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Written at the undergraduate level, Cooking as a Chemical Reaction: Culinary Science with Experiments
provides experiments geared for students in culinary arts, nutrition, dietetics, food science and technology,
and gastronomy programs. It is intended for students with limited scientific background who are studying
different aspects of food preparation and processing. The text uses experiments and experiences from the
kitchen, and other food preparation and processing areas, rather than theory, as the basic means of explaining
the scientific facts and principles behind food preparation and processing.

This textbook is designed so that students can first perform certain experiments and record their observations
in tables provided in the book. The book then explains the science behind their observations. By conducting
experiments and using experiences from the kitchen, and other food preparation and processing areas, this
textbook engages students in their own learning process.

Many concepts throughout the book are marked with a symbol that indicates the concept is one that they will
come across frequently not just in this text, but in the kitchen and other food preparation and processing
areas. A second symbol precedes the scientific explanation of the observation made during the experiments
in the chapter. At the end of each chapter, students are presented with important points to remember, more
ideas to try, and study questions to reinforce concepts that were presented in the chapter. The book is
designed for each chapter to be read and studied in chronological order, as the concepts of each chapter will
reoccur in subsequent chapters.

With this book, students are able to make observations that they will frequently see in the kitchen and other
food preparation and processing areas and learn the science behind these phenomena. Thus, they will
understand how to control these phenomena, allowing them to create new food products, improve the quality
and safety of their dishes, improve the culinary presentations of their food, and understand what goes wrong
in the kitchen, and other food preparation and processing areas.
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From reader reviews:

Samantha Campbell:

In other case, little people like to read book Cooking as a Chemical Reaction: Culinary Science with
Experiments. You can choose the best book if you want reading a book. Given that we know about how is
important a new book Cooking as a Chemical Reaction: Culinary Science with Experiments. You can add
knowledge and of course you can around the world with a book. Absolutely right, simply because from book
you can learn everything! From your country until eventually foreign or abroad you may be known. About
simple thing until wonderful thing it is possible to know that. In this era, we could open a book or searching
by internet device. It is called e-book. You can use it when you feel uninterested to go to the library. Let's
learn.

David Soto:

People live in this new day of lifestyle always make an effort to and must have the extra time or they will get
lot of stress from both everyday life and work. So , if we ask do people have extra time, we will say
absolutely without a doubt. People is human not only a robot. Then we consult again, what kind of activity
are you experiencing when the spare time coming to anyone of course your answer will probably unlimited
right. Then ever try this one, reading publications. It can be your alternative within spending your spare time,
the actual book you have read is definitely Cooking as a Chemical Reaction: Culinary Science with
Experiments.

Virginia Benoit:

Cooking as a Chemical Reaction: Culinary Science with Experiments can be one of your basic books that are
good idea. We recommend that straight away because this reserve has good vocabulary that could increase
your knowledge in language, easy to understand, bit entertaining but nevertheless delivering the information.
The article writer giving his/her effort to put every word into pleasure arrangement in writing Cooking as a
Chemical Reaction: Culinary Science with Experiments but doesn't forget the main point, giving the reader
the hottest along with based confirm resource info that maybe you can be considered one of it. This great
information can drawn you into new stage of crucial contemplating.

Donna Eldridge:

Do you like reading a book? Confuse to looking for your favorite book? Or your book ended up being rare?
Why so many problem for the book? But just about any people feel that they enjoy with regard to reading.
Some people likes reading, not only science book but in addition novel and Cooking as a Chemical Reaction:
Culinary Science with Experiments or others sources were given understanding for you. After you know how
the truly great a book, you feel want to read more and more. Science book was created for teacher or even
students especially. Those guides are helping them to include their knowledge. In different case, beside
science book, any other book likes Cooking as a Chemical Reaction: Culinary Science with Experiments to



make your spare time a lot more colorful. Many types of book like this one.
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