iR Molecular gastronomy

We are two students from Etienne
Oehmichen high school in France.

-I\/Iaxime | aurent

| 4
" SR errokBaudior=—=+ |
= e - &Z Ll T F.ZLM

F— m» u” i u
27 S i i) o nmm'rmm
Programme — : e




Molecular gastronomy iIs a subdiscipline of

food science tWo Investigate,

explain and make a practical use of the

physical and chemical transformations of

gredients.




The creators

.They were two at Mning, In 1988.

.They wanted to find an explanation to the

iciency of traditi




Hervé This and Nicholas Kurti
| —

) Hervé This was born in 1955.

2 : 2 Heis a French physical chemist.




Why use molecul 1omy ?
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Our experiments

-We prepared a molecular gastronomy recipe.

.This recipe, very common in France, is called
« mayonnaise ».

.The traditional recipe includes egg yolk (the
yellow of the egg), oil and mustard.

.But in our recipe, we used the egg-white and
no mustard.

.Thanks to Its neutral taste, you can add
subtle flavours such as morel and chanterelle
which are mushrooms.



Choc SavIoUISSe. with < ar.»

J\We_have prepared a « mousse au chocolat »
with a special ingredient called « agar agar ».

.By replacing the eggs with « agar agar », people
who are allergic to eggs can safely eat this
dessert.



« Agar-ag ar »
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.The word « agar-agar
origin and means « jelly ». =

-« Agar-agar »/]s extracted from boiled red
seaweed, filtere
powder. £






Video

Mousse
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Mayonnaise
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Conclusion

.Molecular gastronomy is useful &

—for people who are allergic to cer?’n—'mgre lents such as

eggs.
- for special y
—for fn ‘. es and
flavoUr 4
N _
i dern chefs W‘ho\want/(-‘f)/ explore new culinary

lities. Q . C . 7
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