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In fact, there are twe types of argan oil:

1. Non-roasted argan oil: This oil is like golden coloured and is for skincare.
2. Roasted argan oil: This is an edible dark coloured oil. In Morocco, it's eaten with bread. It
is used in salads in ltalian/Canadian cuisine.

The story of goats is old - before.new industries discovered the virtues of argan oil.
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