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CATALOGUE OVERVIEW

Program Categories at a Glance

This catalogue lists every molecular gastronomy protocol taught at our training centre, organised into 12 technology streams.
Each protocol carries a unique code, a defined training duration in hours, and a per-protocol training fee. Programs are designed

for chefs, food technologists, R&D professionals, hospitality teams and culinary students worldwide.

STREAM CATEGORY FOCUS COUNT HOURS
NMG - HG Hydrocolloids & Gel Systems Sphere, gel, film and structured texture work 15 129
NMG-EF Emulsions, Foams & Aerations Lecithin systems, espumas and micro-emulsions 9 78
R s . Sous-vide, low-temperature, pressure and
NMG-TC Thermal & Precision Cooking evaporative methods 9 81
NMG-CR Cryogenic & Cold Processing Liquid nitrogen, dry ice and anti-griddle methods 11 89
NMG-DP Dehydration, Powders & Drying, powder technology and membrane 8 74
Concentration separation
NMG- IA Infusion, Carbonation & Aroma \C/:;:Juurg‘ TP ol Bl ) I e 1 93
NMG-EZ Enzymatic & Fermentation Transglutaminase, koji and lacto-fermentation 10 92
NMG-EA Energy-Assisted Techniques Sound, light, electricity and magnetism in cooking 9 91
NMG-CC Chemlstry’ S pH, Maillard, tempering and sugar craft 8 69
Confectionery
NMG-MS Mult_i-Sensory & Perceptual Crossmodal design, optical illusion and taste 10 82
Design perception
NMG-CD Computational & Digital Cuisine  Data, printing and augmented dining experiences 5 55
NMG-FR Fronti?r & Sustainable Precision fermentation, alt-proteins and edible 5 60
Ingredients bioplastics
Total protocols & training hours 110 993
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CATEGORY

NMG-HG

Hydrocolloids & Gel Systems

Sphere, gel, film and structured texture work

15

PROTOCOLS

CODE PROTOCOL DESCRIPTION DURATION FEE (INR)
Spherification E(;)l?ii(;”snpﬁlegrigs.te & calcium bath to form caviar-like 8 hrs % 4,500
Basic Gelification Sgitéilr;ggltij:-ids using gelatin, agar or pectin into solid 7 hrs % 3,500
Fluid Gels ﬁggﬁ;ﬁ?gﬂitﬁ:ﬂ. flow like sauces while retaining gel- 8 hrs % 4,500
g:ltgylcellulose Hot ‘F;ct’ac\)/lﬁ:sfa-thermal gels that set on heating and melt on 9 hrs % 5,500
Low-Acyl Gellan Gels z:]rgnpgrr:glls optically clear gels ideal for precise cuts 9 hrs % 5,500
High-Acyl Gellan Gels tsecr);tpgrlgtsjlr%gels SR ISR SAIT 9 hrs % 5,500
Agar Gels g:%ngg:rslgd firm gels for noodles, sheets, ribbons 7 hrs % 3,500
101rs
Xanthan Suspension & Cold-soluble hydrocolloid for stable suspensions and 7 hrs % 3.500
Thickening clean viscosity. ’
Edible Films ;I;:\i/r(m)rtr:rr‘fgs;ln;t%i:.sheets for wrapping, sealing or 9 hrs % 5,500
Structured Fluids ls_lc)ql:JdI:jf;:]gat hold layers or shapes without fully 10 hrs % 6,500
T T e Gl grer?ct)-itable gels that maintain structure when warm 10 hrs % 6,500
NTHRYS - MOLECULAR GASTRONOMY 129 HOURS X 76,000



