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FLEMING16]Fleming, E. E., Ziegler, G. R., & Hayes, J. E. (2016). Salivary protein] .1
levels as a predictor of perceived astringency in model systems and solid foods.
LYl caxdIPhysiology & Behavior, 163, 56-63. DOI: 10.1016/j.physbeh.2016.04.043.
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https://pubmed.ncbi.nlm.nih.gov/27129672/

