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The amorphous form of silicon dioxide, an FDA regulated N partcl dametr (o) . Parice diameter (om)  ©
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products. Amorphous silica can be manufactured through a
variety of methods, including precipitation and fuming. These
manufacturing processes have the potential to produce nanosize
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Figure 1. Particle size distribution of silicon dioxide food additives $i0,-D1-Shk-0.2 pm Filt Si0,-D1-Son-0.2 pm Filt $i0,-D2-Shk-0.2 pm Filt Si0,-D2-50n-0.2 pm Filt

assistance.

(A, B, C1, C2, D1, and D2), showing a comparison of two sample

preparation methods: shaking and sonication. Figure 3. TEM images of SiO, food additive dispersions.
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