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B 4 mg/200 mg BRIk AA
Hexanal 2.056+0.18
1-Octen—3-ol 0.18+0.01
2, 4-Decadienal 1.51+0.07
2-Pentylfuran tr
trans—2-Octenal tr
trans—2-Nonenal tr
AA Etyl ester 176.16+1.56
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