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Highlights:

* Filmscontaining 1.5 or 2 % of OEO were effective against all tested microorganisms.
» Addition of 1% oregano essential oil did not affect the O,P and WV P of the films.
» OEO addition provoked an increase in AE and a decrease in WI.

* Pure QSM films showed radical scavenging activity of 18.39% on DPPH test.
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