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4- Oleic acid
5- Linoleic
6- Linolink
7- Lipid
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3- Bloom
4- Polysaccharide
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1- Antimicrobial substances
2- Pathogen
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3- Carboxy methylcellose(CMC)
4- Hydroxypropyl methylcellose(HPMC)
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5- Hgzanall 1- Synthetic
6- Pectin 2- Viscosity
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8- Corn zein

9- Gluten

10- Casein

11- Oleoresin

12- Butternut squash
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1- Deacetylation
2- Chitosan
3- Gluconate
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5- Amylose
6- Amylosepectin
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3- Isoelectric

4- Cutechins
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1- Hydrocolloid
2- Gelatin
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4- Propylene glycol

5- Sorbitol

6- Polyethylene glycol

7- Steele menu sorbitol

8- Auditirium phyllic
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1- Plasticizer
2- Palmitic
3- Stearic
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4- Potassium sorbate
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1- Stearic
2- Tween
3- Bioactive
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3- Foaming
4- Panning
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1- Dipping
2- Dripping

$0
aaul o,lad A YAY Sub —asles Jla



)30_“9[};{4)}(,_5‘]9:@_‘&[4@‘}&&‘@@5}
5l LS 5 Jlad sle a5 Sloj ol 4)s s J guamms
Lasdiasab 035530 b 015 o Jl e )3 (Ao il

\Agﬁ&ﬁ g;‘xb.w Olo g -¥-0
2 s ele 4 it S AL S S
Sty AL il JE g o 50 etd 5 0l E b
ot NV e g sl S iy
o 53 ol Dglize bt Coale Cde 4 sl
Gla iy v St syl ol i
A3l) Laed iSO g gol 5 s Jlab ol 5 ctnst]
L i 03553l ity OV g p 4 (A (55

IYAT s 350 1y Jidgp Sk

3R] ui PL) C.:.‘» -Y-0
Jdes Ol s A5l 5 ohn sla 2y 81 Y ane
o bl 5,8 X Lol Olextl 53 aSpl Ko dieen
S plaidy ool o 4 sl foy s Sl
il adls ool Ceslie by i el 5L
Gty = L laded dile O s Jsloul 3l 50 3l aslizud

[67] 52 0 o5 58 L 5 g Dl 5ol

S 358 —E-0
a8 slaeg S xils e 4 SIS s e gla i
(Gl (B o S 5 S 058N 58 & s Y
Olpme) edias ity Jpdome oS 5 O el e nslis
Gl L) Jases o Cush s (disle DS 5 03y ad
5 a8l SRl ey gla s S o e b
Bl 5 g Al e SRl O3St 4 (6 58
e aekd S0k s b 5 b ple aadly

TEV] & e 05|

4- Denatured
apd 3 pale ey i pels dallad

! el —0—£

5 Rt Gl J g (o iy e Cais 5
e aS (el 50 53 Sy opl 3l 05l o 5 g5ladl
S s e odle ol olis VU 65,01 S s
Oljee dlsa Ol r Lo o dlos (30 (o3l 45 4ty s iy
Ol Sl codas Al gy Jadows 5 525,55 Sl Cusb)
DAV sl (Ko 05 5 Kist Gosnd 5 (S !

T Skl g 1S s i -t
&‘)SJ%)}-}EJ@)‘})Q Qb.})\ J—%‘jﬂ ﬁ‘).}
o Olmle Ledld poes O3 3 0d e eslinal s 2y
Sl 25 L 31 o3 Uy e 5 syl
du‘bul_w Ju_}.&‘jﬁ c.kz.:.s d}.m Coow ‘ULU"J.W J»\AS)J:Q
b e Sen Yo Wl glelad o311 Ll 55 o SIS (6
el b ghs (S S slags ol &8 Jl s as |55

Fo S b fdg Sl gas -0

S S Sl g e Sy Ay
S 5 OpeSoims 4 B 1y s o SuScales
S g 5 e S a4 3L s
e A U 55 o sla S5 i 5l 5 A8 sl 1
Al Kalen L

> S S 59 -0
Jols S Sy okl JLad DS 5 5l 6ok
S Il Jelpe b s iSOl o Shs> sl e b
e 5t 4 Ol 51k e J puame pum Sl S
ol o S s |y s Ky 5 ek Dl peat (Jlad

1- Spraying
2- Electrostatic coating
3- Atomized
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1- Encapsulation

2- Probiotics

3- Prebiotics

4- Nanolaminate layer-by layer (LbL)
5- Polyelectrolyte

6- Lysine

7- Alginate
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