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Editorial

Chefs meet scientists: GASTRO-SCIENCE-CHEF 2018

Ole G. Mouritsen
Department of Food Science, Design and ConsumeraBah) University of
Copenhagen, 26 Rolighedsvej, DK-1958 Frederikskzr@enmark

Pia M. Sorensen
John A. Paulson School of Engineering and Appligdriges, Harvard University,
29 Oxford Street, Cambridge, MA 02138, USA

Roberto Flore
Office for Innovation and Sector Services, TecHriaversity of Denmark, Diplomvej,
Building 373A DTU Skylab, DK-2800 Kgs. Lyngby, Darkn

The last couple of decades have witnessed an singeanteraction between chefs and
scientists, fueling new trends in both cooking andthe sciences. In June 2018 an
international, two-day topical symposium organizadCopenhagen brought together
chefs, scientists, communicators, students, antlayesnical entrepreneurs to discuss in
an informal and creative atmosphere matters of atutierest with the aim of further
cross-fertilization and developing new ideas fotufa and collaborative work. A
particular emphasis was on communication and pulliteach. The symposium also
included workshops with gastronomic and gastromaysi demonstrations and
experimentation.

A survey showed that the about 100 participantsechath from gastronomy and science,
with 35% self-identifying as scientists or scierresearchers, 8% as chefs, and 5% as
both (Fig. 1). Among the participants where alsacadors (16%), students (12%),
communicators/journalists (12%), and gastronomieatrepreneurs or persons from
gastronomical businesses (7%). Survey respondeesallewed to choose more than one
identity and this is reflected in the survey result

The goal of the symposium was to bring togethefgssionals from two very different
fields — science and gastronomy — as well as thom&ing at the intersection of both.
In doing so we hoped to spark new ideas for tegchind research. Moreover, we hoped
that the symposium might also inspire novel coltakions in the field, a field which by
its very definition relies on cross-talk betweesaijplines.



The degree to which we achieved these goals istnaightforward to quantify, but in
order to get a sense we summarized our goals irt staiements. Attendees were then
asked to rate the degree to which they agreedthlstatements in a survey. The survey
was made available during the first day, but attessdvere encouraged not to complete it
until the end of the last day.

The majority of respondents either “strongly agfeed “agreed” with most of the
statements (Fig. 2). A large majority, 86%, agreedstrongly agreed that they had
“interacted with professionals in a different fieltfom their own. In addition, most
respondents agreed or strongly agreed that theyriegagbeople or attended sessions that
“influenced their thinking” (87%) or “helped thenewktlop ideas for their future work”
(79%). Similarly, many respondents stated having) pe®ple they would either stay in
touch with (70%), or may collaborate with (68%),tive future. A remarkable 86% of
respondents stated that they had gained an apjoeci@r how food and taste can
enhance public understanding of science.

We were curious which ideas from the symposium dstoot to participants as being
especially important. To get a sense, we askedegumsponders to list the three most
important ideas that they had either developed $lebras during the symposium, or
heard about from others.

Sometimes survey questions like these highlight thasmall number of ideas have
resonated with many people, with these ideas beppgated over and over in their
answers. That was not the case here. Insteadhtbe most important ideas reported by
survey takers varied widely, only rarely being r&ed by a small number of
respondents. Perhaps this is to be expected sintespionals of diverse backgrounds are
likely to differ in their opinion of what they fintimportant”. The answers ranged from
topics like “squid” and “jelly-fish” to “holistic aisine” and “arts and aesthetics in meals”
— all having appeared in presentations. Other itgmbideas were the “role of the chef”,
“how science and cooking can thrive together”, adl \as various comments on how
food/cooking can be used as teaching tools.

When coaxed for specifics in how they might implem&hat they learned at the

symposium in their work, about a fifth of respondecommented that they would use it
in their teaching, with another fifth stating thepuld use it in their research. About a
third reported some aspect of collaborations, sisctexplore new collaborations, deepen
or refresh existing ones” or “initiating collabdmts and writing common grant

applications”. Many also seemed intrigued by theralisciplinary aspects raised in the
symposium, stating things like being “encouraged approaching people from different

disciplines” for “multidisciplinary collaborations’A small number said that it was too
early to say how they might implement what theyred at the symposium, reflecting
what seemed to be a common notion that collabaraitddten are not immediate, but may
develop over time.



The present special issue of International JouafaGastronomy and Food Science
contains a collection of sixteen papers under #aimgChefs meet scientist§ASTRO-
SCIENCE-CHEF 2018which were submitted subsequent to the symposiuostiyn
from attending speakers. The collection of papemsors some of the wide-ranging
contents of the symposium, including both origimekearch papers, reviews, short
communications, and opinion papers.

The sixteen papers cover diverse topics like seaftten physics and gastronomy of jelly
fish (Thorborg and Vilgis, 2018); the gastrophysafssquid (Faxholm et al., 2018);
science education and public understanding of sei¢80rensen and Mouritsen, 2018),
culinary practioners’ views of interaction betweggstronomy and research (Fooladi et
al., 2018); dining experiences at the inter-sectioh cooking, research, and
communication (Lloréns, 2018); terminological codwms related to science and
gastronomy (Hedegaard, 2018); phycogastronomy (Néaur et al., 2018); taste learning
in children (Olsen, 2018); teaching science to sh€&hristensen and Edwards-Stuart,
2018); the role of the chef in the 21th century Bvlde and Flore, 2018); the holistic
cuisine (Brgnnum and Munk, 2018); gastronomic nese& tempeto (Guixer, 2018);
and frames for collaboration between chefs anchsists (Fragst, 2018).
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