Kid*BR=gE AL Hm~

AR R 3P N 2 A 3T

»
e

1
A Study of the Application of Molecular Gastronomy on
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A Study of the Application of Molecular

Gastronomy on Chinese Cuisine Innovation

ABSTRACT

The purpose of this study is to understand the application of technology
and equipment of molecular gastronomy and the application of molecular
gastronomy on Chinese cuisine. This study focuses on the application of
molecular gastronomy on Chinese cuisine innovation, which makes the
consumer subvert the established impression of molecular cuisine equal to
French cuisine. The research methods first optimize the technology of
molecular gastronomy, and then combine the technology of molecular
gastronomy and the Chinese cuisine. By utilized the form of molecular
gastronomy to demonstrate five acquainted Chinese dishes. This study aimed
to provide the consultation of the people who want to understand the molecular
gastronomy and the chef who wants to combine the molecular gastronomy into

Chinese dishes.

Key Words : Molecular gastronomy, Chinese cuisine, Food innovation
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35
304
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203
154 .
10
E

o]

[

=118
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1L0 1‘5 Z‘D 25 _min|
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Bl4-11 K& A G5 PR 40~ 17 R BIH

245 K ERAFEFPRFAAAITESFEERZE

Peak RetTime Type Width Area . Height Area
#  [min] [min] [pA*a] (pAl % |
ll 11.885 BB | 0.157% 103.,14%82 8.51210 2.65280
2 15.755 BF 0.1590 4,37963 3.25505e-1 0.11263
Wv'3 16.086 VB 0.0913 449.95572 76.31130 11.57152
4 17.455 BE 0.0770 1.68268 2.80834e2-1 0.04327
5 18.253 BE 0.1528 22.06258 1.83488 0.56740
& 18.674 BV 0.1028 B.B2744 1.01ls15 0.22702
7 19,187 VV 0.23B4 48.0B110 2.40875 L1.23655
B 19.a51 W 0.2568 94 .88805 4.35342 2.44032
9 20.161 VW 0.2966 142.89851 E.73857 3.687505
Peak RetTime Type Width Area Height Area
#  [min] | | {min] | [pA*s] | [pA] ¥ |
VR, PRGN U | APy PR [————— [==mmm -
10 20.422 VWV 0.18B45 145.49245 10.10213 3.74176
11 20.594 VWV 0.06851 43.81551 B.30240 1.12684
12 20.65B VWV 0.1103 77.47337 B.38402 1.99245
13 20.88% VV 0.1479 120.66982 9.81834 3.1033B
14 21,008 vV 0.0670 48 . 44987 B.97435 1.24603
15 21.170 VV 0D.2176 166.34274 9.79414 4.27739
1lé 21.488 VV 0.1627 116.42665 B.47858 2.99425
V17 21.928 VvV 0.2223 2375.459969 21.28872 9.65707
18 22.256 VvV 0.2000 140.45952 B.66966 3.61233
15 22.571 Vv 0.0868 54 .47925 B.67609 1.4010%
20 22.749 WV 0.1418 121.565306 10.26387 3.12866
21 22.8B66 VB 0.4870 455.85541 11.23236 11.72375
22 23.984 BV 0.2362 163.77022 B.17552 4.21183
23 24.453 Vv 0.3251 245.1881l6 8.83910 &.30572
v 24 25.054 YV 0.1780 736.B3533 53.73260 18.94987
‘rotals : 3BEB.34058 295.51171
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pA ]
45
40
36
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25
20
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104
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+3223

E.754

0 - : : . | . " : . ¢ " : , : : . . - - : = . T
0 5 10 15 20 25 min

FIA-12 A8 3 354 G500k f Ap 2 47 R I

2 A6 HADEPARZEPRFHAESEZFEERZL ZE

Peak RetTime Type Width Area Height Area
# [min] | [min] [pA*s] [pAl | % |
1 3.223 PB 0.0214 3.40516e-1 2.42438e-1 0.00460
2 £.754 BR 0.1301 14.47009 1.31761 0.19549
3 11.BE1l BP 0.2021 16.24557 9.51956e-1 0.21948
4 14,980 PB 0.0873 7.35129 1.19437 0.09932
5 15.725 BP 0.1909 B.45098 5.21890e-1 0.11417
Ve 16.0B:5 VB 0.0887 £294 8359 1092.16541 B5.04068
7 17.443 PB 0.0734 1.21500 2.019B4e-1 0.01647
8 18.281 BF 0.0873 3.20626 4.93292e-1 0.04332
9 18.668 VWV 0.0740 23,43108 4,.83812 O0.31655
Peak RetTime Type Width Area Height Area
# [min] | | [min] | [pa*s] | [pAl | % |
10 15.674 VWV 0.2186 B2.955513 4.84B815 1,12078
1l 20.435 Vv 0.3338 140.288B25 5.07034 1.83528
12 20.646 VWV 0.1707 ED.63624 4.96271 0.94078
13 20.88585% WV 0.1525 68.21831 6.05384 0.92162
l4a 21.041 VV 0.0883 25.18678 5.13803 0.3%431
15 21.154 Vv 0.0837 74 .53780 12.12878 1.00700
16 21.274 WV 0.1001 40.98058 5.24535 0.55364
17 21.476 VV 0.1411  49.48502 4.27291 0.66854
1B 21.853 VvV 0.0670 19.46139 4,05518 0.26292
V19 21.927 vV 0.2964 111.72657 4.55124 1.50942
20 22.258 VV 0.1278 32.37369 3.29026 0.43737
21 22.567 VW 0.1617 41.49825 3.27741 0.56064
22 22.787 wW 0.1191 27.2%902 3.14%B88 O0.36B81
23 22.873 W 0.2028 53.B0400 3.25595 0.72689
24 23.2562 VWV 0.0752 11.60310 1.95647 0.15676
25 23.321 vV 0.0528 6.81482 1.69880 0.09207
‘26 23.472 VV 0,1938 25.39664 1.57771 0.34311
27 24.000 VWV 0.1817 25.90070 1.71845 0.349592
28 24.358 W 0.2440 42 .57289 2.06937 0.57516
29 24.671 WV 0.2288 43 .36094 2.23058 0.58580
v 30 25.104 VB 0.0709 35.464R9 7.82465 0.47913

Totals : T7401.96756 1150.30417
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BOKR MR a4 GE - ko SR AT ALY 24 PR B
K F R T 0 - A R L TP R AT TR R ek 4T
77 o B3 MR R P s ok E S R A AT olch 3,25 FEH S BT ol
1,40 0 K B SeATE S T 0%cE 3,28 HRE L S 0.90 0 ok RS ATE S T 0k
#3360 HWHLL 106 A ik hehB R RF > FIOEIFIHLE A A
e » AT R l—é s T yafcih i BRI F ] o
A8 KT > RERREHEIAEIN- Y o d Bt BREFN > HETERE A
%0 H =674 EEFE (p=0.00) FkFEEFBA SN HE FhABA
FEBEEE S ST EREKE o dod 4-8 90w 0 A FRTER A T 0 B t=

0.70 > BEF M 5.49>.05 > #70APF > R FEZBA 2 38 #3045k vk

AT t TR EER R S R BT R

e | B o tig B
wR Kk 53 3.2453 6. 735 0. 000
ES:N 53 4.3962
pER ok E 53 3.2264 ~0. 695 0. 489
ES:N 53 3.3585
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