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Citric Acid ; Citric Acid, Anhydrous
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1. Joint FAO/WHO Expert Committee on Food Additives. 2014. Monograph 16. Citric Acid.
Compendium of Food Additive Specifications.
[https://www.fao.org/fileadmin/user upload/jecta additives/docs/monographl6/additive-135-
m16.pdf]
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