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Inicis de la relacid: cienciai cuina
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Revolucid industrial

= 1795
Appertizacio, Nicholas Appert

= 1821
Cuina al gas natural

Pasterizacion, Louis Pasteur
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Noves tecnologies
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Inici de la Gastronomia Molecular

= The Physicist in the Kitchen
Nicholas Kurti
1969

“I think it is a sad reflection on our civilization that while we
can and do measure the temperature
in the atmosphere of Venus we do not know what goes on
inside our soufflé”
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Gastronomia Molecular

1) Investigar proverbis, , antigues histories...
de cuina i gastronomia
2) Explorar les receptes
3) Introducir en la cuina noves tecnologies,
ingredients i metodes
4) Explorar nous plats basats en I’ exploracio
de les receptes
5) Usar la Gastronomia Molecular per ajudar a
entender la cuina i contribuir al benestar de la sociedad.
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i FOOD

AND

COOKING

THE
SCIENCE AND LORE
OF
THE KITCHEN

COMPLETELY REVISED AND UPDATED

HAROLD McGEE
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Llibres de cienciai cuina
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CUINAR TOT EXPLICANT CIENCIA

HARVARD
School of Engineering
and Applied Sciences
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Harvard School of Engineering and Applied Sciences presents ...
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Harvard School of Engineering and Applied Sciences presents ...

SCIENCE & COOKING
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