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3- Oxygen permeability
4- Glass transition temperature
5- Differential Scanning Calotimetry
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1- Water vapor permeability
2- Desiccant method



IWAR Glawslb Yo lods o ala (ol pl (2108 2oboo g pole Glebdgsy 4 yio ¥

ol xig pal ol e .cusliS WVP (g4 Ldte il ¢ Ao
gy (£9) 45 d9 w4l B 3 B> e sledgdS
sl 33381 (10) 8135 e il gl (6l 5 oS
WVP 55 (gt 205 sl Ly (55550 ot & Sl
Lol assl a bl WVP jials wuojn Yo b cdale yiulisl b oo S

YD) 395 Y3 gme duoyd Yo g Ve o o dbol OS]

OGS 4 (5 2393 68
el (sladgal 1) Lo puig s aisal clasl 5l clodes i
Lo cnSgn Jo> (med & ind o S5 (0fg2 2 9 030ign) (o
09381 515 (308 ST 5 ST 1l 53 (s SW)BIL
slapkd (iS4 piaded (LS cuw Sl 4l
395 I3 ine 0225 Slon) WS o (V JS3) 23,5 (Sgmmdgel
Ol 3igesn o plosl 5 oy el (09331 L Yl (P>+/-0)
290055y ) phid ek 4D ) 35290 Jb slalad sl
(10) ohlSon 5 Llgs b oo (20l (5T )il s yuo a0
alS el dop Ve CllE U b o2 (2953 23,8 ()5S
2o Vb & o> Ve il I Jg b (ST 4 el
Lol (Senls i YU clogale 5 105 <ol Sl8l (Sl
09331 29 on whd ()l (Stwgn (Eal Cel cudpd gy
A ST 4 D98 GlalBl el Y5 old 4 69l

¥)

JERERPEIY
LS 4 Cas gl

DS 4 Canglio ialS el Sl dpwl doyd ¥ 2458
S Hd mize 00 dlonl BMA( s 105 Jomdgel (sloplid
padad jd glay s A Gy il 39581 Ly (P>4/0)
DS 4y Cunglie g o Soul Bign 9 (F o hend IS o
9331 a1, ()13 GySEdggs I (il b oo Rl
2 b Conglio (ialS s (SThes slapld 4 i Ol 5
clale il LTV o TY YA Y 00) 33,5 o oS 5 ply
(Y0) ohlSon g vy 3,8 Ity il 81 kS &y Cuoglio duopd ¥ &y
Sl 9 b (1S9 p Somalgel phd (RIS 4 Cungliie 23,57 (13155
L g 9 a8l ialS Satall ol 2o )3 Ve (39381 b 02
Ao ol an Lagl o, S Iy (ili8l e ao pp Ve b cdale iol38l
2 Uil UL gl o oyl (pl 090 el > 4 S,
Ol g el (b (il 4 oxie (g n & @ el
D)5 oo LS ply 93 Cunglio

P el VY a4 sald dgei (s 4 dabad S 00 e
=l 59 L ySon axhad s (o)lIS ol Ve¥EYC &)l s an
A a3l og shade Ol i) e B0 (gols oS 3,0 31 aals
28y ) @S ol el anil e o Gjg aops <Y e
aged gl Byl g 35 L3I Hhaie Of 4 baeusslS g Se
00 b (SOl (Sl J 3 g b (glod o celio YF e o
o3 shie Ol J31 5l adiges o oyl 5l a0 o0l )3 oMo
Peelo VY Ge 4 g b St oSl do b Ll pdaw Ol g o
3y 5| dm LndSged 850005 6yl 149l Vo ¥EYC &)l > an
O ¥ oadayly b cudMs b )y w60 1595 5elKws 3 o8

1,8
Mg—M;

%solubility = —"—x 100 v)
old SLis 85l My g S gl 5l as olid (S o3le My a5

ol (35 gl 5 08 U 5 an

bl Jadad g as 3ol

e il s plogl aakas Ml )b B s Lo
501,550 )3 (2xies )93 (ygeil S5 gy (sl JUa! (gles
o gl il lg 3T s plol 1SS Y 53 b iolejl 4
85 & ygo VIFY aes MSTAT-C 133l o5 5 oslitl b ool
1o 0 Jloinl o 53 5 LSD' (9051 s Lo Silio duylie
A5 plog

e ygmls
(WVP) o jlas a5 a3 640

G Ay (99l (9 ol d 4 Sl el (139581
salS aopn e JIVY dols  Saudgel slapld WVP 4 8
Slawl g (P</+0) 25 o ime 0a s dlool BB g WL
b Goge )3 any Lol (3958 Wi 10 Ul LS 5 o2
clad ol s b aalg il 8l o ST STy 5
L WVP s 50 Seitpally 5 Sl (elotal « Sl aSgs S
M3 (1 JSL) Sl sl cale I3 (VY §15) )l
lu..u“‘“l)‘_él dds a (Hg (P>+/+0) 5,55 sbyl WVP 5 (g)ly sxe
Voo sl il WVP (Jols old )3 3,S0 oluS 5 e
Clale 4y ) jlam g 4l (Ll Sk cble (il L
W)kl o G2l L g (Vo) ST god Sl s (SW5)005k (me
|) u‘ﬁ)l_f L;meL_e WVP e 2y> dopd Ve Ojs)'él .(\5‘ )
Ve U Hlade iol3dl Ly aalsl jo g olis ials o)l iz & yguny

1- Least Significant Difference
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