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The Christmas Dinner



Melon for Starters

Professor Greg Tucker



The Starter- a link with the 
optician!

When is a fruit 
ready to eat?

Texture 
testing

2 Kilos
Compressed 
Air

Laser



The Christmas Turkey

Professor Julian Wiseman



The Turkey – a native of Central North America
- 45 million for thanksgiving

There are just too many ‘jokes’ 
about turkeys
- Usually based on ‘word-games’

Marketing survey; photos ALWAYS contain something green

Current research in genetics
-Growth
-Carcass quality / lean meat
-Polydactyly…

Take home 
message



Now for the Veg . . . potatoes

Professor Sandra Hill



Biomaterials
: processing

properties

perception

Boiling:     high moisture – temperature gradient
Roasting: moisture gradient

Outside:  crisp, brown, low moisture –
glassy amorphous material

Inside: soft deformable high moisture –
amorphous rubbery material 

Eat and Enjoy



Brussell Sprouts

Dr Joanne Hort



LOVE 
HATE

Glucosinates 
Isothiocyanates

•Taste receptors in taste buds  (TAS2R38)

•Taste buds are housed in ‘papillae’ on the tongue 

•Supertaster / Tasters / Non Tasters

•Anti-carcinogenic properties

•Full of Vitamin C and Fibre Bacon – salt
Olive oil



The finishing touch . . . gravy

Dr Tim Foster



Gravy

STRUCTURE CREATION

150 um

STRUCTURE RETENTION

150 um
Point of dilution



And now for desert – the pudding

Dr Dave Cook



And now for Dessert!
Save yourself hours of ‘steaming misery’. Microwaves 
can heat your pudding in a matter of minutes in between 
courses while you continue to entertain your guests!
What are microwaves??• Microwave heating is fast! Food is heated from the inside

• Heating is caused by effects of the oscillating electric field
Video clip1

Heat and then allow to stand….!

But remember….

Don’t put a sixpence in your pudding!
Video clip 2

http://www.youtube.com/watch?v=YhLiy1P9uRc&feature=related
http://www.youtube.com/watch?v=u_yg5eKjA4U&feature=related


The final show down - cheese

Professor Chris Dodd



King of English Cheeses

Blue Stilton Cheese

Myth buster 1 – The cheese was never made in Stilton it was only sold 

Myth buster 2 – Piercing introduces the mould

Myth buster 3 – The mould gives it the ‘blue flavour’

Lactococcus lactis
Penicillium roqueforti

Relative position of 
samples regarding 
the blue cheese 
related attributes

Shropshire
blue

Black-
sticks

Danish
blue

Stilton

Roquefort

Blue cheese
spread (St Agur)

Cheddar
mature

Cheddar
medium

Penicillium
roqueforti

Model System 5

Merry Christmas!!



Not forgetting a glass of wine

Dr Dave Scott





Should we eat it?  . . . . obesity

Professor Mike Lomax



No space for Santa in Austerity Christmas: 
'Red-faced symbol of over-indulgence' is 

banished



Have a jolly Christmas!

Thank you!
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