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Production Technology of New Type Liquor (Continuous)

LI Guo—hong » I Guo—lin" and 11 Da—he’
(1. Sichuan Food Femmentation Research Irstitute Sichuan 611130;2 Training Base in
Middle— west Chima of Chima Light Industty Union Liquor Department Sichuan 611130 China)
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