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/ Development of Edible Coatings Enriched with Natural Extracts and Study of their Influence on

the Quality of Beef During Refrigerated Storage /

e 35S AN sy Gale Gt [y plty O U )5 [ olamstt A deghl oo (3 Y G O gl S L S s
Il WAL, e L G [ 0 olelall 3 3 3m 8y olaall [ olianst GG Ladibl b 3 2oLl S8 el
5,55

Pl it By B gt bald |y Y12 S e 3 L) {15 il om ) 2300 2l 3 o0he 3,870 I G o 0f e @
ST Yare bl

CHPYE N P U P W UV IR TR B P ISV PR P RN PR S PR (PR P R B S
ST efvre g v s,

s down ¢ A 200 Jlor gl Wb Syt ¢ gl ol 0 RIS Ak plal gl gyl S a8 05 6 1l g OF I e
Aa )1t A A I 32 ] O] gl 0 Aot Gty 0ud W OF o ¢ 5T jliocay ptind S o il gl
. P

L@l ol 5ueSy MQ—1L,J$J|J§@JUW;JL§D|E.A09W&@JJU ol ey U 7 podt 3l 5 4T e @

daoldl s L‘.:.i‘ﬂ.u

. &J.

A LoV iy a3 g 2l g ASeSI) Adidl BIE doos ) St Y oW ol gl e 1A W

olel
. ol



