
Gastronomic Milestones: Firsts, Inventions, and Discoveries
Gastronomy  ·  Answer Key  ·  18 Questions

1. Which culinary technique, involving the precise application of heat and controlled
cooking, was significantly advanced and popularized by Georges Auguste Escoffier in
the late 19th and early 20th centuries?

A) Sous vide

B) Molecular gastronomy

C) Classic French cuisine
D) Fermentation

2. The invention of the mechanical refrigerator in the mid-19th century revolutionized
food preservation. Who is credited with developing one of the first practical
ice-making machines that greatly aided in this process?

A) James Harrison
B) Carl von Linde

C) John Gorrie

D) Clarence Birdseye

3. The discovery of penicillin by Alexander Fleming in 1928, while primarily a medical
breakthrough, indirectly paved the way for which culinary advancement related to food
production and preservation?

A) The development of antibiotics for livestock
B) The pasteurization of milk

C) The creation of artificial sweeteners

D) The widespread use of artificial preservatives

4. The concept of 'nouvelle cuisine' emerged in the 1960s and 1970s as a reaction
against the richness of traditional French cuisine. Which of these chefs is considered
a pioneer of this movement, emphasizing lighter dishes and innovative presentation?

A) Paul Bocuse

B) Joël Robuchon

C) Michel Guérard
D) Alain Ducasse
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5. The process of canning food, crucial for its long-term preservation and transport,
was first developed by whom in the late 18th century, initially for the French
military?

A) Louis Pasteur

B) Nicolas Appert
C) Jonas Salk

D) Marie Curie

6. The invention of the electric mixer in the early 20th century significantly changed
baking and food preparation. Which company is credited with introducing the first
domestic electric mixer?

A) KitchenAid
B) Sunbeam

C) Hamilton Beach

D) Kenwood

7. The development of 'molecular gastronomy' as a distinct field of study, exploring
the physical and chemical transformations of ingredients during cooking, is most
closely associated with which scientist and educator?

A) Hervé This
B) Ferran Adrià

C) Nicholas Kurti

D) Harold McGee

8. The widespread adoption of the tomato in European cuisine was a slow process after
its introduction from the Americas. Which historical period saw its culinary
acceptance become more widespread, particularly in Italy?

A) 15th Century

B) 17th Century

C) 19th Century
D) 21st Century

9. The invention of the vacuum cleaner in the late 19th and early 20th centuries had
an indirect impact on professional kitchens. What aspect of kitchen hygiene and
efficiency did it primarily improve?

A) Air purification and dust control
B) Dishwashing automation

C) Food waste reduction

D) Ingredient storage
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10. The scientific study of fermentation, which underpins many food preservation
techniques like making bread, cheese, and yogurt, was significantly advanced by the
work of which pioneering scientist in the mid-19th century?

A) Antoine Lavoisier

B) Louis Pasteur
C) Gregor Mendel

D) Charles Darwin

11. The development of the microwave oven for commercial and domestic use in the
mid-20th century was a significant technological advancement. Which country and
company are most prominently credited with its initial development and
commercialization?

A) United States, Raytheon
B) Japan, Sharp

C) Germany, Siemens

D) France, Thomson

12. The widespread cultivation and use of potatoes in Europe, a staple food today, was
initially met with suspicion and resistance. Which country's government actively
promoted potato cultivation in the 18th century to combat famine?

A) France

B) England

C) Prussia
D) Spain

13. The development of pasteurization, a process that heats liquids to kill harmful
bacteria, was a revolutionary step in food safety. Who is credited with this
discovery, named after himself?

A) Robert Koch

B) Louis Pasteur
C) Joseph Lister

D) Edward Jenner

14. The invention of the food processor in the 1970s significantly reduced preparation
time in kitchens. Who is generally credited with inventing the first modern food
processor?

A) Pierre Verger

B) Robert Cochet

C) Carl Sontheimer
D) Paul Prudhomme
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15. The discovery of the role of yeast in baking, a fundamental element in leavened
bread, can be traced back to early observations and advancements in understanding
microscopic organisms. Which scientist's work in the 17th century first provided
detailed descriptions of yeast cells?

A) Antonie van Leeuwenhoek
B) Robert Hooke

C) Christiaan Huygens

D) Galileo Galilei

16. The widespread adoption of chocolate as a beverage and later as a confection in
Europe began after its introduction from the Americas. During which century did it
gain significant popularity among European aristocracy?

A) 15th Century

B) 16th Century

C) 17th Century
D) 18th Century

17. The development of commercially viable instant coffee in the early 20th century
was a significant innovation for beverage consumption. Who is credited with developing
the first truly successful instant coffee process?

A) George Washington
B) Melitta Bentz

C) Alfred Peet

D) Maxwell House

18. The process of freeze-drying, which removes water from food while preserving its
structure and flavor, was developed during which major historical event for military
rations?

A) World War I

B) World War II
C) The Korean War

D) The Vietnam War
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