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10 Vinegar is used in preserving food.
ooooooood

200 I love salt and vinegar chips. They are very addicting.
Oo000oooooooOooooon

300 Add a dash of balsamic vinegar.
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47 If the sauce seems too sweet, add a dash of red wine vinegar.
Ooooooooooooooooog

500 You'll taste and study special 5 regional virgin olive oils , 6 ) aged balsamic 7))
vinegars and prosciutto.
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601 Mr. Vinegar took the bagpipes and the piper led the cow away.
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70 Wine vinegar tenderises meat.
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801 Monitoring of the vinegar fermentation process using electronic tongue
Oooooooooooooooog

90 Reasonable control of different stage temperature in the vinegar brewing
Oo0ooooooooooooooog

1000 Leave the vinegar to allow the flavours to blend with each other.
gudodootdoodoogod

110 The explore on the technology process of chinese Kiwifruit vinegar
Ooo0ooooooo

1200 The practice is very simple. Put the stripped garlic cloves6 into a sealed jar, and then
pour vinegar into it.

gudotdootdobooodootdootdodoodoodoogon
130 Marinate the sliced pork in rice wine, vinegar and soy sauce before frying it.
gooodooooooooooao

140 Vinegar has a strong acid taste.
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150 Effect of initial pH on hydrogen production from vinegar residue
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160 Study on Increasing Yield of Traditional Sun Vinegar
gooooooooond

170 A Study on the Production of Protein Feed From Vinegar Dregs
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1801 Balsamic vinegar is aged in wood for at least 10 years and the flavour is wonderful
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