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- Food safety

- torganoleptic
- 1digestibility

- Tenergy (kcal)
- Tbioavailability

- Starch gelatinization

- Fat emulsification &
hydrolysis

- Protein denaturation,
collagen to gelatin

- Nutrient loss
- Toxic components
- nutrient utilisation
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conditions
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- Bigger brain
prehistory - Less digestive system
- Smaller teeth
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| older bread, beer,

71 civilisations wine, spices
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—_— (" 1st culinary book,

» middle age »| table services and
— \_ bad manners
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| . « | imports from the americas,

» renaissance >

| big kitchens and cutlery
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Bigger kitchens, improved
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> 17th century “ltechniques, better table service
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( ) gastronomic criticism, menus, some

» 19th century »| science, fridges, preserves, better
\ ) L kitchen equipment
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> 20th century > Nouvel[e cuisine: Ilght', subtle,

delicate, fine, melting
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( ) Culinary science: better

» 21stcentury »| equipment, techniques, food

\ ) pairing. Molecular cooks




