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Evaluation of rain tree (Samanea saman) pod flour characteristics and bread made from composite flours
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Figure 1. (a) Rain tree pod (RTP), (b) RTP flour, (c) wheat flour and (d) wheat-RTP composite flour, (e) wheat bread (WB) and (f) wheat-rain tree pod bread (W-RTPB).
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Figure 2. Sensory scores of wheat bread (WB) and wheat-rain tree pod bread (W-RTPB).
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