seals

[Y'] @‘oMbb&}ﬁJﬁ‘j&)F

1- Actic acid

2- Acid Monocarboxylic
3- Hydrochloride

4- Formic

5- Acetic

6- Lactic

7- Citric

8- Polysaccharide

9- Chlorodric acid

10- Fromat

11- Polyethylene-co-methacrylic acid
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7- Lysosome

8- Matrix

9- Oxidation

10- Lipid oxidation

11- Radical

12- Clostridium botulinum
13- Metabolical
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1- Antioxidant
2- Pectinat

3- Pectic

4- Nisin

5- Pediocin

6- Peroxidase
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5- Sausage

6- Methyl Cellulose
7- Nisin

8- Covalent

9- Spacer

10- Polyethylene glycol
11- Dkstrns

12- Aspasr

13- Enzyme

14- Peptid

15- Lactofrin

16- Chitinase
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1- Freezer

2- Carbon dioxide
3- Hemoglobin

4- Enol
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4- Hydroxy propyl cellulose
apd 3 pale ey i pels dallad

@ o diad

L s o,i Ol 5 dile o ,Seaks sl g 51 eslizud —
iS5 eSS e s e slags 5T
oo aS pla e b sleslinal 5 e b b it
sl Al dly Ly S Cnl b
S S 5 0sme hiilons sl S O35S 5558
am dls s 0 5 3 pd e el (206 (S5
Jos 2l osle 5 bS5l San o il & 50
Ll T ladand 51 5 Kl o osle ol .S s

(A0 ]as fes 5

SS 4oeS 0

Sy lagdsannn 53 Sl b oy Sl s slse

sla Sy sl 5l o a5 s o eslinal IS
o Sy ol s | sy ol A S
SLa sl Sr g5 e aldd oobe g5 O alse
S35 el a0l u ) e 5 5 g
J=lse 5 o Sedd ole Gloard S 5 s Sl
slge 3l eslanal 31 Bda A5y go IS 4 el il Jf.p
05 o 53 Bias (T ol dile s Koo s
Al e sl W 5 0550 SlapasEls S
S Lsy o a4 g5 slds o Ll oy See LS ol g I
LK 51 g e slapannsS ol Seo pled (55, il
Sl el Ol la 55 B s (gl I e 53
Db sy JPHe o il Al S b

Ja.n>u=)b LS“NL" “:“'pj""t'.’)°"\'.’l")|"\'.’.l'.’= L;‘J\.O J‘}AJL\S

BERIERTERES
bt wps rza 53T e sl e (duain
wdoaseab Jale OldeST 5T S s Ol 50 4,
o ol lls s Sdse ol pH o.)\_..sr.,‘_]a.ﬁ
Jeelse Sl al oo bl (pl 5o e SLS 5 20,5
Gladal slaws Ol o JT ladad s 138 50

ol g o U Jak sy S glodis S T

1- Lactoproxidase

2- Cation
3- Chitosan
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