Chapter 17 Food: Molecular Gastronomy

Overview


The chapter discusses food groups, minerals, and vitamins. Next, food additives, good and bad, are examined. The chapter concludes with an examination of modern food production technology.

Lecture Outline

17.1 Carbohydrate in the Diet

Dietary carbohydrates are the sugars and starches.
17.2 Fats and Cholesterol


The fats contain abundant calories, but they are harmful in excess.
17.3 Proteins: Muscle and Much More


Proteins are built from the amino acids.
17.4 Minerals: Inorganic Chemicals and Life

The minerals are inorganic substances required for life. Table 17.3,


on page 468, lists the required minerals.
17.5 The Vitamins: Vital, But Not All Are Amines


The vitamins fall into two major categories; fat soluble and water soluble.
17.6 Other Essentials: Fiber and Water
17.7 Starvation and Fasting
17.8 Additives to Enhance Our Food


Substances are added to food to make it taste better, look better, prevent spoilage,


and add minerals and vitamins to the diet.
17.9 Additives to Retard Spoilage

Toxins and carcinogens are the two major categories of food poisons.
17.10 Color Additives
17.11 Poisons in Our Food
17.12 A World Without Food Additives

