EAAHNIKH AHMOKPATIA
MANENMIZTHMIO KPHTHZ

ZXOAH OETIKQN & TEXNOAOIIKQN EMIZTHMOQN
TMHMA XHMEIAZz

To TuApa Xnuelog pe WOlaitepn xapd ocag mpookaAel tnv Mapaokeun, 4 OktwPpiou 2024, 13:00
(Aud1B€atpo Al oto KTrplo TnS Xnueiag) otn Staheén tou Enitipou Aldaktopa tou Mavemniotnuiov Kprtng,
Ka®nyntA Richard N. Zare L titAo:

«Chemistry in the Kitchen»

Suvtopa BloypadiLkd oToLYELa VLol TOV OWAATH

O Richard Zare katéxel tnv kabnyntikn £€6pa Marguerite Blake Wilbur otig Quowkég Emiotrpeg oto
MNaveruotuo Stanford twv HMA, oto omoio eivat Kabnyntng oto Tunua Xnueiag amd to 1977
(chemistry.stanford.edu/people/richard-zare). Ale€ayel mpwtomoplakn €psuva ota Tmedia g
Qaoparookoriag, AUVALKAC XNUIKWV AvTISpacewv Kot AVOAUTIKNG Xnueiag. To eKTEVEG SIOAKTIKO €pyo
niepthappavel tn ddackaAia Tou gloaywylkol padnuatog tng Mevikng Xnueiag kal pobnudtwv mou
€0TLAloVTOL OTN SLEMLOTNUOVIKY HEAETN BLOAOYIKWY CUOTNUATWY UE Eudaon otig aANAemISpAoELS TOU
dwtog pe Bopopla oe {wvteg opyaviopoUc. O kaBnyntng Zare eival puéhog tng EBvikng Akadnulog
Emotnuwy Twv HIMA, tng Apeptkavikng Akadnuioag Texvwy kat Emotnuwy, tng Apeptkavikng OAocodikng
Etalpeiog Kol TTOAWY ETLOTNUOVIKWV eTALPELWY 0 Sladopec xwpeC. MNa TNV adooiwaor Tou otnv £peuva
KoL tn Stdaokahia €xel TiunOel pe moAAd BpaBela, petaf autwy To EBVIKO MeTdAALo Emlotnwy Twv HIMA,
10 BpaBeio Wolf otn Xnueio katto Npoedpikd BpaPeio Aploteiag oti¢ Quoikég Emotipeg, ta Madnuotika
Kall T MnXOWLKn ylo To pOAO TOU WG LEVTOPA VEWVY ETILOTNUOVWY KOL EPEUVNTWV.

NepiAnyn tnc opthiag (otnv AyyAkn)

This lecture is based on a course | have taught for the last five years to entering undergraduate students,
which has become the most popular course in the Stanford Chemistry Department. The course, ‘Chemistry
in the Kitchen’, examines the chemistry relevant to food and drink preparation, both in homes and in
restaurants, which makes what we consume more pleasurable. Good cooking is more often considered an
art rather than a science, but a small bit of understanding goes a long way to make the preparation and
consumption of food and drink more enjoyable. The intention is to have demonstrations and tastings as a
part of every class meeting. We examine some rather familiar items: eggs, dairy products, meats, breads,
vegetables, pastries, and carbonated beverages. We shall playfully explore the chemistry that turns food
into meals. In this lecture | am planning to concentrate on milk (dairy).
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