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A net hod of manufacture of a crunb coated food product
conprising the steps of: form ng an aqueous m xture
conprising: a flour m xture conprising one or nore
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(57) Abstract: A method of manufacture of a crumb coated food product comprising the steps of: forming an aqueous mixture
comprising: a flour mixture comprising one or more flours, sodium bicarbonate, optional additives selected from processing aids,
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