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Sapi brahman cross

Kemasan produk, (a) kemasan primer, (b) kemasan sekunder
Absorbent meat pad

Label produk

Knocker, (a) cash magnum knocker, (b) pneumatic knocker
Pisau RPH, (a) pisau sembelih, (b) pisau skinning, (c) pisau boning, (d) pisau
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