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4- Atmosphere
5- Sterill
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4- Head space
5- Viscosity
6- Migratory
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1- Anti-Oxidant

2- Oxidation
3- Lipid
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5- Saccharomyces S.cerevisiae
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1- Etanol

2- Intermediate moisture foods
3- Ethicap

4- Antimold Mild
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9- Bactiocin

10- low-density polyethylene

11- Polyamides

12- Propanol

13- Against Micrococcus flavus

14- Methylcellulose

15- Hydroxy propyl methylcellulose
16- Nisin

17- Staphiloocos oreus

18- listeria monosytogenes

19- Polyvinylchloride

20- linear low-density polyethylene
21- Salmonella tifimorium

22- Agar
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1- Glycolysis

2- Staphylococcus aureus
3- Ribrio

4- Escherichiacoli

5- Bacillus cereus

6- Enterococcus

7- Clostridium sporogenes
8- Antimicrobial
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5- Polyvinylacetate
6- N-Methylol acrylamide
7- Enterococcus

8- Electrostatic
apd 3 pale ey i pels dallad

3l (S ST Clle & oo Jlasl 4 ys iy ol
2SS S LS f e e JES el S S
S NV/YOLWIW L aslis 53 v /VOW/W slad s el ol
A JLisl s s WSS 1) 5 el 5 S5k 4l
ey s e b Ol Jsb 53 ol Jes Gl
S b ske b ol sy (LDPE)ly J&o L o451
Jodome S 5 J5ls g sl i 50 el o)
0> G B o Seedb Sl e S
[a]6sls OLES s s sS 5S35 S

3 o o digy s 3L Y0 L s Oliis
ATCC V+ Y+ 5l sls3 sl — |, LDPE a3, S
sk 53 gl s ST S 5 T ) S 555 5
Les 5 PH @ ansly oy 5145 53 S o) 2 (5lave o5
S (gadal; VAV Jlu s ol [V 0 ]5 o
sl i3S Il slad 5 Uil 5 Lo Ly Skl
o 522 Jlal b 8 5 mials oS el esls Ol Lol
iy e s (S ol s s sled S
ol s o5 U e ) Shss laws,
L Shiss gbead, o b Llg o bplsd mbu bl
I ]as 2l oSl Jles oS 5 sLasl 5 J 28 sl

c‘a—a C)LM -¢-Y
(los sla iy Gk 501498 Jlw s Ol
Slaady Sl rs,Seedks Collad oS 1, Jlle glaes S
ok Sl Sl e Jele JWl 5l 6l b e b
S Yo Jlo s Ol [VY] W58 b me cligls 16 o
5 (CO8) Ta L Sl = 558 e e Ce
Jlasl g b 31 COS [WYW]uis S (s suas L) 55) 52
ST ke N e 53 S 5SS 0 o e

1- Proponol

2- Micrococos luteus

3- Chito-oligosaccharide (COS)
4- N-methylolacrylamide
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1- Anti — microbial
2- Covalent

3- Peptid

4- Lactoferrin

5- Lysosome

6- Chitinase

7- Cellulose triacetate
8- Covalent

9- listeria inocoya
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