What is vinegar made of chemically?
Vinegar can be made from any plant which contains enough sugar to ferment into the alcohol needed to make acetic acid. At the beginning of the fermentation the yeast Saccharomyces cerevisiae converts sugars into ethanol, which is then fermented to acetic acid by species of Acetobacter.
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Sodium bicarbonate (IUPAC name: sodium hydrogen carbonate), commonly known as baking soda (especially in North America and New Zealand) or bicarbonate of soda, is a chemical compound with the formula NaHCO3. It is a salt composed of a sodium cation (Na+) and a bicarbonate anion (HCO3−).
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