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Effect of Antioxidant Materials in Flavor Formation during Noodle-Making

and a Rapid Evaluation Using ESR
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Flour Dough Oh Dough 4h  PC1 PC2

ESR Flour -0.673 -0.708 -0.786 0.697 -0.680
Dough -0.566 —0.646 -0.646 0.731  0.003
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