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Effect of Manufacturing and 
Preserving Processes 

on the Vitamins of Cranberries 

By Paul D. Isham and Carl R. Fellers 

Cranberrie;; are an important crop in ::\las;;achusctts. 1\early all of them are 
processed in soute way before they are consumed. This study was undertaken to 
dt:termine the etlect of \'arious methods of processing on their nutritive value. 
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