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 Wooden oil is an oil with the lowest quality, is produced by re-

 
 Virgin olive oil is very 
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Sesame seed 
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Sugar (fructose) 
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Water 

 1]  
Sodium bicarbonate (NaHCO3) 
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Salt 
Natural salt 

does not 

has great hygroscopic value [1  
Cinnamon 

contains essential oils and tannins, which among other stimulate the circulation and speed 
- - calc-polymer, 

 
The cinnamon can help diabetics because it increases insulin sensitivity and thus 

glucose into cells [11]  
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