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3- Poly Vinil Choloride

4- High Density Polyethylene
5- Ethylene Vinyl Alcohol

6- Etanol
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1- Shelf life
2- Low Density Polyethylene
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4- Oleic Acid
5- Linoleic Acid
6- Modified Atmosphere Packaging
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1- Oxidation
2- Ascorbic Acid
3- Katekul
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1- Catalyst
2- Polymeric
3- Polyethylene Terepthalate
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