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12- Weng and Hotkines
13- Anhydride

14- Ishitani

15- Chen

16- Han and Floros
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1- Aseptic

2- Sterilization

3- Fashyng

4- Gama radiation

5- Sterilization
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7- Propanol N

8- Micrococcus flavus
9- Nisin
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1- Vermeiren

2- Covalent

3- Tri cellulose acetate
4- Lysosome

5- Polyamide
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P 939: Pseudomonas aeruginosaDSMZ 939;
P 13525: Pseudomonas fluorescensATCC 13525;
L 20600: Listeria monocytogenesDSMZ 20600;
L 101: Listeria monocytogenes 101;
E 8739: Escherichia coli ATCC 8739;
E 632: Escherichia coli DSMZ 632;
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