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CHEFS IN THE FUTURE:  

THEIR EDUCATION,  

THEIR ROLE IN CHANGING FOOD 

BEHAVIOUR 

Peter Klosse 

HOTEL GASTRONOMIQUE DE ECHOPUT 

1955 – 1985 – 2015 

ACADEMIE VOOR GASTRONOMIE 

1991; courses and training, sommeliers & chefs 

T.A.S.T.E. 

2017; research, taste measurement 

PhD  

2004 Health Sciences 

Ass. PROFESSOR GASTRONOMY  

2011 Hotel Management School Maastricht 

TRYING TO UNDERSTAND REALITY FROM PRACTICE TO THEORY 
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Reach out  

to chefs 

INVOLVE CHEFS 

the ‘RIGHT’ FOODS 

should be 

C.A.T. 

Convenient, Affordable & Tasty 

 

 

 

HUMAN PRODUCT 

TASTING FLAVOR 

SOCIAL 

STUDIES 

Human knowledge 

GASTRONOMY 

NATURAL 

STUDIES 

Product knowledge 

LIKING 

nature       society     culture 

economy          ethics     experience 
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DELICIOUSNESS 

GASTRONOMY MODEL 
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MOUTHFEEL: three ‘vectors’ 

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

acids, salts, CO2, cold, spicy, mustard-oil, 
wasabi, fresh ginger 

Bitter, tannin, dry starches, textures, 
little moisture, ‘bite’ 

What is the contribution of ingredients,  
herbs, preparations, garnishes to mouthfeel ? 

Academie voor 
Gastronomie 

A NEW APPRAOCH 
flavour algorithm 

 Look for harmony  

– similar profiles of beverages and foods 

– similar mouthfeel, similar intensity 

 Menu composition (from contracting to 

coating, from low to high, from fresh to ripe) 

 

 

FOOD PAIRING 
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DISH 

design and improvement 

 Chefs training: 

 Food Science 

 Flavor based 

 Culinary Success Factors 

 Laws of composition 

 Video Google Food 

 

 

 

WWW.SMAAKCHECK.NL 

SHOULDN’T WE HAVE OUR OWN ? 

  Contact 

 

 

 

 

Peter Klosse 

peter.klosse@zuyd.nl 

+31 6  23 33 72 39 

THANKS 
FOR YOUR  

ATTENTION 

../../Videos/Short film by Shoot your Food.mp4

