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% = A i+ (Case hardening )
O)R3k8 & (Wet-bulb temperature )
&) B B E-1F 4 i BIZ (Individual quick freezing, IQF )
& F e % (Aseptic packaging )
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s 3} 247k (Modified starch) 2 3P 34 i Jikds (Pregelatinized starch) ~ 2
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