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Purpose of the Workshop

« La découverte d’un mets nouveau fait plus pour le bonheur du genre humain que la 
découverte d’une étoile » (The discovery of a new dish does more for the happiness of the
human race than the discovery of a star)

Jean Anthelme Brillat Savarin (1755-1826)

Writing about the application of the chemistry to the art of cookery : 
« In what art or science could improvements be made that could more powerfully 
contribute to increase the comforts and enjoyments of mankind »

Sir Benjamin Thompson, Count Rumford, (1753-1814)

The object of this workshop will be to bring together a group of reputable chefs de 
cuisine and scientists to discuss collectively the science behind the practices carried out in
the kitchen. 

Previous workshops have been held on the role of emulsions, the effects of cooking 
methods on food quality and the management of food flavours. The 5th IWMG « N. 
Kurti » will discuss the creation of textures in food. 

The above quotations from the writings of two founders of culinary science express in a 
nutshell the spirit and the objectives of the Workshop : the emphasis will be on 
gastronomy rather than nutrition, on domestic and restaurant cooking rather than industry.

May we also point out that, as the name IWMG « N. Kurti » indicates, this is a workshop and 
that participants are encouraged to make use of the kitchen (near the lecture room) which is 
reasonably well provided with both culinary and scientific equipment.

Nicholas Kurti (1908-1998) 

Nicholas Kurti was born in Budapest (Hungary), 14 May 1908, and educated there in the 
same Gymnasium as  Edward Teller and other famous scientists... Typical of his early years in
Budapest was his desire to study  music. But as a result of anti-Jewish laws, he had to study in
Paris first and then in Berlin. There he worked for a doctorate under Franz Eugen Simon. The 
two men became close collaborators, but -both being Jewish- they prudently decamped upon 
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the rise of Hitler, finding  refuge at the Clarendon Laboratory in Oxford (1933-1940). 

There they followed their research in magnetism and low temperature physics, but, at the 
outbreak of war, they worked on the atomic bomb project (they were not regarded as 
sufficiently secure to participate to radar studies). Back at the Clarendon in 1945, Nicholas  
Kurti and Simon used magnetism to obtain the lowest possible temperatures. They invented 
the nuclear adiabatic demagnetization method in 1956. 

Nicholas Kurti did not stand at that point. As he was rising to professorship of physics in 
Oxford, to fellowship of Brasenose College (he was also visiting professor in many 
universities all around the world, member or head of  more than 20 scientific comitees or 
organization, where he brought his clear point of view), he worked on history of science, 
science policy, applications of thermodynamics to energy. Obviously he received many 
honnors appropriate to such a tremendous amount of work and care : he was member of a 
dozen academies and he got prizes as the Holweck Prize (British and French Physical 
Societies), the Fritz London Award, the Hughes Medal... 

Then, after the 1970’s, he became interested in what was later called Molecular 
Gastronomy

He never gave explicit advices.Except one : « Let us have a simple experiment ».

« It is a sad reflection that we know better the temperature inside the stars than 
inside a soufflé ».

 (Nicholas Kurti)
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Time table

Saturday 5 May : 
Arrival in Erice by 18.00 at the latest (if possible). 
After dinner informal get-together with Marsala and local delicacies. 

Sunday 6 May : 
Opening sessions
10.00-10.20 : In memory of Nicholas Kurti, by Hervé This. 
10.20-11.10 : Introduction by Jon Prinz : Food Feeding and ME (ME = Masticatory Efficiency) 
11.10-12.00 : Introduction by Heston Blumenthal and Peter Barham : Molecular Gastronomy at the Fat Duck. 

To be followed by Champagne refreshment and Lunch

15.00-16.30 : Texture changes during cooking  
Discussion Leaders : David Kilcast and  Anne-Marie De Gennes

The terminology of texture (mouth-feel, etc.)
How can we correlate texture with physical measurements?

