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Thousands of compounds
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Energy Content
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Cholesterol
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2/3rd by weight
1/4th of calories
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1/3rd by weight
3/4th of calories
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Gas (Air/CO2)
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Gas (Air/CO2) Milk/Egg White

Water Protein
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Gluten – A protein that complexes with water
Starch – Trapped in the protein-water complexStarch – Trapped in the protein-water complex
Water – Medium
Yeast – A fungus that eats sugars and spits out CO2
Lipids – Flavor/consistency

http://www.exploratorium.com/cooking/bread/bread_science.html



�����
���#��	
�

Crystallization – how to prevent it?

•Corn Syrup
•Lemon Juice
•Butter/Oil
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H- bond
•Results in enormous 
heat capacity
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Keeps body temperature under control

F����� �
�"� �������.



�"%�����F%��

?
How fast it cooks?

How spicy is it?
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154ºC
Water
100ºC

Cooking Oil
>200ºC
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•Vegetables (star of the curry)
•Dal?
•Herbs (for flavor, fragrance) 
•Seasoning (for taste)
•Cooking medium (water)•Cooking medium (water)
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