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Livingstone, Edinburgh. Last edition.
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Australia. Last edition.
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4-Mahan, L.K., Escott-Stump, S. Krause's food, nutrition, & diet therapy. WB Saunders
Company, Last edition.

5-Souci, S.W., Fachmann, W., and Kraut, H. Food Composition and Nutrition Tables. Medpharm
Scientific Publication. Boca Raton. Last edition.
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Woodhead Publishing Limited. Last edition.

6-Harding, F. Milk Quality. Springer. Last edition.
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