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TEXT A. FATS AND OILS |

- Cocmaebme cn080co0YemManus u nepesedume ux Ha Pycckuil S3bikK.

Major classes of ... A. ... palatability

At ordinary ... ... of vitamin A

To increase ... ... plant seeds

To improve ... ... with solvents

Animal ... ...the texture

A variety of ... ... vitamins

Primary ... ... food products
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The chief source ... v 011
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Processing ... ... importance

10. Extraction ... ... of the meat

11. Fatty tissue ...
12. Fat-soluble ...

... temperatures

... of oilseeds
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13. Sunflower ... ... fats
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12.

13.
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