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6- Escherichia coli

7- Salmonella typhimurium

8- Bacillus cereus

9- L. Monocytogenes

10- Staphylococcus aureus

11- Vibrio parahaemolyticus

12- Bacillus subtilis

13- Pseudomonas strains

14- Ultrasonic
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1- Hibiscus sabdariffa Linn

2- Piper betle Linn

3- Yersinia enterocolitica

4- Alginate-tapioca starch based edible films
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12- Weng and Hotkines
13- Anhydride

14- Ishitani

15- Chen

16- Han and Floros

17- Hwang

18- Luck and Jager

19- Begin and Calsteren
20- Dobias

21- Benzoic

22- Ouattara
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1- Aseptic

2- Sterilization

3- Fashyng

4- Gama radiation

5- Sterilization

6- Propanol

7- Propanol N

8- Micrococcus flavus
9- Nisin

10- Methyl cellulose
11- Hydroxy propyl methyl cellulose
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1- Vermeiren

2- Covalent

3- Tri cellulose acetate
4- Lysosome

5- Polyamide
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6- Mangvstana

7- Clussiaceae

8- Hibiscus sabdariffa L

9- Malvas.h

10- Musa sapientum L

11- Musa

12- Nelumbo nucifera Gaertn
13- Nymphaeaceae

14- Piper battle

15- Pypras.h
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1- Tpsvin

2- Panygvlanta
3- Kantas.h

4- Curcuma zedoaria (Christm.) Roscoe
5- Zyngybras.h
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V 20502: Vibrio parahaemolyticusATCC 20502;
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S 799: Staphylococcus aureus DSMZ 799;
S 13311: Salmonella Typhimurium ATCC 13311;
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