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el 25 2.5 - - - -
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B ith F) 27 - - - 180 12
= 249 - - - - 129
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HZR - - 3.0h 5.0M - -

aTPC=total polar compounds (##H{E5E4)), PFFA=free fatty
acids (s B#REIAER), <AV=acid value (B&{E), 4POV=peroxide value
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