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1- Butteritis Cinera

2- Aspergillus

3- Raizopus

4- Allyl Isothiocyanate

5- Nisin

6- Staphylococcus Aureus

7- Listeria Monocytogenes
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1- Covalently
2- Bacteriocins
3- Lysozyme
4- Lactoferrin
5- Chitinase
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5- Escherichia Coli
6- Staphylococcus Aureus
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1- Deoxyribonucleic Acid

2- Adenosine Triphosphate
3- Denaturation

4- Poly and Ynyl Pyrrolidone
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8- Lesteria Monocytogenes
9- Micrococcus Flavus
10- Hanusova
11- Idicocus Pentasus
12- Hanset
13- Martins
14- Ricotta
15- lee
16- Tocopherol
17-Jin
18- Streptomycosis
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1- Sorbates
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