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Otros cursos / &
Master v postgrado
Certificados B} PRINCIPLES AND CONCEPTS
v Cocina molecular Teacher: Grzegarz CSHM 1. Principle of Composition: Space, Structure and Field.
Otros Teacher: Ragusl CSHM
2. Principle of Composition: Balance and Weight.
resumen
'd 3. Concepts of Composition: Tension, Movemant, Forms, Proportion, Dynamics and Harmony.
videos
u videos 4. Concepts of Composition: Harmony, Proportion, Dynamics.
» Block 1 5. Definition of Composition: Symmatrical, Asymmatric, Rhythmic, Oblique and It Climbs.
m Blogue 2 6. Offer of Composition.
® Blogue 3
m Intro a la Cocina
m SECVIR ™ SENSORIAL AREA IN MOLECULAR CUISINE
CSHM Madrid 2015-2016 Teacher: Grzegorz CSHM

Teacher: Raguel CSHM 1. The Coler.

2. Chromatic circle.

3. Classification of the Color.
4. Cold and Warm colors.

5. Harmony and Contrast.

6. Expressiveness of Colars.
7. Flavor.

8. Form.

9. Smell and Texture.

B} ICT DIFFERENT TEXTURES USED IN MOLECULAR CUISINE
Teacher: Grzegorz CSHM
Teacher: Raquel CSHM 1. Spherification: to encase in the shape of sphere z liguid volume of food, by means of the formation of a thin
membrane that surrounds it, doing that has the appearance of a solid substance, though in his interior it is
liquid. When the spheres are consumed, these brezk in the mouth liberating of "explosive” form, 2l the
flavor and the food inside the palate, causing in the retainer a very agreeable sensation
2. Emulsion: a homogeneous mixture of kwo not miscible liquids, such as oil and water.
3. Gelation: gelling products allows that the resultant gel should have the appearance of a solid substance, in

spite of baing compasad mainly by liquid.

4. Thickening agents: that make other products her much thicker without modifying too much the final flavor.
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Principles and concepts

No hay mensajes en espera
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ULTIMAS ICIAS Sensorial area in molecular cuisine F e R )
5w om o1z om w1
®* v ®m ® = = =
m = ®m om T @ =
5 de may, 13:59 -
Maria Marketing ICT Different textures used in molecular cuisine

BEACH CLUB VALENCIA
precisa Cocineros

29 de abr, 11:31 EVENTOS PROXIMOS
Maria Marketing
El Centro Superior de

Hosteleria Mediterraneo

Mo hay eventos proximos
{CSHM), primera y (nica

Ir al calendario
escuela espaficla en obtener el Nuevo evento...
Reconocimiento de la World
Association of Chefs Societies
(WACS).
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