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L £ alazily Laleatl Lndzie cilgue yyshil § paias ¥ glma liag . (Sekhon, 2010) daw Jio

@ligpsaall salina Jolge ol elogius
Lydien dl HLasl olg dgumd! calaliall olad daglall cusly (idladl dmeall Ladail 5,3 ¥1 skl e oLy
g 3yt cbemdlial Glassial I ode Ll sy Sl (ol dmal eV gumidl Jio
Lilaessntly LSl5eall Lpamilins oy Lo Lolatal sl Lis slgisnd s gyl oda e diall
L5Ljeall pallastl (Elerak etal,2020)ssemtl aysilly (obaaia¥l 5u5a3g gVl Calagialy suyyall
2 (==t Gl iyl Jalgadl o pligadly mlacdl L by ilaan] @ g Sgld| @laill Lileussadly
gl @ leent 2l Gaumtl ayeill 9T LS Jals oliata¥l (JEL S lad dugumt) el
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.(Lambardo etal.,2019) =bLyg y=a
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Zads pe el dall @iy Rga¥! Juo 55 Cbligianl 2 Ly 190 Lpilill olaill el oyen Lusls cals
el @l AV o as g alaiadlt ,3ll (a9 (Patra etal, 2018)Lyasa ll (sl s Laadl 2 audgaddl]
Sudod s Linl oty Lyagaull saliall Jalgall adlall oLl promi Gle dagd Josi ¥ ggilil
@lias o7 B-lactamase daalgy olgadl Yo e 55080 Loud Gl Lyassdl le il I (e Laglall
Jlre 2 5Ll s Gulat meww (Baptista etal, 2018) iyaes ! il ohas clew 53L5 of Gall
Ll (ailasl 53 Gople e wlly LAINA slgall Lolemdl o el Hub bty Cadinlly Ll
spexl 3l Blady 8y ol ws Lles Hog9 (Laged ping Lyassill salaall claally &yl iy
Ll il ols slsll Caliies alaieioly Lsyshal o3 L slsm Glulod 35T oo il Ggumdl laiznyl
Chandra) Julssie s b allaill e il @39 dum gl gl codbiaiadly (NSMs) nanostructured materials
Ja Gl G 1 ol | GLanesY 5yslaill jladi¥l 55eal (oo dalins ¢15i alaiil o3 (etal, 2011
Ll lepunl @z 350 43 . (Thakur etal,, 2013;Li etal,, 2014)awlall alabadl o <1261 Goybo oye
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150 (5 pg ] SLESL Daall g3t ] L sls Aadill by Ul Bl o Jsuoy s le yibles JEmiy
oleguandly E)lis Tlle 5elagmy 5,2l (50 Lailill Slepaund poluial Lgigmay LI an of daxs)
A Lgiag Golall sl esY Ll cilaandl e o (09 (Ezhilarasi etal., 2013) ;&1 @l el
Slaliall g52T AGNPs & gilitl Znall cilegenn yiad @3y aspanially Golmill aal €ty asiliall dpwss
gyl Uolya¥l cilis oo T -0 Glo LLAS Lgusdl @ilsbaall uads 13 cadall Lawly dug sl
Han&Li,2008; s5yEaie i ye cors 10+ (oo ial Jid o silill icndll lepnd Eaey Laby
E,u\ Lgpld! sall o sl Ll olewwstly .( Yoon etal., 2007; Duncan,2011;Biswas,2020;)
Zorraquin-Lgieda g LAe V1 dnlles 2 Gudaill 55080 lileas| po il ysaall slins doli Juadly poiahs
il e 5y iliasn auls le Lgyud ] dsilll Leadll Jlaall 30300 1 ssay . ( Pefia etal., 2020)
GhoSh ) 4ali ey elally Jas Gl Gl pe¥l clirenn 503 il Gl ROS Jladll omenss Y1 ¢ 5319 3 51
Sligl Of aziay 7 ¥ @lygysaall silias salass Lndll Silepn aali g1 59l @255 (etal, 2019
Srma S LIEDg slaa¥l 13 e LguoLiatal Ly csanell iaslndl dacgll 2 3lais () (S Ladll
bl mudi qell (o 3] caladl s 2 dadmill Gany dsg ddey gl qendl sl JI 5 sl
i JEmy Tmmaall HBYI Lnllans Glad¥! s 2 A Slasny 5Ty i Slesundl o1a (e dainl
Nas Yomes Lial yrim Juesidl lgas Sldl skl 2 Lasgas Of oo afalily a2l iedla olesal
.(etal.,2018
Lol s @laleas
@lsbias Jods ll 9 Nano- antioxidant L5501 sass V1 cilabias @als Lagee L9l 1511 JI 5Liy
aedall sl @bl of Laap¥l suwes¥l @ililias ae ddoall Slepand! LIl sawssYl
Metal idoall Ll el yadl dudn  dym W s wuliay god gildl 4uds eaugd (Sandhir etal., 2015)
iy agolially iaall Jie Ll cilaeuadly culetiil) (e de giie de gaza Jodid Nanoparticles (NPs)
Slstl ity (Y17, sty le) Ll iballly ooddly Ossadindly (ulmilly <l Golo Ml
Ul 2 el iy ey (ppmatl] e daiag L ) Caiantl] 8l ¢ 1531 e ) iasill|
saaall (e Z3kally lBsll 2 Jsloal i (335 sty Bl e oyl Lgadiags) Gl 3L L sl gics
el e Lol byl g agdlidll Jie doell Ll clepasdl o 2500 Ol puss (ol e o
iy cealll Silegeun >l 3] (o] peno sy dlaadl pmenss V1 Gl sled | e 35308 LIy
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Jeemidll @l piamiins (po aaadl ZLGL 2 5 uss 595 4t (PINPS) a3l cidldl cilageas alasiad of
Jatd Of (S5 PENPs o I dcledl bl ol 455 .(Onizawa et al,, 2009) suewesd sleasss du9a¥1y
Syl i 50w sslins Lege Silaniil Loy (SOD) Blall wwss¥ly Ll cilayid Slladie
Gilsliasss Lyl eyl alasil Jlee 2 Legll dazidl o . (Shibuya et al, 2014)s y1 5siall
Ta le Labxll Lyl slsll 555 aad Laadg Gl ROS &ymdl oiadl ciligias le dcied 5]
Joti Lgio dunainic de yord jslall L5L5 DMe g ROSH podl jgiond dasill 7 juamill Goplo e 5wVl
I35Vl saasol eMelin 2 pess 193 i Il ¢ dadill 553 s Zlall il yonlly udomill e
) 2 5al die i Le sale Ll cilerand! g ddle Ju&ala) (ol of (Lavicoli etal. 2018)
o S aaleddl 20 6350 Las LA 2 suedT sslaall 43101 Zadai¥ Lo Caclins dading 3yt gl
@lsball sda e Lallacl 7sewdl aile yadl suasd ple Jlly « (Nel etal.,2006) Lgulo!y Lo
5T cadl of oLl Slasen (o dundimia cile ot o yaidl a5 sliall il Leailn cimtd Lecls
Abdal Dayem )uwsslill slea¥! iy suwss¥l cblal Teldall 5uall Sya Lyl Lol
(etal., 2017
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