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woodL ackagingL”aterialsZL2012XLfagXLgadYgag 4
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517 rctiveLantimicrobialLfoodLandLbeverageLpackagingZL2012XLchYfe 11
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512 ”echanicalXLphysicoYchemicalXLandLantimicrobialLpropertiesLofLgelatinYbasedLfilmLincorporatedLwithL
catechinYlysozymeZL2012XLgXLbdb 42

511 rnL—verviewLofLwoodL ackagingkL”aterialLSelectionLandLtheLwutureLofL ackagingZL2012XLbcdhYbcid 5
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