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אאK 
١Kא PECTIN ESTERASE אאW 

אאH 
 



 ١٦٣ אא 
א א א 

  
 

- ٣٠ - 

٢KPOLYGALACTUROMASE WאENDO EXOK
אאאאאESTERS METHYIא

אאK 
٣KאאPECTIN TRANS ELIMINASE W 
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