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[Fig. 4]

Trimethylamine
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[Fig. 5]

Butanedione
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3-methylbutanoic acid

55% s 59%
3% 38% 229% 38% 335%

40% 304 28% 259 ~8-27%25%
i i
N> 9




4/4

WO 2023/048234 PCT/JP2022/035383

[Fig. 7]
2-methyl-3-furanthiol
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