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8- Scanning Electron Microscopy
9- Atomic-Force Microscopy

10- Morphology

11- Microstructure

12- Flocculation

13- Coalescence
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1- Alginate

2- Carragennan

3- Modified Cellulose
4- Pectin

5- Pullulan

6- Xanthan Gum

7- Hydrophilic
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6- Shojaee

7- K-Carrageenan

8- Atares

9- Hydroxy Proply Methyl Cellulose
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1- Creaming
2- Hosseini
3- Thyme

4- Clove

5- Cinnamon
pd 3 pale oy i pels dallad

RIS ImrOn® (60 ¥ 6 &0 ) HOmq(red

¢

3



Stk slagks S5y » sy slapslel 5,8 S

sleal 550 il cdale ulssl LS as edalin
38y SRl e Tl 4 s p 350

Sl L aS s edalie O Kas 5 I Gadss s
DS el O b i s 5 ST LS
23 0553 (P SHES m s e 4 Yz o8 aily
R B e N AL RSP PP g
Y03 eold Sl LS LS sl o5 01 Kas
Ll slapl &8 s edalin (85 513 )55
S s 358 VY spd 63,0 s, bl U
AS w3l g elwl d56 glaghs 5l xS O
e QLS LIS (b 2o, uilad 05351 Y|
e 53 ialS e g e Lol oo 0531
Y] e ST s Jas!

05558 4SS ad sdalics s Slalas s Jlae s
Sl o @i 5o GhIB e G5 el
S s OSen 50 Il gy el 0y S
by 5 sl sy el sl O35S RS
L ol Jlse o g pdy 358 45 W3 S edalice isls ol
cde ol Yot sl [l ks, selel 05553
o‘J_AAA_z‘)H:_éMQJJM&))JJLJAS
5045 S Wb 5 KT caale 0 L o 5 a2l
N 1 ) [Copt PCH T SR P
ol STl 1 bk & OLes 5 5l
Sl 48 wlys Ad oy e sy il
23 s ol Yanl S sl il O Sl «
Mol Sl s 5SSl Sy S
2 il e 5038 ES5lie Syl S o

J_huj)w‘)l[\V]@‘o.k.;ui)bubéﬁ.&:}b

5- Pereda

6- Saturejahortensis

7- The Tortuosity Factor
8- Bonilla

9- Basil

10- Peranto

11- Garlic

12- Matrix
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1- Water Vapour Permeability (WVP)
2- Organoleptic

3- Dehydration

4- Gravimetric Method
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5- Colour

6- Gloss

7- Transparency

8- Hunter

9- Phenolic Compounds
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1- Oxygen Permeability
2- Oxidation

3- Ginger

4- Glycerol
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8- Luminous Flux
9- Morphology
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1- Siripatrawan

2- Tea Tree

3- Chitosan

4- Spectrophotometer

5- Opacity Index

6- Black and White Backing
7- S_anchez-Gonz_alez
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1- Specular Reflectance

2- Tensile Tests

3- Elastic Modulus (EM)

4- Tensile Strength (TS)

5- Elongation Atbreak (%E)
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9- Calibration Curve

10- Gallic Asid

11- Equivalent

12- 2,2-Diphenyl-1-Picrylhydrazyl

13- Reducing Powermethod

14- Ferric-Reducing <Antioxidant Power

15- Trolox Equivalent Antioxidant Capacity
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1- Total Henolic Content(TPC)
2- Synthetic

3- Phenolic

4- Redox Potentials

5- Reducing Agents

6- Hydrogen Donors

7- Total Henolic Content(TPC)
8- Folin—Ciocalteu
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6- Bioactive

7- Terpenoids

8- Phenolics

9- Carvacrol

10- Electrostatic

11- Osmosis

12- Diskdiffusion Method
13- Disk Volatilization
14- Peptidoglycan
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1- Methanol

2- Microorganism
3- Pathogen

4- Oxidation

5- Organoleptic
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1- Pullulan

2- Artemisiasieberi

3- Staphylococcusa Ureus
4- Escherichia Coli
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