16.30-17.00 : Coffee break

17.00-18.30 : Texture and flavour 
Discussion Leaders : Hubert Richard and Elizabeth Thomas

Relationship between texture and flavour ; an introduction (to be continued in other sessions) 

Monday 7 May

Texture of Meats I 
09.15-10.30 : Temperature and temperature gradients in meat cooking
Discussion Leaders  : Harold Mc Gee and Robin Heath

Is there an ideal temperature (« succulence point »)? 
How does the cooking temperature affect texture ?
Perpection of texture
From theory to practice : How chefs do it
Meat crust, how to improve it?

10.30-11.00 : Coffee break

11.00-13.00 :  Tendernesss and juiciness of meats
Discussion Leaders : Eric Dransfield and  Heston Blumenthal

How to increase the "juiciness" and "tenderness" of meat? 
Is it possible to get a tender and juicy meat from any kind of meat? 
From theory to practice : results of experiments in slow cooking of meat - advantages and 
disadvantages. 
From theory to practice : effects on tenderness of cooking in a wet medium : tajine, braisés, 
brick cooking, lutage.

To be followed by Champagne refreshment and Lunch

Texture of Meats II 
15.00-16.30:  Effect of various treatments
Discussion Leaders : Bernard Launay and  Fritz Blanck 

Does basting affect the texture of meat? 
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Does fat injection into meat improves the tenderness? And cooking in oil?
Chemical modifications of the texture : with salt, acids, polyphenols, etc.

16.30 -17.00 : Coffee break

17.00-18.30 : Experiments and practice
Discussion Leaders : Beatrice Palma and Andreas Viestad

From theory to practice :  Experimental tasting of meats marinaded in different ways. 
Which process for which texture? 
Double cooking. 

Tuesday 8 May

Texture of vegetables and fruits I

09.15-10.30 : Vegetable cooking : which cooking process for which texture? 
Discussion Leaders : Len Fischer and Christian Conticini

Slow cooking of vegetables : is it always possible? 
Which conditions are more appropriate to which vegetables?
How do chefs cook vegetables ?
Making vegetable tender. 
How to cook the green vegetables to make them tender?
Cooking roots : carrots, turnips...
From theory to practice : Experimental session tasting of root vegetables cooked in different 
ways

11.00-11.30 : Coffee break

11.30-12.45 : Boiling vegetables : a bad method? 
Discussion Leaders :  Vanessa Van Zant and André Gervat

The case for thermal shock in vegetable cooking : how does it affect texture?
Experimental investigations of thermal shock cooking 

To be followed by Champagne refreshment and Lunch

Texture of vegetables and fruits II
15.00-17.00 :  Cooking vegetables in a microwave oven
Discussion Leaders : Jean Matricon and Leslie Forbes

Effect on texture
From theory to practice : Experimental investigations of microwave cooking
Texture and colour 

17.00-17.30 :  Coffee break

17.30-18.30 : Chemical processes
Discussion Leaders : Hervé This  and Tamasin Day Lewis

Texture modification by : calcium salts, pH, ionic strength
Cooking vegetables in fat : effect on textures
From theory to practice : Experimental investigations of the role of fat in cooking vegetables

Wednesday 9 May

Textured preparations, pastry

09.15-10.30 : Purées and Mousses
Discussion Leaders : Ugo Palma  and Gerard Coleman

Parameters that control the texture of purées
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Parameters that control the texture of mousses

10.30-11.00 : Coffee break

11.00-12.00 : Hachis, and gels
Discussion Leaders : Alan Parker and Hanna Kapitulnik 

Paramaters that control the texture of hachis 
Parameter that control the texture of gels

To be followed by Champagne refreshment and Lunch

15.00-17.00 : Textures in pastry
Discussion Leaders : Shirley Corriher and Davide Cassi

The control over dough texture
The control over the texture of pastry mousses ; effects on mouth-feel
The control over pastry gel (jams, gelatine gels, other gels) texture

16.30-17.00 : Coffee break

17.00-8.00 : How to get special textures
Discussion Leaders : Peter Barham

The crackling is superb, but how to get it?

Thursday 10 May
09.15-10.45 : Stock taking and future plans.
Departure. 
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List of participants : 

Workshops, schools and conferences in Erice are usually devoted to a well defined 
discipline or subject. Participants usually know each other, even if not personally at least 
through their work. 
Ours is a heterogeneous gathering and we have therefore tried to indicate in a few words 
participant’s interests, professions, positions, etc. Where the work of participants is 
described simply as « Writer », « Teacher », or « Author » it is understood to be relevant 
at least partly to the theme of the Workshop. 

