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11- Coating

12- Polymeric films
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5- Microorganisms
6- Polysaccharide
7- Biodegradable

8- Glucosamine
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5- Hydrogen
6- Active Packaging
7- Cellulose
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1- Graphic

2- Biodegradable
3- Carbohydrate
4- Polysaccharide
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2- Cationic polysacharide
3- Biocompatibility

4- Gel

5- Glucosamine

6- Dextrorotatory

7- Glucopyranos
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5- Santos

6- Mechanism
7- Amino

8- Physiologic
9- Protein

10- Anionic
11- Yadav

12- Bhise
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1- Deacetylation
2- Extraction

3- Purification
4- Acetylation
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1- Chung

2- Phospholipids
3- Carboxylic acids
4- Gram-negative
5- Gram-positive
6- Metabolical
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6- Dry Strength Resin
7- Elongation

8- Deformability

9- Li
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1- Yumin

2- Complex

3- Analysis

4- X-Ray Diffraction
5- Crystalline
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4- Lange

5- Static

6- Crystallity
7- Hydrogen
8- Khwaldia
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1- SEM: Scanning electron microscopy
2- Fourier Transform Infrared
3- Lange
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6- Artemia
7- Anti-oxidant
8- Catalyst
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1- Acidic degradation
2- Hydrolysis

3- Exposuring

4- Biological polymers
5- Dipolymerization
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