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" 90% water 1s present inside the vacuole of the cell which 1s
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surrounded by cell membrane and cell wall. Inmtially cell
membrane 1s semi-permeable. As the temperature increases,
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(d) meshed geometry (d) COMSOL imported developed using micro-scale geometrical features
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" Inmitial texture loss 1s due the loss 1n turgor pressure
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