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4- Compost
5- Biodegradable Packaging
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1- Land Fill
2- Incineration
3- Recycling
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2- Whey protein concentrate
3- Whey protein isolate
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1- Whey proteins
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3- Plasticizer
4- Casting
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1- Trans Glutaminase
2- Dithiothreitol
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1- Water Vapor Permeability
2- Water Vapor Transmission Rate
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4. Strain to Break
5. Tensile Strength
6. Young Moduluse

1. Tensile Test
2. Puncture Test
3. Elongation to Break
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