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White granulated sugar (Refined type)
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0.80 mm
0.63 mm
0.45 mm
0.28 mm
0.14 mm

~2.50 mm;

~1.60 mm;

~1.25 mm;
~0.80 mm;
~0.45 mm.
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TERE/(2/100g) > 99.8 99.7 99.6
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