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6- Casein

7- Myofibril

8- Gluten

9- Collagen

10- Creatine

11- Myosin

12- Denaturation
13- Hydrolysis
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5- Carbohydrates
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5- Kafirin

6- Myofibrill

7- Water Vapor Permeability
8- Oxygen Permeability

9- Polysacchatide

10- Ultimate Tensile Strength
11- Synthetic

12- Elongation To Break

13- Plastisizer

14- Young Modulus

15- Ultimate Tensile Strength

16- Prolamin
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1- Glycinine
2- Thiol

3- Aroma

4- Ethanol

AWA0 Ll —Y0 s lad - ks Jlu



At al 7D 03 ls 55 piigp slial =) s

QSS &l ;;'.::3'}); 6‘}::‘

e TRy Jols @il
. ¢ A

. ¢ 4

Yo AR A

0 ¢V Y4

< A3
ol [P
S ST
b5 e s S
i (3) Vs

S S (CGM)" oys 558 551wl o o]
o3 ad o [A]AT e s 0 OT 51 S5 5
50 35 A IS 5l s gl el s (CPCY
OV USC2) iy 55 35 o0 &m“;@v S5s5 5 (CPC)
Jmmon o=l b Q01) J5UT L ol led S
Y azds T e gy 000 °C slos s (W) ST
L 0l A os Ly s 5 o3 Ll sl
S S ol e 4 I (55 Jsboe (035 554 5l
ik Sl ealit el L asslsl 53T o s a0 b U
la sl Mol K s s I 0550 5 S
S 3l S s b ) e 08
Wl 3 IYE sl o e ol s ol sl
SOG 55 (01 °C) 3, O v 85 A3 s
OLaly 53 o5 g plowil O el A SWS L 5 A3 )
o5 s D 52 008 S 5 Sl Sl ey 9
AL spie s
el (oldes acuza G35 YU s & ) o
OV a4 e aSpH Ol ks 5 = YL il ~
S s e Gl 1y ol kS 5 el 5 S

.;5&,53”@.&\;),:

7- Corn Gluten Meal

8- Corn Product Corporation
9- Nutrilite

10- Filtration

11- Hexan
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1- a Zein

2- B Zein

3- Isopropanol

4- Disulfide Crosslink
5- Corn Gluten Feed
6- Centrifuged
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2- Casting
3- Emulsion
4- Mega pascal 1- Nutrilite
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5- Complex
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1- Oxygen Permeability

2- Monolaurin

3- Listeria Monocytogenes
4- Escherichia Coli
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15- Tensile Strength
16- Macro Molecule
17- Matrix

18- Modulud of Elastic
19- Formaldehyde

20- Gamma Ray

21- Ultraviolet
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1- Glycerol

2- Sodium Hydroxide
3- Potassium Hydroxide
4- Ammonium Hydroxide
5- Sodium Sulfite

6- Cysteine

7- Mercaptoethanol

8- Citric Acid

9- Acetic Acid

10- Phosphoric Acid
11- Propionic Acid

12- Lactic Acid

13- Casting

14- Isoelectric Point
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12- Yuba or Soy Milk Skin
13- Hydrophobic

14- Wet Process

15- Thermoplastic

16- Sorbitol

17- Trans Glutaminase
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1- Covalent Cross Link
2- Aleron

3- Lysine

4- Aspargine

5- Glutamine

6- Methionine

7- Tryptophan

8- Globulin

9- Soybean Meal

10- Soy Protein Concentrate
11- Soy Protein Isolate
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10- Glyoxal
11- Glutaraldehyde
12- Marquie
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1- Globulin

2- Albumin

3- Prolamin

4- Glutenin

5- Arginine

6- Lysine

7- Aspartic Acid
8- Glutamic Acid
9- Oilseed Milk
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