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SEM micrographs of mayonnaise products. Magnification is 5000X.



Download English Version:

https://daneshyari.com/en/article/6987338

Download Persian Version:

https://daneshyari.com/article/6987338

Daneshyari.com


https://daneshyari.com/en/article/6987338
https://daneshyari.com/article/6987338
https://daneshyari.com