Barham Peter (Dr)* and Barham Barbara (Ms)**
* Physicist and Food Writer,
 H. H. Wills Physics Laboratory, Royal Fort, Tyndall Avenue, Bristol, BS8
1TL, (U.K.).   
Tel : +44 117 928 8711 ;  fax : +44 117 925 56 24  ; E mail : 
peter.barham@bris.ac.uk
** Information Technology Manager,
 2 Cottham Place, Trewlaney Road, Bristol BS6 6QS (UK). 
Tel : +44 117 973 2484 ; email : penguins@pobox.com

Blank Fritz (Mr),
Chef de cuisine and Proprietor, 
Deux cheminées, 1221 Locust Street, Philadelphia PA19107 (USA). 
Tel : +1 215 790 0200. Fax : +1 215 790 0202. E mail  : 
cowpoll@home.com

Blumenthal Heston (Mr)
Chef Proprietor
The Fat Duck, High Street, Bray, Bershire SL6 2AQ (UK). 
Tel  : +44 1628 580 333 ; fax : + 44 1628 776 188 ; email : 

Heston.Blumenthal@cs.com

Cassi Davide (Dr), 
Physicist, 
Dipartimento di Fisica, Universita di Parma,  Viale delle Science, 43100 
Parma --(Italy). 
Tel : +39 (0) 521 905 674 ; fax : +39 (0)521 905 223 ; e mail : 
Davide.Cassi@fis.unipr.it

Chapoy Annick (Ms)
Science Journalist
Agence France Presse, 13 place de la Bourse, 75002 Paris (France). 
Tel  : +33 (0)1 40 41 49 48 and +33 (0)6 08 40 73 89  ; email : 
annick.chapoy@afp.com
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Coleman Gerard (Mr)* and Anne-Françoise Weyns (Ms)**
* Pastry chef and chocolate maker, director. 
L’atelier du Chocolat Limited, Unit 25, Elbourne Trading Estate, 
Crabtree Manorway South, Belvedere, Kent DA17 6AW (UK). 
Tel : +44 208 311 33 37 ; fax : +44 208 311 33 37 ; email : 
atelierduchocolat@aol.com
** Civil engineer, director and management consultant
L’atelier du Chocolat Limited, Unit 25, Elbourne Trading Estate, 
Crabtree Manorway South, Belvedere, Kent DA17 6AW (UK). 
Tel : +44 208 311 33 37 ; fax : +44 208 311 33 37 ; email : 
atelierduchocolat@aol.com or anne-francoise_weyns@mckinsey.com

Conticini Christian (Mr)
Chef proprietor
La Table d’Anvers, 2 square d’Anvers  75009 Paris (France). 
Tel   : +33 1 48 78 35 21 ; email : latabledanvers.com

Corriher Shirley (Ms)*, and Corriher Arch (Prof)**, 
*Food Writer, Teacher, Consultant
Owner Consultant Cooking, Inc. , 3152 Andrews Drive, NW, Atlanta, GA 
30305-2013 (USA) 
Tel : +1 404 233 0923 ;  fax : +1 404 233 4374 ; email : 
hacorrier@mindspring.com
** Food Editing and Research
Confident Cooking, Inc.,  3152 Andrews Drive, NW, Atlanta, GA 30305-
2013 (USA) . 
Tel : +1 404 233 0923 ;  fax : +1 404 233 4374 ; email : 
hacorrier@mindspring.com

Day Lewis Tamasin (Ms)
Writer 
Daily Telegraph, Splatt Mill, Splatt Lane, Spaxton, Bridgwater, 
Somerset TA5 1DB (UK). 
Tel : +44 (0)1278 671 334 ; fax : +44 (0)1278 671 727. 

De Gennes Anne-Marie (Mrs), 
Chef proprietor  of Le Boudin Sauvage, 
E.S.P.C.I., 10 rue Vauquelin, 75005 Paris (France). 
Tel : +33 1 40 79 44 00 ; fax : + 33 1 40 79 44 00.

