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https://www.doh.wa.gov/communityandenvironment/food/fish/healthbenefits#:~:text=Fish%20

is%20filled%20with%20omega,part%20of%20a%20healthy%20diet.

https://www.fssai.gov.in/upload/uploadfiles/files/Food_Additives_Regulations.pdf

https://mofpi.nic.in/pmfme/docs/SchemeBrochureI.pdf


