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! Butylated hydroxytoluene
2 Butyl hydroxyanisole
® Tert-Butylhydroquinone

* Propyl gallates
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% Octyl
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1 4- tocopherol

12 Ascorbic acid

3 Erythorbic acid

¥ Sodium a-isoascorbate
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® Antibrowning Agent

® Antioxidant Synergist
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