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Suppl. Fig. 1. GC-MS results for (a) OEO, (b) REO, and (c) BEO.
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Suppl. Fig. 2. TGA curves for pure PHBV and PHBV compositions.
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Suppl. Fig. 3. (a) Crystallization and (b) melting DSC curves for pure PHBV and

PHBYV compositions.
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