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10- Synthetic
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4- Ferulic acid

5- Ribose

6- Sorbitol

7- Glycerol

8- Water vapor permeability
9- Oxygen permeability
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7- Cinnamic acid

8- Hydroxyl

9- Metaxy

10- Lignocellulose
11- Lignin

12- Polysaccharide
13- Monosaccharide
14- Millard

15- Grade

16- Deionized water
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1- Hydrolysis

2- Collagen

3- Amino-acid prolin
4- Hydroxi prolin

5- Hydrogen

6- Gel

Y



0551 41 (5 23 5 (5 50311 -
L ilas OemnST oy (6 2358 Olyn (5 S 0511
ool (S5, ) s 4y 542me ASTM D398505. 25
ocmxoem slad U e s I 33 Ko o s S
SLas (Y0 °C sl J iyl i esls 13 e sl
b S Lol YY) G5t 5700 o Cush s e
a (N2/H2) Jolo sla38 Lo 55 ok & (6358 O3S

. LA
- RC KV C PP

bl 56T —v-¥

S 5 il ol b S0l el
S(ANOVA) s b S ills 50T s, b ol
Tl 5l sl 1780 Ul s 3 T S5 00
i bl SPSS

3,9k ¥
Sl by 4 g pdy 358 -

Lol s il A0 s glag
Cisby 4 e s e ol LS ]
FRARIAD REGA PRIV RCH-S AT | PR TN
o SRt g A e S A3 sl 3 (0
ol @3ly 55 s gls e ale V5 WS s ol
kel o el gbaclle Ol b 5 0 VL]

7- Silica gel

8- Sensor

9- Analysis

10- Variance

11- One way anova
12- Tukey

13- Statistical package for the social sciences
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1- Magnetic stirrer

2- Polymethyl methacrylate
3- Insize micrometer

4- Colorimeter

5- Paraffin

6- Desiccator
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