Literatura pro dalsi studium

BARHAM, Peter: Science of Cooking. Springer, 2000, 244 stran, ISBN 978-3540674665.

BRENNER, Michael, SORENSEN, Pia, WEITZ, David: Science and Cooking: Physics Meets Food, From Homemade to Haute
Cuisine. W. W. Norton & Company, 2020, 320 stran, ISBN 978-0393634921.

BRUNNING, Andy: Proc plaCeme pri krajeni cibule? Praha: Grada Publishing, 2019, 160 stran,
ISBN 978-80-271-0773-5.

CLAYDEN, Jonathan et al.: Organic Chemistry. Oxford Unmiversity Press, 2012, 1264 stran,
ISBN 978-0199270293.

FARRIMOND, Stuart: The Science of Cooking. DK, 2017, 256 stran, ISBN 978-1465463692.

FIELD, Simon Quellen: Culinary Reactions: The Everyday Chemistry of Cooking. Chicago Review Press, 2011, 288 stran,
SBN 978-1569767061.

HARTINGS, Matthew: Chemistry in Your Kitchen. Royal Society of Chemistry, 2016, 329 stran,
SBN 978-1782623137.

KADLEC, Pavel et al.: Technologie potravin I. Praha: Vlysoka Skola chemickotechnologicka v Praze, 2002,
ISBN 80-7080-509-9.

LOPEZ-ALT, James Keniji: The Food Lab: Better Home Cooking Through Science. W. W. Norton & Company, 2015,
960 stran, ISBN 978-0393081084.

McGEE, Harold: On Food and Cooking: The Science And Lore Of The Kitchen. Scribner, 2004, 896 stran,
ISBN 978-0684800011.

McMURRY, John: Organicka chemie. VUTIUM, 2015, 1200 stran, ISBN 978-80-214-4769-1;
978-80-7080-930-3.

MURRAY, Robert K. a kol.: Harperova biochemie. Praha: Galen, 2012, 872 stran, ISBN 978-80-7262-907-7.
POTTER, Jeff: Cooking For Geeks. O'Reilly Media, 2015, 432 stran, ISBN 978-1491928059.

PROVOST, Joseph J. et al.: The Science of Cooking: Understanding the Biology and Chemistry Behind Food and
Cooking. John Wiley & Sons, 2016, 522 stran, ISBN 9781118674208 (pbk.), ISBN 9781119210320 (pdf),
ISBN 9781119210337 (epub).

VELISEK, 1., HAJSLOVA 1.: Chemie potravin I+1l. 0SSIS, 2009, 1204 stran, ISBN 978-80- 86659-15-2.

@ CHEMIE NA TALIRI
%




Literatura citovana v textu

A Measure of Smell (2020). Ziskano 19. 2 2021 z Weizman Wonder Wander:
https://wis-wander.weizmann.ac.il/life-sciences/measure-smell

Akademie véd Ceské republiky (4. 3. 2021). Nacteno z Fyzici prisli na to, proc¢ se jidlo lepi na pdnev - tiskova zprava
AV (R: http://www.avcr.cz/.content/galerie-souboru/tiskove-zpravy /UT_pripalujici-se-jidlo_040321.docx

AN, K. etal. (2015): ,Comparison of different drying methods on Chinese ginger (Zingiber officinale Roscoe):
Changes in volatiles, chemical profile, antioxidant properties, and microstructure.” Food Chemistry 197,
s. 1292-1300. doi.org/10.1016/j.foodchem.2015.11.033

BANIK, D. et al. (2020): , A subset of broadly responsive Type ||

taste cells contribute to the detection of bitter, sweet and umami stimuli.” PLOS Genetics.
doi.org/10.1371/journal.pgen.1008925

CATTANEOQ, C. et al. (2020): ,Cross-cultural differences in lingual tactile acuity, taste sensitivity phenotypical markers,
| and preferred oral processing behaviors.” Food Quality and Preference, 80, s. 103803.
doi.org/10.1016/j.foodqual.2019.103803

'CWIKOVA, 0. (2014): ,Toxické u&inky akrylamidu a jeho vyskyt v potravinach.” Chemické listy (108), s. 205-210.