Demanche Thierry (Mr)* and Demanche Pascale (Ms)* *
* Assistant Manager 
Ecole supérieure de cuisine française, 28 rue de l’abbé Grégoire, 
75006 Paris (France).  
Tel : + 331 49 54 29 00 ; fax : +33 1 49 54 28 40 ; e mail : 
tdemanche@ccip.fr
** 
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Dransfield Eric (Dr)
Food Scientist, 
Station de recherche sur la viande, INRA Theix, 63122 Saint Genès 
Champanelle (France). 
Tel : +33 (0)4 73 63 43 95 or +33 (0)6 71 92 19 41 ; fax : +33 (0)4 73 
62 42 68 ; email : dransf@clermont.inra.fr

Engel Anita (Ms)
Food Scientist
Marks and Spencer p.l.c., Michael House, Baker Street, London W1U 8EP 
(UK). 
Tel : +44 207 268 3833 ; fax : +44 207 487 2670 ; email  : 
Anita.Engel@marks-and-spencer.com.

Fayard Catherine (Dr)
Senior Food Technologist, 
HP Foods Ltd, Tower Road, Aston Cross, Birmingham B6 5AB (UK). 
Tel : +44 121 380 2356 ; fax : + 44 121 380 2335 ; email : 
Catherine_FAYARD@hpfoods.com 

Fisher Len (Dr)*  and Laughlin (Fisher) Wendy (Ms)**
* Hororary Research Fellow
Physics Department, University of Bristol,  Tyndall Avenue, Bristol, BS8 
1TL (UK). 
Tel  : +44 1225 424 341 ; fax : + 44 117 925 5624 ; email : 
len.fisher@bristol.ac.uk
** Lecturer and Short Course Director of the Counselling Programme, 
Graduate School of Education, Bristol University, 8-10 Berkeley Square,
Bristol BS8 1HH (UK).  
Tel  : +44 1225 424 341 ; fax : + 44 117 925 5624 ; email : 
wendy.laughlin@bristol.ac.uk

Forbes Leslie (Ms)
Writer
3 Alwyne Villas, London N1 2HG, UK. 
Tel : +44 207 226 55 79 ; fax : +44 207 226 55 79 ; email : 
forbes@villas.demon.co.uk

Gadsby Patricia (Ms)
Editor
Discover, (From October to March) 325 East 84th Street, apt 6C, New 
York NY10028 (USA). Tel : +1 212 734 3387.  (From May to 
September) 77 F.R. Lillie Road, Woods Hole, MA 02543. 
Tel : + 1 508 540 6181 ; email : gadsby@mail.rockefeller.edu
 
Gervat André (Prof),
Physicist, CEA Director of  research
8-14 chemin de Rambouillet, 78340 Les Clayes sous bois (France). 
Tel : +33 01 30 80 90 09.  
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Gilbert Stéphane (Prof)
Chemist, 
Cereals and Agropolymers Technology Laboratory, ENSA.M-INRA, 2 
place Viala, 34060 Montpellier (France). 
Tel : +33 (0)499 61 28 31  ;  fax : +33 (0)467 52 20 94 ; email : 
guilbert@ensam.insa.fr

Heath Robin (Prof)
Emeritus Professor
The Center for Gerodontology, The Royal Hospital, London, E1 2AD 
(UK). 
Tel : +44 207 377 7061 ; fax : +44 207 377 7061 ; email : 
m.r.heath@mds.qmw.ac.uk

Kapitulnik Hanna (Ms)* and  Kapitulnik  Aharon (Mr)**
* Executive Pastry Chef
The King David Hotel, 23 King David Street, Jerusalem 94101 (Israel). 
Tel : + 972 2 620 8788 ; fax : + 972 2 658 6330 ; email : 
hkapitulnik@yahoo.com
** Professor of physics and applied physics
Laboratory  for Advanced Materials, Stanford University, McCullough 
Building, Room 361, Stanford, CA 94305-4045 (USA). 
Tel : +1 650 723 3847 ; fax : +1 650 725 2189; email : 
ak@loki.stanford.edu

