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5- Chitosan

6- Glutaminase

7- Polysters

8- Ethylene vinyl alcohol
9- Polysaccharide

10- Lipid
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15- Isoelectric

16- Optimum

17- Cofactor

18- Streptoverticillium sp
19- Physarumpolycephalum
20 -Emulsifier

21- Deacetylated by

22- Chitin

23- Lobster
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1- Formaldehyde
2- Aldehyde

3- Glyoxal

4- Tyrosinase

5- Gglutaminase
6- Glutamine

7- Glutamyl transferase
8- Isopeptide

9- Glutamin

10- Acyl

11- Catalyzed
12- Biological
13- Keratin

14- Ply—Pptydy
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4- lysine
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6- Kinetics
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1- Hydrophilic
2- Albumin

3- Glycerol

4- Trypsin

5- Incubation
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7- Pepsin

8- Hydrolysis
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1- Elasticity

2- Covalent

3- Lysine

4- Water vapour permeability
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