FEDORCHENKO, A., HRUBY, J. (2021): ,,On formation of dry spots in heated liquid films.” Physics of Fluids, 33 (023601).
doi.org/10.1063/5.0035547

GALLONE, B., STEENSELS, J. et al. (2019): ,Interspecific hybridization facilitates niche adaptation in beer yeast.”
| Nature Ecology & Evolution 3, 5. 1562-1575. doi.org/10.1038/541559-019-0997-9

'GOODSELL, D. (2004): Catalase. Molecule of the Month. RCSB Protein Data Bank.
| Dostupne z: http://pdb101.rcsh.org/motm/57

‘HARRISON, T. J., DAKE, G. R. (2005): ,An Expeditious, High-Yielding Construction of the Food Aroma Compounds
6-Acetyl-1,2,3,4-tetrahydropyridine and 2-Acetyl-1-pyrroline.” J. Org. Chem, 70 (26), s. 10872-10874.
doi.org/10.1021/j0051940a

HODGE, J. (1953): ,Dehydrated Food, Chemistry of Browning Reactions in Model Systems."” Journal of Agricultural
and Food Chemistry, 1 (15), s. 928-943. doi.org/10.1021/;f60015a004

HOLLMANOVA, L. (2020): osobni sd&leni.
HONIG, P. (2013): Principles of Sugar Technology. Elsevier.
Ul, Y. (2006): Handbook of Food Science, Technology and Engineering. CRC Press.

JOHNSTON, R. (2013): ,World's slowest-moving drop caught on camera at last.” Nature.
doi.org/10.1038/nature.2013.13418

JUMPER, ]. et al. (2020): High Accuracy Protein Structure Prediction Using Deep Learning. CRITICAL ASSESSMENT
OF TECHNIQUES. Dostupne z: https://predictioncenter.org/caspl4/doc/CASP14_Abstracts.pdf

KOMPRDA, T. (2009): Medica Veterinaria. Nacteno z Heterocyklické aromatické aminy: analyza alimentarniho rizika:
~ https://www.vetweb.cz/heterocyklicke-aromaticke-aminy-analyza-alimentarniho-rizika/

KUNERT, J. (1999): ,K ¢emu potfebujeme myoglobin?“ Vesmir, 78 (2), s. 72.
~ Dostupne z https://vesmir.cz/cz/casopis/archiv-casopisu/1999/aslo- 2 /k-cemu-potrebujeme-myoglobin.html

LANGDON, u. K. et al. (2019): ,Fermentation innovation through complex hybridization of wild and domesticated yeasts. "
Nature Ecology & Evolution, 3, s. 1576-1586. doi.org/10.1038/541559-019-0998-8

LAPCIK, 0. (2017): ,Nova chut: skrobova.” Vesmir, 96 (6), s. 316.

LOVE, E. (2016): Human Metabolism - Pathways. Wikimedia Commons.
| Dostupne z: https://commons.wikimedia.org/wiki/File:Human_Metabolism_-_Pathways.jpg

MAILLARD, L. (1912): ,Action des acides amines sur les sucres; formation de melanoidines par voie méthodique.”
Comptes Rendus, 154, s. 66-68.

MAJID, A., KRUSPE, N. (2018): ,Hunter-Gatherer Olfaction Is Special.” Current Biology, 28 (3), 5. 409-413.
doi.org/10.1016/j.cub.2017.12.014

MIHAI, A. (21. 11. 2018): Delicious chemistry: the science behind wok tossing. ZME Science.
Dostupneé z: https://www.zmescience.com/science/news-science/science-wok-tossing-21112018/

CHEMIE NA TALIRI @
L




NARDIS, C., MOSCA, L., MASTROMARINO, P. (2013): ,Vaginal microbiota and viral sexually transmitted diseases.”
Annali di Igiene, 25 (5), s. 443-456. doi.org/10.7416/ai.2013.1946

NCCIH (2020): Ginger. Ziskano 19. 2. 2020 z National Institutes of Health/National Center for Complementary and
Integrative Health: https://www.nccih.nih.gov/health/ginger

NIST (2018). Sucrose. NIST WebBook Chemie. Dostupné z: https://webbook.nist.gov/cgi/cbook.cgi?ID=C57501&Mask=2
O'BRIEN, R. D. (2004): Fats & Oils. CRC Press.

