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Food Science 54(4), 850~854, 1989.
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Meat Science 26, 167~175, 1989.
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Grabein P and Raeuber, H. J. Fleischwirtschaft.
69(3), 423~426. 1989.
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Brauer, H. Fleischwirtschalt, 69(4), 584~586.
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1989.
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Meat Science 26, 313~324, 1989
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