CATEGORY

NMG-EF

Emulsions, Foams & Aerations

Lecithin systems, espumas and micro-emulsions

9

PROTOCOLS

CODE PROTOCOL DESCRIPTION DURATION FEE (INR)
e IR ;(/)Sy[eor;imﬂower lecithin to stably bind oil and water 7 hrs % 3,500
Eoams 87 Airs Iélrgttl sflrf?g:g textures from flavored liquids and natural 7 hrs % 3,500
o Cinc R o b et
Eg;rl:]n:thylcellulose re?r?g:esret\ttl?rtehmd structure and aeration at serving 9hrs % 5,500
Cold-Set Gelatin Foams éi:%t:rdatri'r;c:.lsses stabilised by gelatin and set under 8 hrs % 4,500
Pickering Emulsions ?l?rlflgcgt):rr]ttlscle stabilised emulsions without traditional 10 hrs % 6,500
e B Efeme \r{nvga)\ltﬁrr]-figécl).il systems for novel release patterns and 9 hrs % 6,000
S ation Stable emuisions. T oC (e, SXCEPONaY g prs =
NTHRYS - MOLECULAR GASTRONOMY 78 HOURS X 49,000



CATEGORY

NMG-TC

Thermal & Precision Cooking

Sous-vide, low-temperature, pressure and evaporative methods

9

PROTOCOLS

CODE PROTOCOL DESCRIPTION DURATION FEE (INR)
(L:c())vc\)ll-(':'ﬁanperature ]I(_Oorrg,n g(;rrlrtllgsgogl:;nrgigg.low traditional temperatures 8 hrs % 4,500
Combi-Oven Steaming  Sombined convection and steam for controlled ohrs 25,500
CVap Cooking gg:lzirrc])getg;:\;]i%%g;midity-precise low-temperature 10 hrs % 7,000
I\Cllgglsirr:gst Pressure g!é%g]g:)enizﬁ?a rapid extraction and accelerated flavor 9hrs % 5,500
Pressure-Infused Stocks Erigisllr%oggrelgittrigtneg stocks produced under sealed 8 hrs X 4,500
Rotary Evaporation ~ Loy-lemperature vacuum disilation that captures 12 hrs 29,500
Pacojet Processing Ultra-fine micrp-puréeing of frozen products into 10 hrs % 8,500
mousses and ice creams.
;?;:;mﬁ :alamander g:r?r;tlgc;gzditl;ﬂriiél'ard browning and crust development 7 hrs % 3,500
NTHRYS - MOLECULAR GASTRONOMY 81 HOURS X 53,000



CATEGORY

NMG-CR

Cryogenic & Cold Processing

Liquid nitrogen, dry ice and anti-griddle methods

11

PROTOCOLS

CODE PROTOCOL DESCRIPTION DURATION FEE (INR)
Iﬁigléi?nhéitrogen Flash iz)s(zﬁpésf.reezing with LN for ultra-fine crystalline 8 hrs % 5,500
Nitro-Shattering E:)?;Zilﬂgéhsirgrsysttering ingredients into dramatic 8 hrs % 5,500
tigt;ig Nitrogen Ice l’ﬁ]ballﬁsiic(iec?;si?;ﬁst?wl ice cream with exceptionally 7 hrs % 4,500
Dragon's Breath Puffs \I;[a\ls(-)(:i\?vpr)]ic:] ?arteeil.or snacks that release dramatic 7 hrs % 4,500
égé—zcivr:gidle Plate ;u.érgasti)eﬂ]"reezing one side while keeping the other 8 hrs % 5,500
Dry-Ice Powdering fsrgilig.coz used to powder oils, cheeses or fresh 8 hrs % 4,500
Dry-Ice Carbonation (I?rl;el((::teCOZ infusion into whole fruits or liquids using 7 hrs % 4,000
Cryofiltration Fireczethaw clarification that removes impuries 10 hrs 36,500
Cryo-Concentration grtla(ljeg:glceki;e removal to concentrate juices, wines 10 hrs % 6,500
Ice Filtration Scl’?lvgotrr;an\;vér;g through ice for exceptionally clear 9 hrs % 5,500
Thermal Shock iimcrletirgrﬂfggre swings used to create within-bite 7 hrs % 3,500
NTHRYS - MOLECULAR GASTRONOMY 89 HOURS X 56,000



