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Figure 1. From top left to bottom right: the gelatin shell, gelatin shell with the caseinate sauce,
gelatin shell with the caseinate sauce and the cake, gelatin shell with the caseinate sauce, the cake
and the tomato emulsion-gel, the dish with a spoon trace of tomato emulsion-gel.

International Journal of Molecular and Physical Gastronomy. 2023, 14, 1-8 4



International Journal of Molecular and Physical Gastronomy
(Mol Phys Gast)
Editorial Board

Figure 2.The final dish "La vie en rose".

International Journal of Molecular and Physical Gastronomy. 2023, 14, 1-8




