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Liguid nitrogen is found at a very low temperature (-196 °C)
and, at the same time, its vapor pressure is very high. There-
fore, on immediate contact with food and due to the sudden
change in temperature, it rapidly evaporates and sends up
plumes of bubbles, forming crystals that mix with the gas
bubbles themselves. As a result, a kind of aerosol of nitrogen
bubbles and dissolution micro-crystals is created, that is to
say, instantaneous ice cream with an incredibly smooth tex-
ture.

Its applications can be really versatile and it will be up to
the chef, pastry chef or bartenderto choose whatitisto be
in each case of its final application.
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