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Tabel 1, Formulation

Ingredients NO~ 100ppm(%) |  NO-~ 200ppm(%)
Pork Ham o 80 80
Water 17,585 17,585
NaNO, ] 0.015 | 0.03
Sodium Erythorbate 0.05 0.05
Additaments 2.35 2,335

Total 100 100
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