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About the new link between us



HTvK

Three parts

1. Scientific research : molecular and physical 
gastronomy

2. Educational practices

3. Applications to culinary art (‘’Edible ideas’’)
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Our program today
Session 1, chairperson Alan Kelly

14.15-14.35 : Bruno Mesz, Taste and Sound
14.35-14.55 : Charles Spence, Plating
14.55-15.15 : Benjamin Strottrup, The Multi-Eyed Flat Bread
 

Tea Break (or coffee, or rather Cremant from Alsace)

Session 2, chairperson Roisin Burke

15.15-15.35 : Marisol Herrera Jimenez, About El Manchamanteles, a Mexican sauce
15.45-16.05 : Christophe Lavelle, Teaching the teachers
16.05-16.25 : Michael Pontif, Cooking with notes

16.25-16.45 : Questions, Comments, Discussion, Follow up with the fourth event
(December 1rst, Special « Christmas Lectures »).
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More about 
technique, technology and science
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The wrong vision
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A more exact one
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For cooking
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In particular for 
‘’culinary precisions’’
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About pear jams
Compote de poires. 

Prenez une dizaine de poires de moyenne 
grosseur, pelez-les et mettez-les au fur et à 
mesure dans l’eau froide. Faites fondre ensuite 
à feu doux dans un poêlon 125 grammes de 
sucre en morceaux avec un peu d’eau : dès que 
le sucre est fondu, placez-y les poires, arrosez-
les de jus de citron si vous désirez que les 
poires restent blanches ; si vous les préférez 
rouges, il ne faut pas ajouter de jus de citron, 
et il est indispensable de les cuire dans une 
casserole de cuivre étamé. 

Proportion of definitions: 9 %

Proportion of precisions: 67 %

Proportion of useless words: 24 %
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From the same culinary book
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Often, for the colour of food
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Some culinary precisions 
are true



HTvK

But some are wrong
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How  to quantify 
the robustness of a recipe? 

Robustness 
 = dmin

For a simple case: 

i = Δi/pi
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The relationship between 
robustness and the number of 

precisions?  

N = 1/ ? 
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Answer : Not exactly
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About technology
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Molecular
Cooking 

     =
using 
new tools
new methods
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Note by Note Cooking: 
instead of meat, fish, vegetables and fruits, 

use 
COMPOUNDS
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And the International Contest 
for Note by Note Cooking 
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Winner 2014
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Winner of the  2015 
International Contest for 
Note  by Note Cooking
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Winner 2016,  Guillaume 
Siegler (Cordon Bleu 

Tokyo)
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Often using
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And for the 10th Contest

‘’Savoury dice 
(no Rubik cube)
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And also about
Studies
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Education Cooking
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But why not also ?
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In primary schools, or high 
schools



HTvK

And also in universities
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2021 : 
a friendly community
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Now, every year : 
the International Workshops 
on Molecular and Physical 

Gastronomy
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Next topic

To be selected among : 

1. food wastes (can we use peels, bones, etc.?)

2. browning

3. functionality of proteins

4. designing food (Carla Paes Martins)

5. bioactivity, bioactive compounds, compounds release

6. gels

7. imaging food

8. link between process and flavour (how to predict the chemical and physical composition 
from ingredients and process)

9. scales for food
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A tool for the activities of our 
community 

(don’t be shy, send manuscripts)
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In the Int J Mol Phys Gast
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Celebrate 
 knowledge 

and gourmandise! 
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Celebrate Molecular Gastronomy

herve.this@agroparistech.fr


