l'able 2 Hedonic acceptability variables for the different pita bread types
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Results gre expressed s mean + stonderd devigrion (SDR **Means with different supersoriprs are statistieally stgnificant (< 0.05) a5 analysed by paired e-test. WPE = whire pita bread;

WK = restored white pita bread: W-F

= farrified white pita bredgd.




