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Abbreviations 24 

CEO, clove essential oil; EUG, eugenol; EtOH, ethanol; PPO, polyphenol oxidase; 25 

POD, peroxidase; PAL, phenylalanine ammonia lyase; PVPP, polyvinyl 26 

polypyrrolidone; CIE, Commission Internationale de I’Eclairage; PBS, 27 

phosphate-buffered saline. 28 
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