CATEGORY - NMG-DP

Dehydration, Powders & 8

Concentration

Drying, powder technology and membrane separation

PROTOCOLS

CODE PROTOCOL DESCRIPTION DURATION FEE (INR)

NMG-DP-01 Air Dehydration Iégg-nhdegace:mitf?"ed drying to concentrate flavor and 6 hrs % 3,000

NMG-DP-02 Freeze-Drying Sublimation drying that preserves structure, color and 12 hrs % 8.500
(Lyophilization) aroma. !

Drying under reduced pressure for heat-sensitive 10 hrs % 6,500

NMG-DP-03 VI 17| delicate ingredients.

NMG-DP-04 Maltodextrin Converting high-fat liquids into free-flowing edible 7 hrs % 3,500
Powderization powders.
q Atomising liquid into fine dry powder for instant
NMG-DP-05 2
Spray Drying rehydration. 11 hrs X 8,000
q q Density-based separation for clarified juices and
NMG-DP-06
T concentrated flavor fractions. S ol
: : Membrane separation by molecular size for selective
NMG-DP-07
Ultrafiltration clarification. 10 hrs X7,000
NMG-DP-08 Reverse Os_mosis Pres_st_Jre-drive_n water removal that preserves heat- 10 hrs % 7,500
Concentration sensitive volatiles.

NTHRYS - MOLECULAR GASTRONOMY 74 HOURS - X 49,000



CATEGORY

NMG-1A

Infusion, Carbonation & Aroma

Vacuum & whipper infusion, smoking and aroma capture

11

PROTOCOLS

CODE PROTOCOL DESCRIPTION DURATION FEE (INR)

Whipper Rapid Infusion zzﬁzigglsed NO infusion for instant flavored liquids in 7 hrs % 3,500
o ; Negative-pressure absorption of flavors into porous

Vacuum Infusion ingredients. 8 hrs X 4,500

S ST B AR T T Aromatic-enhanced low-temperature infusion during 8 hrs % 4.500

vacuum cooking. g

e . Direct carbonation of liquids using soda siphons or

CE ETIEEE carbonation systems. s SR
e . Whole fresh fruits pressurised with CO, for an

(Gt effervescent bite. L) REAILY
e Cold Smoking (Smoke Cool aromatic smoke applied without heat to delicate

Gun) ingredients. = 3,500

. Heat combined with smoke for cooked, smoke-

Hot Smoking flavored proteins. Sl AL
e Capturing and re-introducing volatile aromas lost

Aroma Recovery during cooking. 10 hrs X 7,000

Headspace Capture ;I'erggpslgg vapor aromas under cloches for tableside 9hrs % 5,500

"'Yd.r°s9' & Essence Pot and fractional distillation of edible flavor waters 11 hrs X 7,500

Distillation : ’
Microencapsulation Tiny edible flavor capsules that burst dramatically on 11 hrs % 8,000
the palate.
NTHRYS - MOLECULAR GASTRONOMY 93 HOURS X 56,000



CATEGORY

NMG-EZ

Enzymatic & Fermentation

Transglutaminase, koji and lacto-fermentation

10

PROTOCOLS

CODE PROTOCOL DESCRIPTION DURATION FEE (INR)
;rr%r::igl]ﬂlllg%rgmgse Elr;?t/rgfgitg ilr)gwding of proteins to fuse meats, fish or 8 hrs % 5,500
ProfeaseTenderization tEer:]zd):ar?r?etiSc:St.Jreakdown of tough proteins for controlled 7 hrs % 3,500
s areea e s e Iag;:r';?se conversion for naturally sweeter, lactose-free 7 hrs % 3,500
E(Ie:rtiifrilca:t?o‘]nuice jliriwczey?atic breakdown of pectin yielding crystal-clear 8 hrs % 4,500
I C IR e e Sgit;](lltiven LAB fermentation of vegetables, fruits and 9 hrs % 4,500
grc;;iz ;:el.;ltivation (A. s’\,{%gtf;gigétion for amylase- and protease-rich 12 hrs % 7,000
oo cedl S R 123
Miso & Shio Koji Making | ermenied bean & grain pastes and salted koji 11 hrs % 6,500
I'Egmgﬁztai‘oi Vinegar ](Se(r:n(?fn\t(:iie(l)snic.i and mother-of-vinegar acetic acid 10 hrs % 5,500
NTHRYS - MOLECULAR GASTRONOMY 92 HOURS X 52,500



