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3- Chitin
4- Chitosan
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3- Nucleotide
4- E. Coli

5- S. Aureus

6- Acetylation
7- KDa

8- Deacetylation
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1- Agglutination
2- Chung and Chen
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5- Viscosity
6- Rancidity
7- Hydrophilic
8- Integrated
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1- Hurdle Effect
2- Allegiant

3- Pectin

4- Carrageenan
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17- Rose Apple

18- Syzygium Agueum

19- Colletotrichum Gloeosporioides
20- Prochloraz
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1- Acetic Acid

2- Propionic Acid
3- Benzoic Acid
4- Sorbic Acid

5- Lactic Acid

6- Niacin

7- Lacticin

8- Thymol

9- Sinamaldehid
10- Thiosulfinate
11- Allicin

12- Lysozyme
13- Conalbumin
14- Benomyl

15- Chelating Agent
16- Parabens
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8- Cavendish
9- Deacetylation
10- Sclerotinia Sclerotiorum
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1- In Vitro

2- Anthracnose
3- Crown Rot

4- Colletotrichum
5- Fusarium

6- Lysiodiplodia
7- Wattanakorn
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2- Shewanella Putrefaciens

3- Photobacterium Phosphoreum
4- Aeromonas Hydrophila

5- Carvacrol

6- Caprylic Acid
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1- Magnetic Resonance Imaging
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