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3- Radio-frequency identification
4- Time-temperature indicator
5- Intelligent packaging
6- Active packaging
7- Shelf life
8- Aspergillus nige
9- Penicillium
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5- Oxidation

6- Rancidity

7- Aerobic microorganism

8- Modified atmosphere packaging (MAP)
9- Oxidative
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1- Mycotoxin

2- Head space

3- Etanol emitter

4- Sensory properties
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2- Low density polyethlene

3- Autoclave
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5- Ascorbic acid
6- Dehydrascorbic acid
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1- Photon

2- Oleic acid

3- Linoleic acid
4- Catalyst
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6- Etanol

7- Spray

8- Encapsulation

9- Cyclodextrin

10- Sodium lauryl sulfate
11- Dextrin
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1- Migratory

2- Anaerobic pathogen
3- Hurdle

4- Dsykant

5- Silica gel
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6- Tag

7- Reader

8- Electronic signal

9- Electromagnetic signal
10- Passive

11- Semi-passive

12- Active

13- Antenna
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1- Durum wheat

2- Aldehyde

3- Autoxidation

4- Zeolite

5- Synthetic aluminosilicate
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2- Starch retrogradation
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