op
offl
)
*
£
O
“‘*
*
*
j?_h
(T
T
T
=

Ao SRS

’ T
: %%Mﬂ% 485}
"gFsta SEAYsD

e-mail:seolkh@korea.co

Comparison of quality characteristics on beef patties with Chikso
and Hanwoo
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