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3- Modified Atmosphere

4- Calcium Lactate
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10- MAP (Modified Atmosphere Packaging)
S g aale g S als

C-RWVAT. O

¥q

s 5 o Sl (olns SUS 5 ol Sl e
PRI PR AT 5 PP gAY PRI iy SV S
Cdbblows Ol 5 Sl g e aS s TNy SIS
] il s ) b el 6150 Jasl 3o b 51 oo
DS S e el ) (S (S e S
oL 50 st S ad i e ] (nl D3 L sed
3 el S Sl (&) el 8l o mie s b
]t e (0) 05 8 slagpel

Shls asVlu ST Lol Gl 51 S lsie 4 528
= G 5 ) Al ol Ceal WU G eas
N ,aelS Y i S Al ek sl OlS) 5T
i Sl a5 Ll S Sl a5 T s
e 4y ol sl K55 Al 51 Sl e SV V‘B‘
Y T B T S
b L Coslre 5 b Gluinn 5 g 35 pde
5SS 5okl 5305 ekl S 4 (DY jaoe
3 Sl 0 2l s e s S 25 gl
Olas Gemed 5 (M o 13 35 ey el
oS Olyn r NS0 ey Y 51 VL sb S (8L
Al p Jgae ol G ne

N 6,800 0las Sl s e Jalse 51 S
a3l ke Gl Of CoBlane 5 Sl e
Aoty o Sttty ) 1 iy B3 5 S jaT i s
Obs 3 ) il 3 o At J e 2l 4 S |
S Olse a5 Lol e Lol an &Y 5 2o
AL 2l lae slaeas s

GMS Lol 5 5 gl gy 5 0be g5 o Rl

1- Phenolic

2- Thiol

3- Carotenoids
4- Tocopherol
5- Glucosinolate
6- Beta carotene
7- Quercetin

8- Kaempferol
9- Luteolin
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2- Listeria
3- Photovoltaic
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1- Pseudomonas
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1- Gonzalez and et.al

2- Romain
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4- Paillarta and et.al
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1- Singh and et.al
2- Horev and et.al
3- Morim
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4- Luna and et.al

5-PAL

6- Polyphenol Oxidase (PPO)
7- Ayhan

oy g ke gy - el il

AN

b oohsmah Gloiis S (W) ol
Sheadl 5 Y Sl s 0,8 B s Yrglacabis
S ey e 5 U5eSET 0 Ulge boedd SO
ilasl 2550 TS 5 ol o5 8528 Say 2l S A
O9s sy O Sen B0 sy Lok 0L 5 eols )3
Lol yon 05 Y0 Rl izmet 5 oS kel sl
S AL kS B o ) e g edd Pl A
[YO] cdh azzls
Golwe s Lal o Ltasn 3 (V) "ol
Bl CodS hals 5 O Glo sl Olen 55y 2 1) il
3ol S e el el B ol el
5 oedd a5 deadl dpa g (gilee ptd Slacys sdome
Sl 53 388 13 oy 3550 Jlad sdd O] ]
3 O3St 8 JSLbshs Vo = w0 Jl sl S
Sa )t e 4 b wised A Gy B 030 56 0T LAl
Sk a5 2 Ldd MK ek a5 V0 s
chle 0oy ol Mo w8 15 bl s A4S
el ol ndl Sl b ol b L 03]
o il s O (gle 53 STy cpmoma S e dalia
o) Uit sk Sl il s Wl sy aas S

1- Martinez and et.al
2- Iceberg
3- Tudelaa and et.al
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3- Alasalvar

4- Anthocyanin
5- Carotenoids
6- Phenols
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1- Ayhan and et.al
2- Mesophilic
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5- Gil and et.al

6- Durinta
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1- Fagundesa and et.al

2- Low Density Polyethylene (LDPE)
3- Lycopene

4- Biosynthesis
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1- Manjunatha

2- Cucumis sativus L
3- D’Aquino and et.al
4- OPP

5- Dorotea

6- Trebus
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