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1?Let's remove the lard from the recipe. It's not very healthy.
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27" 1 got some lard, " he would add, as an afterthought.
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3?Extracts were added to lard and peanut oil to determine the POV values in different conditions.
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4?She likes to lard the chicken with some bacon.
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5?Reasons of forming first cracks were foundry lacuna, impurity gathering , lard exiting.
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6?A new processing technology to remove cholesterol contained in lard by cholesterol oxidase is systematically
introduced.
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7?1t was determined with lard, walnut kernel and salad as the substrates.
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8?Lastly, some suggestions and developing trends of the lard were put forwards.
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9?The children are cheerful as lard , starting home for the holidays.
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10?Lard is the fat obtained from which animal?
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