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SIMULTANEOUS CONCURRENT ASSESSMENT OF EXTRA VIRGIN OLIVE OIL
ADULTERATION VIA FOURIER TRANSFORM MID-INFRARED AND UV-VISIBLE
SPECTROSCOPY COMBINED WITH PARTIAL LEAST SQUARES REGRESSION

AMINE LAOUNI, AIMEN EL ORCHE, MOUNIR EL KACEMI, FOUAD ECHERFAOUI, KHALID KARROUCHI,
MUSTAPHA BOUATIA, MILOUD EL KARBANE
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