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7- Halochromic
8- Formulas
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1- Electrohydrodynamic Process
2- Electrospray Process

3- Drawing

4- Template Synthesis

5- Phase Separation

6- Self-Assembly
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1- Chitosan

2- Collagen

3- Polylacticacid (PLA)

4- Polycaprolactone (PCL)
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7- Staphylococcus Epidermidis

8- Mascheroni

9- Aromatic

10- Pololan Nanofibers Pullulan
11- Betacyclodkstryn

12- Vahed

13- Titanium Dioxide (TiO,)

14- Escherichia Coli

15- Diez-Pascual and Diez-Vicente
16- Poly(Butylene Adipate-Co-Terephthalate)
17- Salmonella Enteritidis

18- Bacillus Subtilis

19- Amna

20- Staphylococcus Aureus
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1- Neo

2- Polycaprolactone
3- Tsutsumi and Hara
4- Kayaci and Uyar
5- Cyclodextrin

6- Wang
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9- Halochromic Brilliants
10- Phthalene

11- Bromo Thymol Blue
12- Bromo Cruzol

13- Van Der Schueren
14- Nitrazine

15- Hydrophilic

16- Anthocyanins
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1- Salmonella Typhimurium
2- Beta Cyclodextrin

3- Kara

4- Allyl Isothiocyanate

5- Listeria Innocua

6- Fabra

7- Montmorillonite

8- Agarwal
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