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WHY SCIENTIFIC COOKING?WHY SCIENTIFIC COOKING?

“If everything is changing, it would be absurd to claim to fix 
the destiny of an art based, in many respects, on 
fashion, and as unstable as it. 

If taste is becoming more refined, the culinary art too has 
to conform to it.

To contrast the effects of modern super activity, cooking 
will become more scientific and precise.”

A.Escoffier - 1902
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THE HOUSE AND ITS PROPERTIES ARE BETTER 
CHARACTERIZED BY ITS ARCHITECTURE THAN BY THE 
BRICKS DETAILS…
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THAT OUR BODY CAN ASISMILATE
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Soja Soja lecithinlecithin pastaspastas

••use of a natural surfactant use of a natural surfactant 
•• great capacity of capturing great capacity of capturing 
fine sauces fine sauces 
•• more ductile and malleable more ductile and malleable 
••better texture better texture ““al dente"al dente"

GelifiedGelified starch gnocchi starch gnocchi 
(without gluten)(without gluten)

••use of a starch paste use of a starch paste 
••dissolve very quickly in the dissolve very quickly in the 
mouth  (action of the mouth  (action of the ptyalineptyaline))
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Pastas of the future:  towards a 
geometrical engineering of the pastas
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Control geometry of the gluten network to control the Control geometry of the gluten network to control the 
dynamics of drying and cookingdynamics of drying and cooking

Control of positions and sizes of starch particles to Control of positions and sizes of starch particles to 
improve cooking and surface properties improve cooking and surface properties 

NextNext goalsgoals

Project of new pastas Project of new pastas 
(shape and surface)(shape and surface)
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Liquid nitrogen ice creamLiquidLiquid nitrogennitrogen ice ice creamcream
• 78% of dry air is nitrogen
• Boling point at room pressure = -195.8 oC
• Liquid nitrogen is not used to reach such a low

temperature, but to get the quickest cooling possible in 
gastronomy...)

• The quicker is the cooling of a liquid, the smaller are the
formed crystals

• A thin powder of microcrystals has a greatthikening
power

Unconventional ice cream:

• Less amount of ice, less mouth freezing
• Great flavour extraction and enhancement
• Extremely soft texture
• Can tranform almost any liquid in an ice cream
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Other dishes with Liquid nitrogenOtherOther dishesdishes withwith LiquidLiquid nitrogennitrogen



Bon Appetit!Bon Appetit!
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