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3- Electrospinning Process
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7- Halochromic
8- Formulas
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1- Electrohydrodynamic Process
2- Electrospray Process

3- Drawing

4- Template Synthesis

5- Phase Separation

6- Self-Assembly
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1- Chitosan

2- Collagen

3- Polylacticacid (PLA)

4- Polycaprolactone (PCL)
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9- Wang

10- Staphylococcus Epidermidis
11- Mascheroni

12- Aromatic

13- Pololan Nanofibers Pullulan
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17- Escherichia Coli
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11- Montmorillonite

12- Agarwal

13- Halochromic Brilliants
14- Phthalene

15- Bromo Thymol Blue
16- Bromo Cruzol

17- Van Der Schueren

18- Nitrazine
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1- Salmonella Enteritidis

2- Bacillus Subtilis

3- Amna

4- Staphylococcus Aureus
5- Salmonella Typhimurium
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7- Kara

8- Allyl Isothiocyanate
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1- Hydrophilic
2- Anthocyanins
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