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Analysis on content system and method of culinary science

research based on the perspective of natural science

SHI Changbo * , SUN Ying, GUAN Lina
( Tourism and Cuisine College, Harbin University of Commerce, Harbin, Heilongjiang 150028, China)

Abstract: The analysis of the research contents of cooking science from the perspective of natural science at-

tributes include traditional cooking industrialization, scientific formulation and dietary nutrition, the derivation

and control of harmful substances in the cooking process, flavor, and the application of molecular gastronomy.

The related research methods were summarized, mainly including the measurement of physical and chemical

properties and the observation of tissues of the raw materials, the extraction and analysis of flavor substances,

and the statistical psychology research methods, so as to develop the theory for the cooking science, which lays

the foundation for the future research direction of culinary science.

Key words: culinary science; research content system; research methodology
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