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3- Polyphenol

4- Epidemiological
5- Phytochemicals
6- Flavonoid

7- Bioactive

8- Biological

9- Antibacterial
10- Antifungal
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14- Polysaccharide
15- Pectin

16- Algenat
17- Carraginan
18- Chitosan
19- Pullulan
20- Gluten

21- Zein

22- Collagen
23- Ceratin
24- Myofibrill
25- Gelatin
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1- Antiviral

2- Antigenotoxic

3- Anti-inflammatory

4- Cardioprotective

5- Anti-genotoxic

6- Anticancer

7- Chemopreventive

8- Hypoglycemic

9- Antidiabetic properties
10- Functional foods

11- Matrix

12- Dietary biopolymers
13- Nano fiber
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14- Puncture strength

15- Blueberry extract

16- Anthocyanin — rich red raspberry extract
17- Murta ecotypes

18- Soloyo grande

19- Soloyo chico

20- Puncture force

21- Puncture deformation

22- Myrucetin

23- Quercterin
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1- Cuttlefish

2- Sepia pharaonis

3- Carboxy methyl cellulose
4- Siripatrawan

5- Harte

6- Green tea extract

7- Deacetylation

8- Plasticizer

9- Glycerol

10- Tensile strength
11- Elongation at break
12- Grape seed extract
13- Soy protein isolate
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9- Sucrose

10- Fructose

11- Rice bran protein

12- Water vapor permeability coefficient
13- Silver carp

14- Hypophthalm ichthys molitrix
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1- Cuttle fish (S. pharaonis)
2- Cinnamon extract

3- Clove extract

4- Star anise extract

5- Breaking deformation

6- Aqueous oregano

7- Breaking force

8- Protein-protein interactions
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8- Gas permeability
9- Analysis

10- Flavonols
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1- Gelidium corneum

2- Whey protein isolate

3- Etanol

4- Cinnamon extract

5- Barley bran protein and gelatin
6- Betacyanin

7- Hydroxypropyl methylcellulose
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1- Quercterin

2- Oxygen permeability

3- Carvacrol

4- Carbon dioxide permeability
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7- Nisin

8- L. monocytogenes

9- Streptococcus mutans
10- Staphylococcus aureus
11- E. coli O157 :H7

12- S. typhimurium
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1- Hydrolysis

2- Pigman

3- Pathogen

4- Microorganisms
5- Shelf life

6- Cumpus
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7- Anty oxidant

8- Ferric reducing antioxidant power

9- Flpha-tocopherol

10- Butylated hydroxytoluene

11- 2,2-Azino-bis(3-Ethylbenzthiazoline-6-
Sulfonic Acid)
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1- Eukalyptus
2- Monotropens
3- Cytoplasm
4- Proton

5- Formulation
6- Elastic
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12- Oreganum
13- Scanning electron microscopy
14- Fourier transform infrared

15- Granules
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1- Trachurus trachurus
2- Thawing

3- Prooxide

4- Thiobarbituric

5- Oxidation

6- Romaine lettuce

7- Butter lettuce

8- Butternut

9- Peroxidase assay
10- Polyphenoloxidase assay
11- Oleoresins
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1- Sorbitol
2- Sodium dodecyl sulfate polyacrylamide gel
electrophoresis
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1- Complex
2- Encapsulations
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6- Oxygen radical absorbance capacity
7- Hydrogen atom transfer

8- Single electron transfer

9- Gomez

10- linoleic acid

11- Murta leaves

12- Oxidative
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1- Nanolaminated mats

2- In vitro

3-In vivo

4- Leguminous

5-2,2 Diphenyl 1-1- picrylhydrazyl
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