CATEGORY

NMG-EA

Energy-Assisted Techniques

Sound, light, electricity and magnetism in cooking

9

PROTOCOLS

CODE PROTOCOL DESCRIPTION DURATION FEE (INR)
Ultrasonic Preparation fUltrasonic waves to accelerate infusion and modify 9hrs % 6,500
ood texture.
Sonic Ageing tse?llijr;drizvea%eesaltjss.ed to rapidly mature spirits or 9 hrs % 6,500
Sonic Seasoning ((j:lzjarrire]f;lé);trir:]zg.(:hed audio used to shift taste perception 8 hrs % 5,500
Electrospinning :/ec))(lttﬁgees-spun edible nanofibers used to create novel 13 hrs % 12,000
t?'lsa?:iggoking & gé?tgiigiggt:&elfr?sr.heating for pinpoint cooking and 12 hrs % 11,000
UV Photo-Flavoring grllt(rjagliglrigight used to develop or transform flavors 10 hrs % 7,500
Electrogustometry sEéiggir(;/alp)Ztrigglt?gr?.n of taste receptors to alter 11 hrs % 9,500
I\Plllaa%i?‘ztic Levitation Elljosz;t‘lar:]gs i%z:jnishes or vessels via controlled magnetic 9hrs % 6,500
Cymatic Plating gf?:;(.j—vibration patterning of liquids for striking visual 10 hrs % 7,000
NTHRYS - MOLECULAR GASTRONOMY 91 HOURS X 72,000



CATEGORY NMG-CC
Chemistry, Sugar & Confectionery 8

pH, Maillard, tempering and sugar craft PROTOCOLS

CODE PROTOCOL DESCRIPTION DURATION FEE (INR)
e pH Manipulation & Acid Controlled acid or alkali use for color, texture and
NMG-CC-01 | Balancing microbial stability. U 4,500
NMG-CC-02 MaillaralAceeleration Alkaline-assisted rapid browning and deep flavor 7 hrs % 3,500

development.

e Ay R Staged sugar pyrolysis producing layered, complex
NMG-CC-03 Caramelisation Profiling Y 8 hrs X 4,500
o Oxidation & Browning Ascorbic acid and vacuum packing to prevent
NMG-cC-04 Control unwanted discoloration. 0Ll NSRRI
NMG-CC-05 Chocolate Tempering Crystal-controlled cocoa butter for high shine, clean 9hrs % 5,500

snap and stability.

e Heat-stable transparent sugar substitute for

NMG-CC-06 Isomalt Sugar Glass decorative showpieces. 9 hrs X 5,500
e Sculpted and aerated sugar work for plated and

NMG-CC-07 Pulled & Blown Sugar standalone showpieces. 11 hrs X 7,500
o Cocoa Butter Shell Tempered chocolate molds for hollow filled spheres

