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4- Coating

5- Gelatin

6- Chitosan

7- Bio polymer
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5- Anty oxidant

6- Tocopherol

7- Hydrolysis

8- Collagen

9- Dalton

10- Migratory

11- Hydrophile

12- Polysaccharide
13- Deacetylation
14- Rouget

15- Potassium hyroxid
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1- Rancidity
2- Oxidation
3- Lipid

4- Myoglobin
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11- Microorganisms

12- Lipopolysaccharide

13- Chelating

14- Deoxyribonucleic acid
15- Synthesis

16- Pathogenic
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1- Polycationic

2- Glucosamine

3- Monomer

4- Glycosidically

5- Acetyl glucosamine
6- Physiological

7- Viscos

8- Viscoelastic

9- Viscosity

10- Biological
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12- Glycerol
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1- Organoleptic

2- Sigma-aldrich

3- Chloroform

4- Methanol

5-Acetic acid

6- Sodium thiosulfate
7- Boric acid

8- Whatman filter paper
9- Plate count agar
10- Sterill

11- L opez-Caballero
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8- Chloroform

9- Methanol

10- Titration

11- Sodium thiosulfate
12- M. equivalent

13- Analysis

14- Variance

15- Factorial

16- Dancan’s
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1- Homogen

2- Pour plate
3- Incubator

4- Incubation
5- Colonies

6- Kjeldahi

7- Sulfuric acid
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3- fluor

4- C. morhua

5-0U

6- Oreochromis niloticus
7- Yingyuad

8- Fan
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1- Logarithm
2- Mechanism
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1- Sardinella longiceps
2- Sweetie

3- Proteolytic

4- Ammoniac
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1- Autolysis
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