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5- Aromatic
6- Density
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8- Biodegradable
9- Synthetic
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1- Delacroix

2- Cinnamaldehyde

3- Eugenol

4- Carvacrol

5- Thymol

6- U.S.Food and Drug Administration
7- Active Packaging
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4- Lauraceae

5- Cassia

6- Trans Cinnamaldehyde
7- Cinnamyl Acetate

8- Linalool

9- Coumarin

10- Caryophyllene

11- Benzaldehyde
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1- Zeylanicum Cinnamomum
2- Cinnamomum Verum

3- Laurales
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4- Matrix

5-Ma

6- Tween™ 80

7- Propylene Glycol (PG)
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1- Casting
2- Extrusion
3- Extruded
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10- Atarés
11- Spectrophotometry
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1- Microemulsion
2- Wen

3- B-Cyclodextrin
4- Electrospun

5- Hydrophilic

6- Wu

7- Gelatin

8- Nanoliposome
9- Lopez-Mata
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8- Nucleic Acids
9- Cytoplasmic Membrane
10- Mitochondria

11- Proton Motive Force
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1- Concentrate

2- Zhang

3- Escherichiacoli

4- Listeria Monocytogenes
5- Salmonella Enteritidis
6- Ddecarboxylase

7- Biological
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13- Synthetic Antioxidants

14- Butyl Hydroxy Anisole

15- Butyl Hydroxy Toluene

16- 2,2-Diphenyl-1-Picrylhydrazyl
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1- Duan

2- Bouhid

3- Metabolic Activity

4- Singh & Maurya

5- Staphylococcus Aureus
6- Pseudomonas Aeruginosa
7- Peptidoglycan

8- Lipo Polysaccharide

9- Ojagh

10- Salmeron & Valero
11- Bacillus Cereus

12- Carrot Broth
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10- Enicillium Commune and Eurotium
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1- Lin

2- Manso

3- Anti-Mycotoxin

4- Aspergillus Flavus

5- Aflatoxin

6- Polyethylene Terephthalate
7- Tzortzakis

8- Souza

9- Cassava Starch
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