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Gastronomy is attractive to many people. It is necessary to mastering cooking skills in order
to make gourmet food. The process of cooking involves many sciences, especially chemistry.
Understanding the science of cooking certainly will help mastering the cooking skills which are
essential in making gourmet food. This course will introduce chemistry which is related to
cooking. The course is to apply the knowledge of chemistry to understand the nature of food and
cooking, and therefore, to lead to better mastering of cooking. Meanwhile, it is also aimed to
introduce chemistry to non-science majored students through their interests of cooking and
gastronomy.

The course will introduce various aspects of chemistry which are related to food or cooking.
The topics include: Food, Cooking, and Chemistry; Chemistry of Food: Macromolecules; About
Taste and Smell; Seasonings and Herbs; Temperature, Heat, and Energy; Heating , Cooling, and
Phase Transitions; Texture and Elasticity; Flavoring, the coupling of Ingredients and Timing;
Fermentation and Food Preservation; Cooking Techniques; Baking; Sugars and Sweets; and

Modernist Cuisine and Molecular Gastronomy.
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1. M. P. Brenner, P. M. Sorensen, D. A. Weitz, Science & Cooking. A companion to the Harvard
Course, Harvard University.
2. J. J. Provost, K. L. Colabroy, B. S. Kelly, M. A. Walert, The Science of Cooking. Understanding the
Biology and Chemistry Behind Food and Cooking, Wiley, 2016.
3.J. K. Lopez-Alt, The Food Lab. Better Home Cooking Through Science, Norton, 2015.
4. Any textbook of General Chemistry.
5.Modernist Cuisine: The Art and Science of Cooking —%& 5 {ff
http://modernistcuisine.com/books/modernist-cuisine/
6.H. McGee, On Food and Cooking: The Science and Lore of the Kitchen, Scribner, 2004.
7. The Culinary Institute of America, The Professional Chef, Wiley, 2013.
8.Samin Nosrat, Salt, Fat, Acid, Heat: Mastering the Elements of Good Cooking, Simon &
Schuster, 2017.
9.Karen Page, The Flavor Bible: The Essential Guide to Culinary Creativity, Based on the



http://modernistcuisine.com/books/modernist-cuisine/

Wisdom of America's Most Imaginative Chefs, Little, Brown and Company, 2008.

T~ RKF

T RN - SN L T LIPS IV ERTE S P 5 BRI I

PEA e

o FLHMRFHETAT RAI A T ET RS PP FHRTIEL ik

‘]’%ﬁ’iﬁﬂ\’g_a’]\%‘IEIJFT"_%EmF}vﬁrauﬁiFlﬁvT'Kr]‘?i‘y—au}%‘—;‘g“l‘&’ﬁ‘ijé’_ﬁ_q—:o
KPR A P AR B E A AR n i B B A PSR b w2 R T2
B R R L SRR R TR e ki e

I%E °

FHHFLNFP P R pPAJNEFTEFLIHSTA 5 DR R LA AT
SR E R DA o IR A T e s 7R AR PR B R
LRSI

I ~FRER
PRARE DR 4T
= AL B
1l CRERI S R AR <
HARNLEREIA BB NG 2 AH
FEFH HEN GREFYRE -
¥ 2% aRL i F g ARHT
N - £ R W R - TANE I M- S S £ 2- 2
AR PEA -
FEFTH HEP FHERYSRTER - P F A
%3 G2 VF T EAFopKT S
CUSECELRS T EC N 4 ~2w«ﬂ¢%i%%~ﬁ%%¢%%~%%“‘
BURICEP L2 85390 - S BFEEF S g
Y FRCAEN FHER Y ERTRY 2T %Zili‘ﬁf%3?
¥ L 64pMF & o
¥4 CESEIE e ol |
Fo PRBERELT - B3 A~ 70 T2 88~ o Fickos v &2
B LS ETORS B9 TR 85T 2ty
FEYFH EEN REPYSRTER 2T E251F 44 F 32
$53% 6HMEE -
¥ 5% a2 L BRIy

