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KEY PROCESSES:

Gluten formation
Formed from the two wheat proteins gliadin and 
glutenin, in presence of water. Gluten is 
developed by kneading.

Gluten free
Food which does not contain gluten (crucial for 
those with Coeliac disease).

Emulsification
Refers to the tiny drops of one liquid spread 
evenly through a second liquid. An emulsifier 
(such as egg yolk) is used to stabilise an insoluble 
mixture.

Reduction
The process of simmering a liquid over heat until 
it thickens. It is also the name of the concentrated 
liquid that forms during this process.

Water in oil emulsion
Where liquid is suspended in oil or fat and 
prevents them from separating out, for example 
mayonnaise.

Raising agents
An ingredient or process that introduces a gas into 
a mixture so that it rises when cooked.

The Maillard reaction
creates flavour and changes the colour of food. 
Both caramelization and the maillard reaction 
only occur on the right producing the noticeable 
brown colour. The Maillard reaction is a chemical 
reaction between an amino acid and a reducing 
sugar, usually requiring the addition of heat.

Clean hands. Hair tied back. Wear an apron. Wear blue plasters. Don’t cough/sneeze over food.

The Burger Project

Rating and Ranking tests Types of vegetarians
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