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RED PEPPER ESSENTIAL OIL (LIQUID FLAVOR)

Itis suitable for cooking Sichuan cuisine, Hunan cuisine, hot
b p . pot and other dishes, and can add a unique red pepper flavor
EARIZ [ to the dishes.
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449 PRODUCT FEATURES

Unique fragrance: Red pepper essential oil is made from high-quality red pepper as raw material, which is carefully refined and
exudes a unique aromatic flavor, adding a unique flavor to the dishes.

Rich taste: It has a strong spicy taste and a slight numbness, which can bring a layered taste to the dishes and enhance the flavor.
Easy to use: The liquid design is convenient and quick, and can be added directly to the cooking ingredients, so that the seasoning
is fully integrated into the dishes and the taste is more uniform.

Flavor enhancement: Red pepper essential oil can not only enhance the taste of the dishes, but also bring a rich aroma to the
dishes, which greatly increases appetite.

49 HOW TO USE
Add an appropriate amount of red pepper essential oil to the cooking ingredients.

Stir well to fully integrate the essential oil into the dishes.
Adjust according to personal taste and dish requirements to achieve the ideal taste and taste.

9@ PRECAUTIONS

When using, it should be used in moderation according to actual needs to avoid excessive use that affects the taste of the dishes.
After opening, please store in a cool and dry place, away from direct sunlight.

€@ PACKAGING SPECIFICATIONS

Usually packaged in bottles, but can also be customized according to customer needs.

4@ PRODUCTION DATE AND SHELF LIFE

The product packaging is marked with the production date and shelf life. Please use it
within the shelf life to ensure product quality.
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