RAVIA, A., SNITZ, K., HONIGSTEIN, D. et al. (2020): ,,A measure of smell enables the creation of olfactory metamers.”
Nature 588, s. 118-123. doi.org/10.1038/541586-020-2891-7

REED, D. R., MAINLAND, J. D. (1. 10. 2019): , Sensory nutrition: The role of taste in the reviews of commercial food
products.” Physiology & Behavior, 209 (112579). doi.org/10.1016/).physbeh.2019.112579

RETTIGOVA, M. D. (1986): Domdci kucharka. Praha: Odeon.
SAVARIN, A. B. (1994): O labuznictvi. NLN s.r.o.
SCALFAN, A. (2004): ,The sixth taste?” Appetite, 43 (1), s. 1-3. doi.org:10.1016/).appet.2004.03.007

SELINGEROVA, S. (2013): Nebezpeci z tepelného opracovani potravin se zamétenim na grilovéni a hygienické znalosti
stravnik(i — bakaldFskd préce. Ceské Bud&jovice: JihoCeska univerzita v Ceskych Bud@jovicich.
Dostupneé z https://theses.cz/id/cozk9)/Selingerova_bakalarska_prace.pdf

SCHLIEFER, K. H., FISCHER, U. (1982): ,Description of a New Species of the Genus Staphylococcus: Staphylococcus
camosus.” International Journal of Systematic Bacteriology, 32 (2), s. 153-156.
doi.org/10.1099/00207713-32-2-153

SCHOENAUER, S., SCHIEBERLE, P. (2019): ,,Characterization of the Key Aroma Compounds in the Crust of Soft Pretzels
by Application of the Sensomics Concept.” J. Agric. Food Chem., 67 (25), s. 7110-71109.
doi.org/10.1021/acs.jafc.9b02601

SIEGRIST, M., BEARTH, A. (12/2019): ,,Chemophobia in Europe and reasons for biased risk perceptions.”
Nature Chemistry, 11, s. 1071-1072.

SWIFT, J. (1990): Gulliverovy cesty (preklad A. Skoumal). Praha: Albatros.

TAMANNA, N., MAHMOOD, N. (2015): ,Food Processing and Maillard Reaction Products: Effect on Human Health
and Nutnition.” Internationl Journal of Food Science (526762). doi.org/10.1155/2015/526762

TAREKE, E., RYDBERG, P., KARLSSON, P., ERIKSSON, S., TORNQVIST, M. (2002): ,Analysis of acrylamide, a carcinogen
formed in heated foodstuffs.” J. Agric. Food Chem., 50 (17), s. 4998-5006. doi.org/10.1021/jf020302f.
PMID 12166997

THAUER, R., JUNGERMANN, K., DECKER, K. (1977): ,.Energy conservation in chemotrophic anaerobic bacteri.”
Bacteriological Reviews, 41 (1), s. 100-180. doi.org/10.1128/MMBR.41.1.100-180.1977

TOMANIOVA, M., KOCOUREK, V., HAJSLOVA, 1. (1997): ,Polycyklické aromatické uhlovodiky v potravinach.”
Chemickeé listy (91), s. 357-366. Dostupné z http://www.chemicke-listy.cz/docs/full /1997 _05_357-366.pdf

TRIMMER, C. et al. (2019): , Genetic variation across the human olfactory receptor repertoire alters odor perception.”
Proceedings of the National Academy of Sciences, 116 (19), s. 9475-9480. doi.org/10.1073/pnas.1804106115

VESELOVSKY, M. (18. 8. 2019). Vyrobim tunu zmrzliny denné, jsem na ni zavisly. DVTV.
Dostupné z: https://video.aktualne.cz/dvtv/pan-zmrzlinka-smoulova-je-svinstvo-ale-zmrzlinu-vyrobim-ze-v/
r~f4f94970c05b11e9b7740cc47ab5f122/

WANG, J., FUNG, D. Y. (2008): , Alkaline-Fermented Foods: A Review with Emphasis on Pidan Fermentation.”
Critical Reviews in Microbiology, 22 (1996/2), s. 101-138. doi.org/10.3109/10408419609106457

WEATHERFORD, J. (2006): Cingischdn a utvdreni moderniho svéta. Praha: BB Art.

WILLIAMS, C. (2006): Boiling an Egg. University of Exeter.
Dostupne z: http://newton.ex.ac.uk/teaching/CDHW/egg/(W061201-1.pdf

WILLIAMS, C. D. (nedatovano): The Science of Boiling an Egg. University of Exeter.
Dostupne z: http://newton.ex.ac.uk/teaching/CDHW/egg/

WINTERDAHL, M., NOER, 0., ORLOWSKI, D. et al. (15. 11. 2019): , Sucrose intake lowers p-opioid and dopamine D2/3
receptor availability in porcine brain.” Sciu Rep (16918). doi.org/10.1038/541598-019-53430-9 |

WITHERS, N. (23. 11. 2020): Baking - it's a chemistry thing. Chemistry World.
Dostupné z: https://www.chemistryworld.com/opinion/baking-its-a-chemistry-thing /4012755.article

@ CHEMIE NA TALIRI
@




