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Research on elucidating the characteristics of cuisine through the symbolization
of cooking recipes

Ishikawa, Shin-ichi

4,900,000

We have been combining the two elements Broposed by Herve This, "the state
of ingredients” and "the state of molecular activity,” to describe every dish with a "culinary
formalism.” In this study, we created and compared "culinary formalism" from the cooking methods
described in a modern recipe book for common people and a cookbook for common people published in
the Edo period, respectively. As a result, we were able to clarify the characteristics of Edo-period
cuisine from a new perspective, as well as the similarities and differences with modern cuisine.
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