ZEFEH (cooking materials)
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= &F =, Cooking Methodology
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M4 2 FE (Maillard Reaction) :
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FEME(LRE (Caramelization Reaction) : it 165 & C =5 A A B BER -
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JHEELR (warm-over flavor)
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B = EFEEEER (low temperaturehealthy cooking)
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