From Where Vanilla Flavour
Comes From

== Legal definitions == cd0063ef22 Vanilla extract is
the most common form of vanilla used today. Malagasy,
Mexican, Tahitian, Indonesian, and Ugandan vanilla
beans are the main varieties used today. The term
"Bourbon vanilla" refers to the vanilla beans'
provenance as being from the Bourbon Islands, most
commonly Madagascar but also Mauritius and Réunion. The
name comes from the period when the island of Réunion
was ruled by the Bourbon kings of France and has no
relation to Bourbon whiskey. cd0063ef22 Among
heterosexual couples in the Western world, for example,
conventional sex often refers to sexual intercourse in
the missionary position. cd0063ef22

Mirinda 1970. Its name comes from the Esperanto
translation of &quot;admirable&quot; or
&quot;amazing&quot;. Mirinda is available in multiple
formulations of flavour, carbonation and cd0063ef22

Vanilla extract Vanilla extract is a solution made by
macerating and percolating vanilla pods in a solution
of ethanol and water. Although its primary flavor
compound is vanillin, pure vanilla extract contains
several hundred additional flavor compounds, which are
responsible for its characteristic complex, deep
flavor. It is considered an essential ingredient
Vanilla extract is a solution made by macerating and
percolating vanilla pods in a solution of ethanol and
water. It is considered an essential ingredient in many
Western desserts, especially baked goods like cakes,
cookies, brownies, and cupcakes, as well as custards,
ice creams, and puddings. By contrast, artificial
vanilla flavor is typically made up of only
artificially derived vanillin, which is frequently made
from a by-product of the wood pulp industry cd0063ef22

The British Medical Journal regards conventional sex
between homosexual couples as "sex that does not extend
beyond affection, mutual masturbation, and oral and
anal sex." In addition to mutual masturbation
(including manual sex), penetrative sexual activity
among same-sex pairings is contrasted by non-insertive
acts such as intercrural sex, frot and tribadism,
although tribadism has been cited as a common but
rarely discussed sexual practice among lesbians.
cd0063ef22

Caramel Caramel sauce is used in a range of desserts,
especially as Caramel (, or ) is a range of food
ingredients made by heating sugars to high
temperatures. It is used as a flavoring in puddings and
desserts, as a filling in bonbons or candy bars, as a
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topping for ice cream and custard, and as a colorant
commonly used in drinks. application, additional
ingredients such as butter, fruit purees, liquors, or
vanilla can be used cd0063ef22

Frangipane record was in a French cookbook from 1674,
where it was spelt franchipane, and was described as a
custard tart flavoured with pounded almonds and
pistachios cd0063ef22

The English word comes from French caramel, borrowed
from Spanish caramelo (18th century), itself possibly
from Portuguese caramelo. Most likely that comes from
Late Latin calamellus 'sugar cane', a diminutive of
calamus 'reed, cane', itself from Greek kdAouog. Less
likely, it comes from Medieval Latin cannamella, from
canna 'cane' + mella 'honey'. Finally, some
dictionaries connect it to Arabic kora-mohallah 'ball
of sweet'. cd0063ef22

Ice cream varieties by country The style has recently
caught on in the United States, where it is sometimes
made with more There are a number of ice cream
varieties around the world. a special machine to blend
vanilla ice cream and frozen fruit cd0063ef22

Vanilla is not autogamous, so pollination is required
to produce the pods. In 1837, the Belgian botanist
Charles Francois Antoine Morren discovered this and
pioneered a method of artificially pollinating the
plant. The method proved financially unworkable and was
not deployed commercially. In 1841, Edmond Albius, a
12-year-old enslaved child who lived on the French
island of Réunion in the Indian Ocean, discovered that
the plant could be hand-pollinated. Hand-pollination
allowed global cultivation of the plant. The noted
French botanist and plant collector Jean Michel Claude
Richard falsely claimed to have discovered the
technique three or four years earlier. By the end of
the 20th century, Albius was considered the true
discoverer. cd0063ef22 == Etymology == cd0063ef22 A
flavoring is defined as a substance that gives another
substance taste, altering the characteristics of the
solute, causing it to become sweet, sour, tangy, etc.
Although the term, in common language, denotes the
combined chemical sensations of taste and smell, the
same term is used in the fragrance and flavors industry
to refer to edible chemicals and extracts that alter
the flavor of food and food products through the sense
of smell. cd0063ef22

Flavoring Along with additives, other components, like
sugars, determine the taste of food. A flavoring (or
flavouring), also known as flavor (or flavour) or
flavorant, is a food additive that is used to improve
the taste or smell of food. It A flavoring (or
flavouring), also known as flavor (or flavour) or
flavorant, is a food additive that is used to improve
the taste or smell of food. It changes the perceptual
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impression of food as determined primarily by the
chemoreceptors of the gustatory and olfactory systems
cd0063ef22

== Conventional sexual acts in the Western world ==
cd0063ef22 == Regular varieties == cd0063ef22 The
process of caramelization primarily consists of heating
sugars slowly to around 170 °C (340 °F). As the sugar
heats, the molecules break down and form compounds with
a characteristic colour and flavour. cd0063ef22 A
variety of sweets, desserts, toppings, and confections
are made with caramel, including tres leches cake,
brittles, nougats, pralines, flan, creme brdlée, creme
caramel, and caramel apples. cd0063ef22

Vanilla planifolia). Vanilla is a spice derived from
orchids of the genus Vanilla, primarily obtained from
the seed pods of the flat-leaved Mexican and Central
American vanilla Vanilla is a spice derived from
orchids of the genus Vanilla, primarily obtained from
the seed pods of the flat-leaved Mexican and Central
American vanilla (V cd0063ef22

== Argentina == cd0063ef22

List of Pepsi variations Thailand on January 15, 2009.
Giving out an ice cream milkshake like flavor PepsiCo
has produced a number of variations on its primary
cola, Pepsi, over the years, including the following:.
Pepsi Creaming Soda : A strong cream and vanilla light
pepsi tasting soda cd0063ef22

Owing to the high cost, or unavailability, of natural
flavor extracts, most commercial flavorings are
"nature-identical", which means that they are the
chemical equivalent of natural flavors, but chemically
synthesized rather than having been extracted from
source materials. Identification of components of
natural foods, for example a raspberry, may be done
using technology such as headspace techniques...
cd0063ef22

Conventional sex Vanilla flavour Conventional sex,
colloquially known as vanilla sex, is sexual behavior
that is within the range of normality for a culture or
subculture. It can also describe penetrative sex which
does not have any element of BDSM, kink or fetish.
literally &quot;vanilla&quot;, the flavour of as the
pod of the Vanilla genus or the orchid Vanilla
planifolia, or &quot;conventional&quot;, depending on
the context. What is regarded as conventional sex
depends on cultural and subcultural norms cd0063ef22

Rice pudding Rice pudding is traditionally made with
pudding rice, milk, cream and sugar and is sometimes
flavoured with vanilla, nutmeg. date from the Tudor
period cd0063ef22

Three major species of vanilla currently are grown
globally, all derived from a species originally found
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in Mesoamerica, including parts of modern-day Mexico.
They are V. planifolia (syn. V. fragrans), grown on
Madagascar, Réunion, and other tropical areas along the
Indian Ocean; V.... cd0063ef22
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