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7- Hydrolysis

8- Tomato pomace
9- Sugar beet pulp
10- Phytate

11- Phytic acid
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4- Proofing cabinet
5- Karl Welkerkg,
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1- Microcrystalline cellulose (MCC)
2- Proctor
3- Stal-Astra
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4- Scanning Electron Microscopy (SEM)
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1- Stevens
2- LEFRA
3- Penetration
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