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Figure 1

Figure 2

Preparation method
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Figure 3  Optical microscopic observation of meringue mixture and batter
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Figure 4 Cross section of cakes

ac: air cell
10,000 rpm

NLUD6.2 x50

NLUD6.7 x50 NLUDS5.7 x50 2mm

Figure 5 Microstructure of cakes observed by SEM
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