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Fig. 1. Theory of deconstructivism (Saurabh Gairola, Culinary innovation, 2009)
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Table 1. Applications of molecular gastronomy technique
Technique Material / Equipment Menu Chef / Restaurant
I Algin, Calcic / Ferran Adria /
Specification Syringe El Bulli (Spain)
Melon cantaloupe caviar
Emulsification Lecithin / -I‘”! ) Ferran Adria /
Thermomix A El Bulli (Spain)
Frozen a{ir 6f parmesano
. Thomas Keller /
Sous Vide fog(;”rtaor? o The French Laundry
g _ (USA)
San marzan tomato comote
David Scavin /
Carbonating Liquid nitrogen Combal.zero
(Italy)
Heston
Frozen Nitral Bluementhal /
Nitrogen The fat duck
: (UK)
Nitro-Scrambled Egg
and Bacon Ice Cream
Gelification Carrageenan WD-50 (USA)
Black currant sponge cake
(About.com, Frozen Air of Parmesano with Muesli; 2012, Biggest Menu, French Laundry Restaurant, 2012; Combal.

Zero, 2011; elBulli.info, elBulli Gallery, 2012; Sweet Napa: exploring desserts, WD-50 — New York, 2012; The Arbuturian,

Combal.Zero, 2012; Wikipedia, Nitro-Scrambled Egg and Bacon Ice Cream, 2012)
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