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1- Nanoliposomes
2- Nanoemulsions
3- Structural matrix
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3- Organoleptic

4- Montmorillonite

5- Mica

6- In Situ Polymerization
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1- Thermoplastic
2- Oxidation
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6- Angstrom
7- Hydroxyl Groups
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1- Alkylammonium

2- Imidazolium

3- Phosphonium Salts

4- In situ Intercalative Polymerization
5- Paladium
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1- Poly(vinyl alcohol)
2- Poly(vinyl pyrrolidone)
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7- Chitosan

8- Polypyrrole

9- Rheological Characteristics
10- Polyurethane

11- Mahua
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1- Pathogen

2- Titanium Dioxide

3- Flammulina Velutipes
4- Lactic Acid Bacteria
5- Polyvinyl Chloride

6- Pseudomonas
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1- Polyvinyl chloride 2- Pullulan 3 Polyethylene 4- Polyamide 6 5- Salmonella 6- L. monocytogenes
7- E. coli 8- P. aeruginosa 9- L. monocytogenes 10- S.aureus 11- Penicillium 12- Lactobacillus
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4- Chitosan and nanosized titanium dioxide (TiO2) 1% 5- bacterial cellulose (BC) polypyrrole-Zinc oxide
nanocomposite 6- Flammulina velutipes 7- Aspergillus flavus
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