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What If You Were A Candy Scientist?So, you want to be a candy scientist. It is one of the most delicious puzzles in all ofscience, and it begins with something you already know well.Here is the first secret of the job. Almost every candy you have ever eaten is made fromthe same single ingredient: sugar. The glass-clear lollipop, the chewy caramel, the fudgethat melts on your tongue, the fluffy marshmallow, the brittle toffee, they all start in thesame place. The difference between them is not what goes in. It is what the scientist doesto it.If you heat sugar gently, it stays soft enough to fold into fudge. Heat it further and itfirms into caramel. Heat it further still and it cools into a hard, clear sheet that snaps likeglass. Stir it at the wrong moment and it turns grainy. Cool it too slowly and it clouds. Acandy scientist learns to read sugar the way a musician reads music. A few degrees on thethermometer can be the whole difference between a treat and a mistake.That is the work. You take one plain ingredient and, through patient science, coax almostany texture you can imagine out of it. Let's find out how.
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For a candy scientist, the thermometer does what the periodic table does for a chemist. Itmaps out everything that is possible. Each point on the dial is a different candy waiting tohappen. A scientist who understands why sugar behaves the way it does at eachtemperature can aim for exactly the texture they want and hit it on purpose, batch afterbatch, instead of by luck.A candy scientist invents and improves recipes, blending chemistry, a sharp sense of taste,and real kitchen creativity. And the recipe has to work everywhere, not just in the lab. Itmust taste the same in every batch, stay good for months on a shelf, and behave whether itis sold on a hot summer beach or a freezing winter sidewalk.
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What A Candy Scientist Actually DoesAll candy exists in one of two molecular states, and the candy scientist controls which statethe candy enters.In crystalline candy, the sugar molecules are organized into a regular, repeating crystalstructure. Fudge has millions of microscopic crystals so small the tongue cannot feel themone by one, which is what makes it taste so smooth. Rock candy is the opposite. Its crystalsare grown large and slow over many days, until you can see every glittering, geometricedge. Crystal size is controlled by temperature, stirring technique, and interfering agentssuch as corn syrup or butter, which physically block crystals from connecting into largestructures.In amorphous (glassy) candy, the sugar molecules are disordered — trapped in arandom, glass-like arrangement with no crystal structure. A lollipop is transparent, hard,and glassy. The sugar has become a true glass. It shares the same jumbled, non-crystalstructure as the glass in a window, just built from sugar instead of sand. The candyscientist's control comes from cooling it quickly and not disturbing it. Any stirring orvibration can trigger crystallization, turning clear glass cloudy. Some candies, like caramel,are a mix of both, part crystal and part glass. The candy scientist's mastery isunderstanding where on the crystal-to-glass spectrum each candy lives.
… … …

[image: ]


OEBPS/images/page001.jpg





OEBPS/images/page002.jpg





OEBPS/images/page007.jpg
kil
U]

N






OEBPS/images/page003.jpg





OEBPS/images/page004.jpg






OEBPS/images/page005.jpg






OEBPS/images/page006.jpg


















OEBPS/nav.xhtml

  
    Contents


    
      		Cover


      		Title Page


      		Copyright Page


      		What If You Were A Candy Scientist?


      		What A Candy Scientist Actually Does


      		Where They Work


      		The Tools of the Trade


      		The Best Parts of the Job


      		The Hardest Parts of the Job


      		The Most Surprising Thing About This Job


      		A Day in the Life


      		The People You Work With


      		How You Help People


      		The Most Important Qualities of a Candy Scientist


      		Things You Might Not Expect To Need


      		Famous Candy Scientists in History


      		Fun Facts


      		What You Can Do To Prepare Right Now


      		Questions A Candy Scientist Asks


      		Could This Be Your Job?


      		Glossary of Candy Scientist Words


      		A Note From the Author


      		Want To Learn More?


      		So You Want To Be A ...


      		About this Series


    


  
  
    
      		Cover


      		Start of content


    


  
  
    
      		Cover


      		i


      		1


      		2


      		3


      		4


      		5


      		6


      		7


      		8


      		9


      		10


      		11


      		12


      		13


      		14


      		15


      		16


      		17


      		18


      		19


      		20


      		21


      		22


      		23


      		24


      		25


      		26


      		27


      		28


      		29


      		30


      		31


      		32


      		33


      		34


      		35


      		36


      		37


      		38


    


  







OEBPS/images/cover.jpg
N
3
. e

.. L.CANDY











OEBPS/images/page00i.jpg





