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Lih-Shiuh Lai. Development of Innovative Composite Edible Films and
Coatings with Hsian-tsao Gum/Starch Blends. The International Symposium of
YU-COE(C) AFTEC and HECT, November 29, 2018, Yamagata University,
Yonezawa, Japan. (Invited speech)
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