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Table 1. Samples of wax treated volume for the annals of Joseon Dynasty

Waxed volume Stain
154-4 Brown
King Sejong 154-9 Red
154-17 White
King Seongjong 150-30 -
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Fig. 1. Weight loss of beeswax coated Fig. 2. Weight loss of beeswax after
Hanji after heat aging. heat aging.
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