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FISH. T i

The chief uses of fish are (1) to furnish an 0 8 .046 ig%
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when the cost is soniewhat greater.

Fish contains the same kinds of nutrients and its place in the diet is the same as that
as other food materials, but is at the same of meat, and the only considerable difference
time essentially a nitrogenous food product, between them is in the proportion of water




