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1- Fresh-Check

2- Freshness Monitor
3- Polymerization

4- Diacetylene

5- Polymerisation

6- Monomers
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6- OnVu

7- Photochromic
8- Benzopyridines
9- Ultraviolet(UV)
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3- Substrate

4- Tree Glycerin

5- Hydrolysis
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6- On Line
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8- Fresh Code
9- Tempix
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1- Microbiological

2- Microorganisms

3- TopCryo

4- Carnobacterium Maltaromaticum
5- Fuchsin Acid
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7- Colourimetric

8- Redox (Reduction-Oxidation)
9- Methylene Blue

10- Redox

11- Ageless Eye
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1- Timestrip

2- Novas

3- Best-by

4- Gas Indicators

5- Leak Indicators

6- Modified Atmosphere
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4- L- lactic acid

5- Ethanol

6- Biogenic Amines

7- Biosensors

8- Tag Fresh

9- SensorQ™

10- Anthocyanines

11- Microbiological

12- Valtion Teknillinen Tutkimuskeskus(VTT)
13- Universiti Putra Malaysia
14- Raflatac
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1- Tell-Tab
2- Absorbing Oxygen
3- Metabolites
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3- Food Sentinel Systems«

4- Toxin Guard

5- System Food Sentinel

6- Pathogens

7- SIRA- a Company

8- Salmonella

9- Escherichia Coli

10- Listeria Monocytogenes
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2- Biochemical Signals

WAF Glis) —YF oslad — addid

offff’?"((ﬂ;ﬁn;’w?frpw{m - :‘rnev"“&f?jq;‘;p n{ofm.e{\v{‘ﬁfnq%s‘f?rcf’vf?yﬁfﬁgnn



S239

E3

S bl cld ol 238 OV pame 53 Sadgr g wiey sl S, g

S o6 ol

L S, 5l

o=l 2 S S L Gley 4 a5 LS sk @
S sl 2alS 0l Ub s o5 LR Sl o5
Lo j3 O5enSt o ble Uil fals Copw ol
il Sl s 03 el el ] aSl
RO ERH LS RT VR NI W ERE W
DAl ey el s edd B iy i L
352y 45 [PA] sl os S a5 (o Jule Ol gis
Sliml ey 4wt S5 glad 53 0581 IS
S by A s Al s s el
sl O Chale 5 asls 13 5b cou 1, ilaiey)
Shesliul Ly o puileian s glon oLt oad a5
o I8 s 2051 0 e g 510 IS
Olss 03 1) Glem g azr 55 oy sl dadipa slaailala
o525 bl o 4 o5 pleed Slas st 1 (65l
ol 8 055 o8 aen VL Conles alas 515
iy el 03,551 sy OF oS ey S 5 O3
23S s plen S aul b ol s S o0 b
L sl sl («L,\j = S s b s sla ST
ol Y ame s w2 3 5 el D pae 5S]
et S b e slge onl oo g el sl
Gl e S ek odls g oS 6 ndi3s8 bl SSU
[+ e 050 e 4y ol g e Sl

<
4

St ol s i g iy (SRS

S Olpe el 2 S 5 pb b g g S0

b L 038 — el BT LESTs b e S
33y pasil g 5o Gty ek b (silear LSS
Wlolw (ml 53 5 b e bl 5 ol sl S
ol 5 S Y G s 4 (9ol (O35 s diadsa
BRSYREWPWIY W JPRE CPRSIL PR USSR AN VY
Sua 13 olas 15 S L 2 STy Slas ol
a5 Ly e Sl g ol (IS b e L
Jolse cde w015, Shas 5 o5 Ll i o (616K
R PP PY VP PSR I W~
Sl olsbiele 4 U U5 jpnin cpl pogdle 5, 0
sl ol s LLE 1 5an 5| e ile s
5 obes Jolse by Dl sl 4 0T oS il

S gh Goleg sbml 4 e WIS o 4S 03

Tl Al g O3S s —E-Y

$o5= o Isb s (K0 IS5 S 8 s
S ol g Ol LS S s 1, Lols
L ol 8) sloss e d b 5w, eSSl I
oS S pblus g 50k b s | ( e 5id
Slad s Loyt (b o dils e ( K
[rv]@ Se)ans el

KR B E TR O LI R IR g E
IR gt ) 4y o

T=

O eS| 5 o 3 KUK ) OAS B gals 5 (Kisel 5 0906 -4 S

5- Fluorescent Pigments
6- Phosphorescence Pigments
7- Excited Luminescence

8- Calibration
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