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2- World Health Organization (WHO) ) ) )
3- Food and Agriculture Organization (FAO) ((mesbahi@shirazu.ac.ir:J e sicew 5 x)
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8- Antimicrobial Agents
9- Whey

10- Chitosan

11- Carnauba Wax

12- Candelilla Wax

13- Fatty Alcohols

14- Coatings
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1- Edible Packaging

2- Edible Films and Coatings
3- Biodegradable

4- Plasticizer

5- Carrier

6- Functionality

7- Active Agents
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5- Potassium Sorbate

6- Sodium Bnzoate

7- Sorbic Acid

8- Benzoic Acid

9- Propionic Acid

10- Essential Oils

11- Phenolic Aroma Compounds
12- Thymol

13- Eugenol

14- Carvacrol
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1- Texture Enhancers

2- Antibrowning Agents

3- Nutrients or Bioactive Nutraceuticals
4- Flavor Enhancer
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5- Ascorbic Acid

6- Cysteine

7- Citric Acid

8- Chlorophyllase

9- Chlorophylldegrading Peroxidase
10- Semipermeable

11- Sucrose Fatty Acid Ester

12- Anthocyanin
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1- Cinnamaldehyde
2- Chitosan

3- Fresh-cut

4- Enzymic Browning
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3- Acetylated Monoglyceride

4- Hexanol and Trans-2-Hexenal
5- Polygalacturonanse

6- Pectin Methylesterase
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1- Gloss
2- Shellac and Carnauba Coatings
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4- Golden Delicious
5- Hydroxyl Methyl Cellulose

S g gkt iy - ek Al

T-RAY.oomT

00

L el 0l p 0 5l mibes sl LS 5 DS oyl
Oemed 35 pe Jyeaman 53 o5 sl o U
5ol el R A5 e (ST slasduaia
SLa s 5 Lo e Sl adans s g 2l Jul>
et asls iy s50

Al ol e odS 05 L (S5 g il
oS slad 5805 L o e VLl abaml o b
b Sl S 35 e W 3 el
(oS 3 0¥ el 3T il ladg S L L 51 = 5
o=l el LSS (S adgy Olse a3
remedS dile 2B 5n Ll Ly aS Wsls 1) e
NS iy sy ol 45 s Jlasl sl
o A R R P Y

Sleslin wla S s s L gbl o diss 51 S
S gl el em ey ol ST sy
e o Sl il (Y s 3 A IS
Das e b 0l il

lamdis 5550 ed—man gy gln 25 531 —0-¥
Jgazee
S oS sl s Loy gl dis 5]
NIV B VU U FE L SV PO S H VW
DLl 4l hdas Sl s 53 Ll G pame 5 50
sEBgoBsBs A glapmlyeissa) Lagmlys
Sylsedae B8 by sl g Sdsesls e (C
(OO0 BN JUPCS) (US| DN WPV U JOT
S 5 e ALS Ll d sl daglius) T
TSyl s S ol S 5l sy
DIl el St g Tl
@3 Glag i 5 Lae s (55K 0)sn b

Skl 5 S DS 5 e 3l Oyon Ysams

1- Phytochemicals
2- Carotenoids
3- Flavonoids
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4- Hexanol

5- Anjou Pear

6- Huangguan Pear

7- Pure Oxygen Pretreatment
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1- Fuji Apple
2- Bifidobacterium Lactis
3- Gala Apple
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4- Ekostika Papaya

5- Carrageenan

6- Sweetheart Cherry

7- Total Phenolic

8- Total Antioxidant Activity
9- Jefferson Peach
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1- Irwin Mango
2- Kent Mango Cube
3- Gum Arabic
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4- Sweet Persimmon

5- Naphthylacetate

6- Modified Atmosphere Packaging (MAP)
7- Oronules Mandarin

8- Hydroxpropyl Methylcellulose

WA Gl —YY oslad — alitia Jlao

S s el S Lag S u by awpn Ay o
ALsls ol s g seSIis

SULT 6l STy (st 31 o3liiwl —V-1-¥
T S N T
OV 5 0l ST by el e e LT Ll
sdal i LA ealy i 0l Ll )0l an
laz 53 53,5 )0 e 4 (g o0 Jpb as s
o 2 PO o by 5ol S Sl 0\
Cisbs g LS o S gl LSy
Bl e B i i 2alS (J s

N ALY EIRW
3 st a4 WU 51 35S e sla b
Gla iy o3 i ediliy xS Sl gl 5 oty 3l
(el piw bdo 6l ) IS IS e s S5
Sse Ol a) TSl il 5 5 o S5 S
S 2,8 e e ol A5 eslicul CRIRVIC YRt
S8 s dpmams 53 s Ss b 5l e 2 Sy
Shds S bis 1y Jyama PH 5 0dl S5 02,5
o el s s 5o,y SLSG el sl
et o § 5t A e 4 S Sl
3,8 sl s ¥ glas 3 55,10 U 1y 6,800 Ll

N AL BES R
o=l P

= Gl S a5l esliul AN Y
SF
shS e LTS s ) e s Ol i
g Sos G Oy 4 o )
NPV U PR PO SNSEPSPRS & WP A SV U
Y s Sl 5, YA Sl 3 5 Ay S E S s

o3 PV s by 5ol S sl a0 YO

1- Josapine Pineapple
2- Trans-Cinnamaldehyde
3- Kagzi Lime

Oy g Al iy - pels Aatlad

S | H & sfj0 e Fe e

Yo

¥ e & eSS -'cff‘f #(9) Ho) £ LS qfo €



Jls slse Jol Ol 2o 4y L) SlacdiB 5 650 slaggiom 5 Wosme sl 2 (STHss slagduain p g sbas 1,8

534S I s nislasd Sl dewps B Ul
D158 s sl do s SO G dals lak sel
Ol e a3 53 o e o5
sl ' S s e sl Sos S dn
ay Dy ,h oy S aib oslae (Gidg ey ad
B P R N U T P N U N VL SN SR S
s a5 S0 Sy b o Sl f Sl
e SRS s (Sap T alS o o
Slaas pod i L sai ol 5 S SIS

yo]wsts ol S e Sl S5 cdals

RSy e e B e e R e b
Sned

fom e S L Siad o e Ol s
ol La iy dals idisy (Shoss gty
PSR PRLISEIPCEI RA I PEDE DI PRLI I R
RN SRV W DR WO PP
=S mmpn pSde sl iy s g e 55
b Jyame Sdoy Al s 2S5 i
les Ll 3 53 Mg S A L el 5T S5
A3 M s Sshy 5ol S Sl a2 f
relaas

U1 gl SToss huatas 5 eslizal —\FoV Y

d‘)}_::sL_J‘)A)L_J‘ Lﬁ-cj_J LQL_AA‘_J‘A ‘M}}i):
0B OlsaS il a4 S ud a ke sl

o5
Gl Sy 5 SdS sk Gl e i S ol
L e opamen S Lo |y Jyammee A ST
o s S0 S SIS
e dlas 315 (PO 3laS) L) sl S gle s 8

5- Rice Bran Protein

6- Goha Strawberry
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1- Ose Grande Strawberry
2- Cassava Starch

3- Limonene

4- Peppermint
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6- Xanthan Gum

7- Glutamate

8- Lactate

9- Tapioca Starch

10- Hsian-Tsao Leaf Gum
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1- Modified Atmosphere Packaging
2- High Oxygen

3- Grandela Tomato

4- Carnauba and Mineral Oil

5- Bioactive Compounds
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