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4- Biopolymer
5- Chitosan

6- Gelatin

7- Biodegradable
8- Composite

9- Biological

10- Fossile fuels
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10- Cross-linking agent
11- Complex

12- Carboxylic

13- pH

14- Cationic

15- Electrostatic

16- Sigma

17- Merck

18- Acetic acid

19- Glycerol

20- Plastisizer
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1- Polysaccharide
2- Glucosamine

3- Chitin

4- Hydrogen bonds
5- Polyelectrolyte
6- Hydrolysis

7- Collagen

8- Covalent

9- Denaturation
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7- Morphology

8- Scanning electron microscope
apd 3 pale ey i pels dallad

1- Filtration
2- Petri dish
3- Casting
4- Ethanol
5- Phosphate buffer saline
6- Lysozyme
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3- Spectra
4- Aliphatic
5- Carbohydrate
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1- Protonated
2- Interface
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1- Diffraction plane
2- Plasticized
3- Bigi
4- Bergo
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