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7- Triglyceride dimers

8- Oxidized triglyceride monomers
9- Diglycerides

10- Free fatty acids

11- Butylated hydroxytoluene
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5- High-performance size-exclusion chromatography
6- Triglyceride polymers
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1- Butylated hydroxyanisole
2- Propyl gallate
3- Tert- Butylhyroquinone
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