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5- Edible films
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12- Recrystallization

13- Retrogradation

14- Plasticizer

15- Hydrolysis

16- U.S.Food and Drug Administration
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1- Polysaccharide

2- Plasticizer

3- Hydrophilic

4- Polypropylene

5- Polyethylene

6- Cross-linking

7- Phosphorus Oxychloride
8- Sodium Trimetaphosphate
9- Sodium Tripolyphosphate
10- Epichlorohydrin

11- 1,2,3,4-Diepoxybutane
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4- Strain at Break
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1- Poly Butylene Adipate co-Terephthalate
2- Elongation at Break
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