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0 179.2

5 194.7

10 190.5

20 203.9

30 2195

40 238.1

50 260.4

GO 287.3

70 320.5

80 362.1

90 415.7
100 487.2

Browne s Handbook of Sugar Analysis. 1912, John Wiley & Sons, Inc,
New York.
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