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9 dv a - 1 %
9.1 @IMUFBYAUNIYNIVAIINUUA (Antimicrobial agents or Preservatives)
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Trans, trans-muconic acid
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C COCH P. roqueforti C
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Y @ v a o - o . A 5 I ]
Toazaan unabiAantianseretuiefaulUsaaw(proton motive force) Mdniiusa
1 o 44 i "y = 1 L3 v
MIVUAITUATA(substrate transport) ngvﬁaérmam%agauw%ﬁ AT RIEW b
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5. NIRDZBAN (Acetic acid)
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- 2/ T R <n - J
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= b A 1 W
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- Ky Y & - e A | . o A el o
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- . 4 v A 4 « - N
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Tﬂﬂﬂaumnmnu'lna-nu (glycine) 1ﬂtﬂuﬂ1ﬂﬂﬂll1ﬂ (hippuric acid) mamu’[ma‘lnmu

(benzoylglycine) wm-muu'lmmm.ﬁunmmuhanluﬂamu

COOH C—-—NH—CHZCOOH
+ H,N—CH,—COOH — - p ©
Benzoic acid glycine Hippuric acid

ok = w a d
7. WH]-"IEIGI‘mﬂﬂHUui‘UBﬂ panNad (0aAINDY (p— Hydroxybenzoic alkyl esters)
d

H3IOWIINUUT (Parabens)
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“ ar 1 %) L X - - L

zoic acid) TalFuuwinanmdussdfesiudefiunidlue s lunfadusiouszlu
A‘ [ -l l ot [ -: U Qe > - 1
WwIndmen wis, InsAsuszisufinernefresntailsiuluanizawdn uasluouvs

wisuazdifistesinasveinTanin 1 oun

1
C—OCH,

OH
methyl p — hydroxybenzoate (parabens)

£% o w si AI wak [ 4 ‘l‘ & =3 R
wITnuud M Tus TouaNe I TWInIUNeY, wiasay, Do, wduledW  (olive),
Lo A : ' L ¥ ol 1 ‘. A x - g
v9Iminany, uow, Wwaduszitey MilinadsnfuTstauunuasdudim I gueada
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X
uUﬂmmﬂT"manw -8U (gram negative bacteria) qnmmmTﬂtuuﬁmn'ﬂumumw
X
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[v) : « ol | & m 5 PRI 1 o i o
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" « -t & -l r- ] : 8 : Ve P 1 o o -
fu W Tnuusligngef pH 7 wisganiil vt sziuiueglugunliuendan pH i
nand ﬂgﬂuaﬂﬁﬂﬁﬂ'uﬂqmamﬁtﬂunmdﬂu vuszemnoinudenivlalaslasudln
- d n
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[ % [ -~ | [V . & [ «
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5. \NABUDINTATATN (silicic acid) AT \nReazglilioy, waaidiun uazinde
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polyvinylpyrrolidone (PVP)
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COO(CH,),CH, COO(CH,) CH, COO(CH;),,CH,
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HO OH HO” ""OH HO Sy " OH
OH OH OH
Propyl gallate Octyl gallate Dodecyl gallate
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Na,S0,-Aly(SO,), + 6H,0 —— Na,SO, + 2Al(OH), + 3H,SO,
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