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3 £, & 5 (modified atmosphere)

# 4 K (bound water) -  —
£ 1 7K F(climacteric fruit)

A % il ¥ (vacuum frying)

#% 4 B £ (starch retrogradation)

3% # B (prebiotic)

R R A58k (trans fatty acid)

L 8, 1L B % (antioxidant enzyme)
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