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T MOUTHFEEL.: three ‘vectors’
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- contracting =

acids, salts, CO,, cold, spicy, mustard-oil,
wasabi, fresh ginger

fats, (dissolved) carbohydrates, gums,
some proteins (gelatin, egg yolk)

neutral coating What is the contribution of ingredients,
solid / juicy — zy herbs, preparations, garnishes to mouthfeel ?

GASTRONOMY In foodservice

A NEW APPRAOCH - FOOD PAIRING 48
flavour algorithm ) <
<3 = Look for harmony
T — similar profiles of beverages and foods

— similar mouthfeel, similar intensity

= Menu composition (from contracting to
coating, from low to high, from fresh to ripe)
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design and improvement

= Chefs training:
= Food Science
= Flavor based
= Culinary Success Factors
= Laws of composition
= Video Google Food
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SHOULDN'T WE HAVE OUR OWN ?
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