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Figure 6

Blended Cultered
_Celery-Vinegar
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Figure 7

Cultured Celery-Vinegar Blend vs Novel Co-dry Embodiment
78% ERH @ 20C
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Figure 10
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Accel XP Cele e Powder Accel XP Celery Juice Powder
1 minute @ 20C 78% ERH - 60 minutes @ 20C 78% ERH
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