Kilcast David (Dr),
Head, Sensory and Consumer Science
Leatherhead Food  Research Association, Randalls Road, Leatherhead, 
Surrey KT22 7RY  (UK). 
Tel : +44 1372 822 321  ;  fax : +44 1372 386 228 ; email : 
dkilcast@lfra.co.uk

Kravetz Marc (Mr)
Journalist,
Radio BFM, 7 rue de l’Ancienne Comédie, 75006 Paris (France). 
Tel : +33 (0)1 43 25 35 87 ; fax : +33 (0)1 56 24 44 19 ; email : marc-
kravetz@wanadoo.fr

Launay Bernard (Prof)* et Launay Antoinette (Ms) **
* Scientific Advisor of the Department Food Science
ENSIA, Laboratoire de biophysique des matériaux alimentaires, 1 
avenue des Olympiades, 91 744 Massy cedex (France). 
Tel : +33 (0) 1 69 93 50 19 ; fax : +33 (0)1 69 93 50 05. Email : 
launay@ensia.inra.fr
** 

McGee Harold(Dr), 
Author 
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838 La Jennifer Way, Palo Alto, California 94306 (USA). 
Tel : +1 650 494 0528 ; fax : +1 650 494 0529 ; email : 
mcgee@curiouscook.com

Matricon Jean (Prof)*
*Professor of physics at the University of  Paris, 
3 rue Jean Calas, 31500 Toulouse (France). 
Tel  :  +33  5  61  34  13  11  ;   fax  :  +33   5  61  80  12  79  ;  email  :
matricon@gps.jussieu.fr 

Nicol Lizabeth (Ms)
Chair, American Institute of Wine and Foods, France
Board Member, Board of Directors, International Association of Culinary
Professionals,  16 rue du Saussoy, 7515 Saint Augustin (France).  
Tel : + 33 (0)1 64 03 23 78 ; email : nicolrl@aol.com. 

Ollitrault Rolande (Prof)
Chemist, 
Laboratory for ceramics and mineral materials, UMR7574, Ecole 
supérieure de physique et de chimie industrielles de Paris (ESPCI), 10 
rue Vauquelin, 75005 Paris (France). 
Tel : +33 1 40 79 46 28 ; fax : +33 1 40 79 47 50 ; email : 
rolande.ollitrault@espci.fr. 

Palma Ugo (Prof)* and Palma Beatrice (Prof)**, 
*Professor of physics
Istituto per le Applicazioni Interdiscipolinari della Fisica, Via Archirafi 
36, Palermo, Italy. 
Tel : +39 91 623 33 26 and 32 06 ;  fax : +39 91 616 12 10 and 24 
80 ; email : palma@iaif.pa.cnr.it
** Professor of physics 
Istituto per le Applicazioni Interdiscipolinari della Fisica, Via Archirafi 
36, Palermo, Italy.
Tel : +39 91 623 33 26 and 32 06 ; fax : +39 91 616 12 10 and 24 80 ;
email : vittorel@iaif.pa.cnr.it

Parker Alan (Dr)* and Parker Marie-Noelle (Ms)**
* Scientist, 
Firmenich SA, 1 route des jeunes, CH1211 Geneva (Switzerland). 
Tel : +41 22 780 3717 ; fax : +41  22 780 3564 ; email : 
alan.parker@firmenich.com
** 128, route des Machurettes, 74370 Metz-Tessy (France). 

Prinz Jon (Dr)* and Marie Lenstrup (Ms)**
* Senior  Scientist
Wageningen Centre for Food Sciences, Diedenweg 20, 6700 AN Wageningen (The
Netherlands). 
Tel : + 31 (0)30 253 8210 or +31 (0)62 33 55549 ; fax : +31 (0)30 253 5537 ; 
email : j.f.prinz@med.uu.nl
**   Tel : +31 (0)30 289 1214
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Priolo Alessandro (Dr)
Food Scientist
University of Canatia, DACPA Sezione di science delle produzioni 
animali, Via Valdisavoia 5, 95123 Catania (Italy). 

