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which have recently been published

| among others, they cause a decrease in,the level of anti-arteriosclerosis HDL cholesteral fraction, whileat - A Deleted
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and 45 ml of boiling distilled water was added with constant, stirring, to obtain a uniform substance. Deleted
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bottom flask and, 4 ml of MeOH in 0.5 M NaOH was added to it and warmed in a water bath until the
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50 minutes. Hydrogen was a carrier gas, and the linear speed of the gas flow was 26 cm’/s in the /" [ Deleted

: transformed ....rocessed with ...ig " T19] }

Deleted
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All the determinations were madein two parallel repetitions. Deleted
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