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Classification of Japanese dishes using culinary formalism

ISHIKAWA, Shin-ichi

2,800,000

NHK

For this study, 102 dishes in the NHK Kyo no Ryori were used to give a
formal description using 4 symbols of “ objects” (G: gas W: water, O: oil, S: solid) and 4
symbols of “ connectors” (/: dispersed into, +: mixed with, : included into, o : superposed).
The number of S symbol in the formula of staple foods was significantly higher than that of main
dishes. A significant high level of o was also confirmed in staple foods. The dishes were
classified roughly into characteristic 6 groups according to the tree diagram of hierarchical
cluster analysis. These results suggested that the “ culinary formalism” by Herv&#233; This was
useful to classify dishes based on their structure and organization.



1996
Hering 2000
Montagné 2007 2011 1985
2016
1980
2011
2000
2000 2005
2005
2007 2008

complex disperse formalism (CDS)

non periodical organization of space

(NPOS)

CDS/NPOS
(This 2005 2007 2009a
2009b)
(G AW
0 S )

O/W

Oo/wW

W/0O
1996

(0) (©) +)
0

(O+G)IW
350
23 This
2005 2009a
@
NHK
100 DVD10
DVD 10
1 10
102
6 7
2
3 9
4 5



@

( G W 0
S) ( /
+ o)
1
2
( )
(
)
S1 (0/S2)
0 S2 S1
O {4
0 2
10} 3 10} 4
[ {O} 1
1.
S
W
0
G
2.

®
D

KaleidaGraph version 4.5

ANOVA Tukey HSD honestly
significant difference
2)
HAD
version 14.00 2015
4 4
S S
1 0
45
@
NHK 100
102
DVD

{W/(S1 0)}+{W/(S2 0)}+{W/(S3 0)}
(s1 S2 S3
W 0
/ + )
S 0

W/(S 0)




S1 S2 S3 (0/S4)

S1 S2
0
S1 S2
0
S1 S2 W1 S3
0/54
1
2
3
S
S
5.3
W
W
0.8

1.1

w1

S3 S4
S3
S
100%
3.3
90 83 67%
1.2

0
G
0 38
~50% 0.4~0.6
3.
S G 0
(1)(1)8 O453
% 003 60|38
4
3.1 0|00
4. 0 .
8
b | 2] 2 6 (6|4
b
P <0.05
4
+
/
g 71%
22% 25%
o




8|5 6(7(9|5|6|5|7|2]2
3|8 3(8(3(4|1|3|1|2]|5
%
3|2 1(1(1|2|1]2 Ljoyo
5|3 4l6|6|5]2]1 3 f )
P <0.05
©)
1 +
S (0/S)
2 0
+
3 So S
4 W + /
W/S
5
6 5
S O w
W/(s 0)

Barham 2010
(O+G)/W 0

Barham, P. et al. 2010 , Molecular
gastronomy: a new emerging scientific
discipline, Chem Rev., 110, 2313-2365
Hering, R. 2000

Montagne, P. 2007
LAROUSSE gastronomique

This, H. 2005 , Modelling dishes and
exploring culinary * precisions”: the two
issues of molecular gastronomy, Br J Nutr.,
93, S139-S146.

This, H. 2007 , Formal descriptions for
formulation, Int J Pharm., 344, 4-8.
This, H. 2009a , Molecular gastronomy,
a scientific look at cooking, Acc Chem Res.,



42, 575-583

This, H. 2009 , > Twenty years of
molecular gastronomy
42 79-85
No.1l
http://cookpad.
com
2008
66
15-23
1980
1996 , s
’ ’ ? 7 pp'
253-274
HAD http://
norimune.net/had
2011
— 44 97-98
2007
60 189-198
1985

/
http://www.maff.go.jp/j/
balance_guide/
/

http://ww._maff.go.jp/j/syokuiku/shishi
nn_html
2011

1996

pp. 95-122

20 2017
915-917
~ 14y
DS~
470 2017 1-5

~ [1ifB) ~
DFF U~ 7 2017

1016-1017

o

29 2017
28
2016
2016
27 2015
27 2015
3
pp. 158-159
2017 182

Cesar Vega ( ), Job Ubbink ( ),
Erik van der Linden ( ),

« )____C ),
( ) The Kitchen as
Laboratory
2017 328
pp- 96-105
2017 143

I
http://www.kahoku.co.jp/

tohokunews/201801/20180126 12007 .ht
ml

“ ”

12 2016
http://ww.jst_go.jp/csc/scienceago

ra/reports/2016/program/booth/aa_00
2/

ISHIKAWA, Shin-ichi



