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MNEMONICS
The Six Nutrients: 
Could → Carbohydrates
Fanny → Fats
Play → Protein
Violin → Vitamins
Much → Minerals
Worse → Water

The First Two Sphincters:
Cardiac and Pyloric Sphincters = CP’s 

The Seven Functions of Tissue Fat: 
TEC-V-TEN
1. Tissue Membrane Structure
2. Energy
3. Cell Membrane
4. Vital Organs
5. Thermal Insulation
6. Essential Precursor
7. Nerve Impulse

Fat Soluble Vitamins:
All Dogs Eat Kittens = Vitamins A, D, E, and K

Macrominerals:
Can → Calcium
Candy → Chloride
Make → Magnesium
Pretty → Potassium
Pictures → Phosphorous
Sell → Sodium
Swiftly → Sulfur

Parts of the Small Intestine:
Don’t → Duodenum
Jump → Jejunum
In → Ileum