ST s B sy e R e B § R B R N




75 ’«‘%ﬁi’?& S PR SRR R LHE -~ 80EHE -

%% ?1‘iéwa# Firasiads 343251523334
543 6AMEE -
¥ 61 wR AL e AT
Evk} 35 kp e L5 kAARE U5 kprRE o e L iEF A
SR A o T AR AR BT o R E F MRSk o
FEFH HEP RERPEETAR - 3TF252F -
7% PR LAY
FRE AR ESNFRETE AT A RE - A2 4
RN RR o
FEFH HEAPN FRERFERTRSE 225 10F 249
$4E38%9F 6HAMTE -
¥ 81k BE B2
BRE FBHLRTE AR N E CEAEER A Ny B
Bif s AR FRER A R
T ER iéﬁ?ﬁf%%f%?ﬁ%‘éiél”lﬂi‘§%%3
¥+ 8pMi
¥ 9 R AN LN F R
SeBs b pr AR 2 *%’\?i‘fﬁZ?@%‘ft\ﬁﬁr‘%ﬁﬁimIﬁiﬂf o
FELFH HAP FRERILRTEL-$ YT L F3RF6F 2
%8R F &
%10 % R N ea
SEM e &~ MR 2 B B TR I S R T
v Y%ﬁyiilg_ \i-?."f.f \i;}zko
FEIFHR AEP FREFIERTAR-FTETL 543 2T F 34
%%7¢$%%8w&i*°
11 % ¢ 3 e
FEEER BRI E S FR o F R kA P R R B R
TlAd LefF e FERs E5EG-e
FEFH EEN FREDYERTRE 2L F L 510F - F425F3
FHE6AMEE 5T F ApHE S -
% 12 %

Fvh D AH 1N BB
BEFHRFLEELFEE S AT RTNE S TARGTE -0 g2
xéqfr«‘)'-‘;]% ~ é/??—ﬁ-ﬁ-l FEvk %%L’E’ﬁﬁ?# TR R o

SYTH I HAP GHEFYHRTES 5351 55.6:83

Ly
\%?{x-
<l




2 3%¥26~8uE &
§ 13 3 LT -
4. ST F AR E R F S AT R AP e
cookprocessr i{.tv AHfr vod BB B A R 2 ,sqg\ P
FEFH CARM FREDFERTER-24F 1 $5-6-8F %%
T2 3% L2684 F & o
% 14 % R
ARt R AFN LS HERE P ES s A PR AR X
e N R
L FAR CHEAPN RERTSRTRE 4T E 1 ¥5-8F - F %Y
3543 6-8HMF -
% 15 it s
FEE ek E e TS LR BAR T
L FHR ARPN FHRED S ERTRE 42V E 1 59F 5322 %
10% ~4333%436% 4537453 8MEH -
# 16 skl
BEEDIERT ~ LA ~ FU T Bk R FRA S BT R kiR
FEFHIREN SRED S ERTRE 243159 2342 %
BF 3433534355353 655F 74543 8pHES -
5 17 % IR ZE iR ﬁilﬁaﬁ
Ferran Adria #1987 4= & elBulli % B 454 & > B FCIi i 2218 L g pr
R EALS I ERTH T WA AR S @ * FTHF B S+ - Jose Andres~Joan Roca
Heston Blumenthal % & s 5 38 5 Fjpk o izl ~ PR 8L * P18 kR
FRIR °
PR EEPN FRER T ERTEE4TF 1 $58F %735
FEETHME S
% 18 i PR
T B e Lo e gk s Ik FAE - EATHRAEAIR C 3R A
R FrReniE & o
BATR AR GREDCRATAS RIS LRE0E RS
AT TR

1.

2. HRFL

148y

3.  AHR 2
f&f# - (60%)

o

:1gw%kéﬁﬁﬂwzﬁﬁiﬁ%°mm)
EEWAELGHFAIN N RE 6 £ F - (20%)
g iﬁ&Aﬁ?ﬁﬂﬁﬁﬂﬁﬁﬂﬁﬁﬁﬁ@’ﬂm%ﬁﬁﬁjﬁﬁgﬁ