Richard Hubert (Prof)* and Sinson Hélène (Ms) **
* Professor of chemistry of natural substances
Ecole nationale supérieure des industries agricoles et alimentaires (ENSIA),
1 avenue des Olympiades, 91744 Massy cedex (France). 
Tel : +33 1 69 93 50 25 ; fax : + 33 1 69 93 50 20 ; email : 
richard@ensia.inra.fr

Rogeaux Michel (Mr)
Food Scientist
Danone Vitapole, 15 avenue Galilée, 92350 Le Plessis Robinson. 
Tel : +33 (0)1 41 07 88 43 ;  fax : + 33 (0)1 46 30 29 18 ; email : 
mrogeaux@danone.com

Thorvald Pedersen (Prof)
Professor of chemistry, 
University of Copenhagen, Institute of chemistry (lab. 5), 5 
Universitetsparken, DK2100 Copenhagen 0 (Denmark). 
Tel : + 45 36 32 03 23  ; fax : + 45 353 50 609 ; email  thp@kiku.dk. 

Steingarten Jeffrey (Mr)
Lawyer and journalist, food critic of Vogue Magazine (America), 
29 West 17th Street, New York, NY 10011 (USA). 
Tel : +1 212 242 0872 ; fax : +1 212 242 1043. Email : 
jeffrey@vog.com

Sykes Kathy (Dr)
Science Communicator, 
21 Upper  Belgrave Road, Bristol BS8 2XL (UK). 
Tel : +44 117 974 5054 ; e mail : kathysykes100@yahoo.com

This Hervé (Dr)* and This Pascale (Dr)**, 
* Physico chemist INRA, 
Groupe INRA de Gastronomie moléculaire, Laboratoire de chimie des 
interactions moléculaires (prof. Jean-Marie Lehn),  Collège de France, 
11 place Marcelin Berthelot, 75005 Paris (France). 
Tel : +33 1 44 27 12 11 or +33 6 86 49 89 01 ;  fax : +33 1 44 27 13 
56 ; email : hthis@paris.inra.fr or herve.this@college-de-france.fr
** Endocrinologist and Gynaecologist, 
« Twas brillig... », 6 allée Georges, 78530 Buc (France). 
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Tel : +33 1 39 56 03 17 ;  fax : + 33 1 44 27 13 56 ; email PTHIS@ch-
versailles.fr

Thomas Elizabeth (Ms), 
Cooking Teacher and Writer, 
Elizabeth Thomas Cooking School, 1372 Summit Road, Berkeley CA 
94708, USA. Tel : + 1 510 843  3422 ; fax : +1 510 841 8621 ; email : 
elizabethcthomas@earthlink.net

Van Zant Vanessa (Ms)
AOS Culinary Arts, Chef de cuisine
Brio Vista Restaurant, 903 E. 43rd St.  ; Austin, TX 78751 (USA). 
Tel : +1 512 302 0749 ; fax : +1 512 232 6295 ; email  
v.vanzant@lycos.com

Viestad Andreas (Mr)
Journalist
Dagbladet, Sofies gate 16, 0170 Oslo (Norway).  
Tel : +47 4150 66 33 ; fax : + 47 223 105 00 ; email : avi@dagbladet.no

Weiss Giselle (Ms)
Food Writer
Ochsengasse 14, CH-4123 Allschwil (Switzerland). 
Tel : +41 61 482 2041 ; fax : +41 61 482 2042 ; email: 
weissg@dial.eunet.ch

Wober Michelle (Ms)
Food Scientist, 
Marks and Spencer p.l.c., Michael House, Baker Street, London W1U 8EP (UK)
Tel : +44 207 268 3833 ; fax : +44 207 487 2670 ; email : 
Michelle.Wober@marks-and-spencer.com. 

Zwerdling Daniel (Mr)* and Zwerdling-Rotschild Barbara (Ms) **
* Senior Correspondent, 
National Public Radio and Gourmet Magazine, 4002 Thornapple Street, Chevy 
Chase, MD 20815 (USA). 
Tel : +1 202 513 2217 ; email : dzwerdling@npr.org
** Psychotherapist, 4002 Thornapple Street, Chevy Chase, MD 20815 (USA). 
Tel : +1 202 513 2217 ; email : bzrotschild@aol.com
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