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Figure 5
Microbial reduction - skim milk blend
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5 Figure 6
Native Immunoglobulin G after treatment - whole milk blend
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Figure 7
Native Immunoglobulin G after treatment - skim milk blend
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Figure 8

Effect of UV-C treatment on concentration of vitamins - whole milk
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Figure 9
Effect of UV-C treatment on concentration of vitamins - skim milk
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