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Imagen: Gradient Food Photography de Brittany Wright; 

https://www.ignant.com/2015/05/04/gradient-food-photography-by-brittany-wright/

https://www.ignant.com/2015/05/04/gradient-food-photography-by-brittany-wright/




Minestra en textures

sorbet d’ametlles 

cercle d’alvocat
puré de tomàquet

mousse de coliflor

granizat de préssec

gelatina d’alfàbrega

ametlles tendres

espuma de remolatxa

granizat de blat de moro

elBulli, 1994
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https://www.facebook.com/ElCellerdeCanRoca/videos/10154575023179513/

Milfulles de galeta de mantega amb crema de té darjeeling i 
essència de llibre vell

Rotavapor
(Rotaval)



Nicholas Kurti
(Budapest 1908-Oxford 1998)

The Physicist in the Kitchen (14 de març de 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 soufflés”

Harold McGee
(Cambridge 1951- )

On Food and Cooking: The Science and Lore of the Kitchen (1a edició,1984, 2a edició, 2004)

“…translate technical food science into cook-friendly kitchen science…”





Cu2+

Cu2+
Cu2+

Cu2+

Cu2+

Cu2+

Cu2+

Estabilització per la incorporació d’ions Cu2+.



Elizabeth Cawdry Thomas, Sharon Long, Nicholas Kurti,
Harold McGee,  Astri Riddervold.

Hervé This

International Workshop on Molecular and Physical Gastronomy

International Workshop on Molecular Gastronomy N. Kurti2001 – 2013 

1992 – 1999 

2013 – International Workshop on Molecular Gastronomy

Brous: concentrar per ebullició a baixa pressió

Salses roux

Salses emulsionades (Maionesa, Holandesa, etc.)

Escumes, Merengues, Mousses, Soufflés

Masses, Pans, Pastissos

Llet i Nata: pasteuritzada vs. fresca. Viscositat, idoneïtat per muntar

Formatges: Paper dels microorganismes

Transformar plantes no comestibles en comestibles

Cuina al microones

Ultracongelació. Irradiació d’aliments.

Temes
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http://www.cienciaicuina.cat/wp-content/uploads/2019/03/Manifest-Scientific-Gastronomy-Barcelona-2019.pdf



Food pairing
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Similitud molecular

Tanimoto index (Jaccard)

T (A,B) = N(A∩B)
N(A∪B)

=
intersection
union

=
3
10

= 0.3

A

B

N(A∩B)

N(A∪B)
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https://www.foodpairing.com/en/home

https://www.foodpairing.com/en/home
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Food-bridging
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http://appetit.lab.tid.es
21

http://appetit.lab.tid.es/
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La gastronomia computacional
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We argue that food science is likely to be one of the next 
beneficiaries of large-scale data analysis, perhaps resulting in 
fields such as ‘computational gastronomy’.
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http://www.nature.com/srep/2011/111215/srep00196/pdf/srep00196.pdf
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http://www.nature.com/srep/2011/111215/srep00196/pdf/srep00196.pdf
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http://dl.acm.org/citation.cfm?id=2380757
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http://dl.acm.org/citation.cfm?id=2380757
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http://yongyeol.com/workshops/2014/fooddata/

http://yongyeol.com/workshops/2014/fooddata/
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El projecte CC-Cuina
Comparació de corpus de receptes de cuina

.
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CC-Cuina
Recipe Corpus Comparison

vs.
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Ontology of ingredients 
and techniques

Allioli

Ingredients
2 grans d’all
15 cl d’oli d’oliva
Sal

Elaboració
En un morter amb una mica de sal, 
piqueu-hi els alls fins a fer-ne una 
pasta molt fina.
A continuació afegiu-hi l’oli de gota 
en gota i aneu-ho remenant sense 
parar amb la mà de morter, fins a 
aconseguir una salsa ben espessa i 
compacta.

Extraction of the 
ingredient list

Extraction of the 
elaboration method

Extraction of the ingredients, techniques and relations

Comparative analysis 
between corpus

Co
m
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n 

of
 th
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 o
f 
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cip

es

1 2 3 4

Information extraction and natural language
processing
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strawberry jam

strawberry
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1 kg de costelló de porc trossejat (1 kg of sliced pork rib)

Quantity Unit Base Property Elaboration process
Raw text 1 kg porc costelló trossejat
Paraphrase costella tallat
Type animals part division
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Anàlisis
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CTrad CJF CRoca
Recipes 623 93 65
Unique Ingredients 241 174 238
Ingredients per recipe 9 9 18
Plants and fungi 43% 43% 33,2%
Animals 15,7% 19% 13,6%
Microorganisms 0,1 % 0,1% 0,3%
Minerals 10% 8,7% 8,8%
Waters 6,5% 4,6% 8,2%
Gastronomic entities 22% 21,4% 22,6%
Recipes 2,5% 2,9% 2,7%
Texturizing agents 0,2% 0,3% 10,6%

Counts
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16 18

25

CTrad CJF

CRocaIngredients with an occurrence of at least 10%
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Disease-specific networks of drug-food interactions on proteins affecting drug pharmacodynamics.

Jensen K, Ni Y, Panagiotou G, Kouskoumvekaki I (2015) Developing a Molecular Roadmap of Drug-Food Interactions.
PLOS Computational Biology 11(2): e1004048.  https://doi.org/10.1371/journal.pcbi.1004048
https://journals.plos.org/ploscompbiol/article?id=10.1371/journal.pcbi.1004048

https://journals.plos.org/ploscompbiol/article?id=10.1371/journal.pcbi.1004048
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NutriChem
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Phenol-Explorer



60

Quantity Unit Base Property Elaboration process

Raw text 1 kg porc costelló trossejat

Paraphrase costella tallat

Type animals part division
Quantity

Flavour compounds

Culinary processes

Composition (active molecules)

Disease adapted recipes
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