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Quantification and visualization of preferences of cuisines using molecular
cooking methods in cooperation with chefs and researchers
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The study focused on quantifying and objectifying deliciousness through
collaboration between chefs and researchers. The research consisted of three parts: 1) Analysis of
the flavor components and sensory evaluation of consomme soups prepared by experts and non-experts,
2) Questionnaire survey on recognition of molecular cooking and impression evaluation of pudding
photos made using molecular cooking methods, and 3) Cooking class using molecular cooking methods.

Analysis of the consommes prepared by experts and non-experts showed that the consommes prepared
by the experts had a higher content of flavor components, were darker in color, and were considered
to have a richer flavor. However, no difference was observed between the consommes in the evaluation

of preference. Although recognition of molecular cooking cannot be said to be ﬁarticularly high,
the results suggest that it has great applicability in educational activities that can lead to
increased interest in science.
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https://ww.molcookingsoc.org/
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