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Figure 2

320000 - L. rhamnosus GG
AN

8. boularahi

WRNG -
BRI

2/10



WO 2019/231393 PCT/SG2018/050269

Figure 3

D-fructose concentration {g/L)
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Figure 5

D-Paicose Concentration {g/l}
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Figure 7
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L-Lactic Acid Concentration {g/L.)
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