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5 »nfluenceNofNPretreatmentsNonNEnzymicNDegradationNofNaNCelluloseerichNResidueNfromNSugarebeetN
PulpfNLWTn-nFoodnSciencenandnTechnologydN1997dNkhdNjplejqi 5.4 13

4 EndeproductsNofNenzymicNsaccharificationNofNbeetNpulpdNwithNaNspecialNattentionNtoNferuloylatedN
oligosaccharidesfNCarbohydratenPolymersdN1997dNkjdNjpkejqj 10.3 29
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