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Abstract

Molecules belong to the category of chemistry. With the continuous development of science and
technology, molecular technology has become increasingly mature and widely used in various
fields. Molecular food with good taste and artistic appreciation is the crystallization of the colli-
sion between science technology and art. Interpretation of molecular cuisine in the production
process of the use of science technology and artistic means enables people to understand more
closely the molecular cuisine. The technology of molecular cooking mainly includes foam technol-
ogy, capsule technology, liquid nitrogen technology, low temperature technology and smoking
technology. These technologies take the place of our common traditional methods, such as frying,
stir frying, steaming, frying, stewing and so on. If tasting delicious food is a voyage of discovery,
then “molecular beauty” takes us to nowhere. For thousands of years, traditional cuisine has made
people's lips and teeth relish. These delicacies sometimes look very simple and very ordinary, but
contain mysterious chemical mysteries.
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