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2. Chlorogenic acid in green coffee. ( AOAC 957.04)
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(= ) AOAC Official Method 957.04 Chlorogenic Acid in Green Coffee.

(=) Tajik, N., Tajik, M., Mack, I., & Enck, P. (2017). The potential effects of chlorogenic acid, the
main phenolic components in coffee, on health: a comprehensive review of the literature.
European Journal of Nutrition, 56(7), 2215-2244.
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