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Summary: The content of carbohydrates, proteins, and fats is one of the main components of nutrition.
Vegetable fats arealled oils (some animal fats, such as butter and ghee, are also called oils). Fats, unfortu-
nately, do not have the ability to go rancid, otherwise they will spoil. For food production it has exceptional
innovation, therefore, the technological map andag® conditions must meet the established criteria.
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