NMG-cc-o8 Casting and bonbons. 10hrs 6,500

NTHRYS - MOLECULAR GASTRONOMY 69 HOURS - X 41,000



CATEGORY

NMG-MS

Multi-Sensory & Perceptual Design

Crossmodal design, optical illusion and taste perception

10

PROTOCOLS

CODE PROTOCOL DESCRIPTION DURATION FEE (INR)
Flavor Layering sBeu(i]ISienngcggq:%?exdfi?r\]/g profiles through carefully 8 hrs % 4,500
Liquid Layering Ec?cnkstg)iq-ss;%kzidsﬂggi.ds creating visually striking 7 hrs % 3,500
I\Cnl;lt'gmﬁgc Flavor Sggcneig%é:r?.lor and taste to guide and shape diner 8 hrs % 4,500
Multi-Sensory Pairing gﬁgi%rﬂgg gzgfsetrhat EMEGLE S, SAliel Ees! 9 hrs X 5,500
Dynamic Contrast zre]t(rjngr—(l))riazf:ontrasts of temperature, texture, flavor 8 hrs % 4,500
Optical Flavoring \s/[ixseuc?flicizngassi?enss. and plating techniques that suggest 8 hrs % 4,500
z:l\lnai.\r/:gu'll'{ar))ping g/lvilréaé:tlee )t()g;rr)i/etrc])ct:sr?porarily transform sour foods into 7 hrs % 4,000
E\:nr?fg;gz\t/gsible :)rll‘gerzgri%r.lts that change state or texture during the act 9hrs % 5,500
Elda:tl;LegMiSt & Vapor Q(r)(r)nn;it'ic mists released tableside under cloches and 8 hrs % 4,500
gz)c:?::;)gﬂ?ilences 2:;?:d \t/;e;)glqgtti r?g;].d sound-to-taste design principles 10 hrs % 6,500
NTHRYS - MOLECULAR GASTRONOMY 82 HOURS X 47,500



CATEGORY

NMG-CD

Computational & Digital Cuisine

Data, printing and augmented dining experiences

D

PROTOCOLS

CODE PROTOCOL DESCRIPTION DURATION FEE (INR)
Algorithmic Cooking gr?(tjar—rtlderi\r/]((e)résc).ptimization of ingredient combinations 11 hrs % 8,500
boosaring ambace| erunscmomilia Aafoune el 10ms
?é)xfr?jg(ijoﬁ;inting tﬁﬁ;]egdsiiittélﬁ] ;tructures via syringe and extruder 13 hrs % 14,000
Edible Inkjet Printing Ernlrétllr?g edible images and patterns onto wafer paper 10 hrs % 9,000
S;%l;r‘lgnted-Reality Q)ng:ﬂgés that transform and extend the dining 11 hrs % 11,000
NTHRYS - MOLECULAR GASTRONOMY 55 HOURS X 50,000



CATEGORY

NMG-FR

Frontier & Sustainable Ingredients

Precision fermentation, alt-proteins and edible bioplastics

D

PROTOCOLS

CODE PROTOCOL DESCRIPTION DURATION FEE (INR)
\Lllvtll}?sy aﬁ any-Product Up-cycling whey, peels and trim into rich flavor bases. 8 hrs X 4,500
mts:;rtaliirggein ra?)lgﬁr:?sstecﬁts Hgtsj.rs and proteins incorporated into 9 hrs % 5,500
'F:::c(t)-r(i::g Culture il_r%l?‘-e%l'iz\:\qus%lﬁpge(:sélls as next-generation flavor and 15 hrs % 16,000
Precision Fermentation gllrig:ggﬁé%r.oduced Bloensstchiasainsndleng 17 hrs X 18,000
Eg;l\)nlli (-’E’iioF’?llﬁ]SStics & ?(Iegr]\z/ilig e}lr;rc; :'eaweed-based edible packaging and 11 hrs % 8,500
NTHRYS - MOLECULAR GASTRONOMY 60 HOURS X 52,500



Build a Career in
Modern Culinary Science

Every protocol in this catalogue is delivered as hands-on training on working equipment — covering
ingredient science, equipment operation, technique mastery, food-safety compliance and creative
plating. Protocols can be combined into custom tracks that fit individual career goals or institutional

training requirements.

110 training protocols
12 technology streams
993 total training hours

Unique product code for every protocol

NTHRYS OPC PVT LTD

MOLECULAR GASTRONOMY TRAINING CENTRE



