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£ Mung Bean Flour, No treatment
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1-Hexasnot Hexanaic acid methyl ester 2-puntyl furan I-Fenten-2-one

Fig. 2B & Mung Bean Flour, No treatment
) U1 Mung Bean Flour, Roasted

PP 1 Mung Bean Flour, Roasted and Steamed
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