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1- Eicosapentaenoic Acid (EPA)
2- Docosahexaenoic Acid (DHA)

3- Thrombosis
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4- Propionic

5- Benzoic

6- Sorbic

7- Bacteriocins

8- Nisin

9- Lysozyme

10- Glucose Oxidase

11- Ethylenediaminetetraacetic Acid(EDTA)
12- Imazalil

13- Benomyl
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1- Head Space
2- Absorbers
3- Emitters
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6- Aureus
7- Aeromonas Hydrophila
8- Listeria Monocytogenes
9- Terpene
10- Terpenoids
11- Phenylpropanoid
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1- Lepidorhombus Whiffagonis
2- Fucus Spiralis

3- Lyophilized

4- Hick Fish Fillet

5- Silver Pomfret
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1- Timol

2- Carvacrol

3- Linalool

4- Acetate

5- Citronella

6- Piperita L

7- Menthol

8- Graniol

9- Eugenol

10- Cinnamaldehyde

11- Leaf Smell

12- Maryam Goli

13- Eugenia Caryophyllata
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1- Butyl Hydroxyl Toluene
2- Sparus Aurata

3- Thiobarbituric

4- lipoteichoic Acid
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5- Cinnamomum Zeylanicum
6- Enterobacteriaceae
7- Staphylococcus
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1- Carnosol
2- Kanozic Acid
3- Rosemary Acid

4- Oncorhynchus Mykiss
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6- Octopus Vulgaris
7- Oncorhynchus Mykiss
8- Cyprinus Carpio
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