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[Fig. 2]
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[Fig. 3]
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[Fig. 5]
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[Fig. 7]
AGING DEGREE OF FERMENTED BEAN TEMPEH
DEPENDING ON RAGI INOCULATION AMOUNT
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[Fig. 8]

AGING DEGREE OF FERMENTED BEAN TEMPEH DEPENDING ON
TEMPEH FERMENTATION CONDITION (RELATIVE HUMIDITY)
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