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Figure S1. The effect of different pH values: a - pH=5.5; b - pH=6.5; c - pH=8.0 in (A) muscle, (B) kidney, (C) fat, 

(D) sausages, (E) shrimps, (F) fish, (G) milk, (H) eggs, (I) whey powder, (J) sour cream, (K) curd. 

 


