
Modernist Ingredients: Volume to
Weight Conversion Reference Sheet

The Struggle:

There is a constant struggle between two types of cooks. This divide comes between the

classics and the perfectionists. A modern day version of “The Outsiders” pits two

strongholds against one another. Trapped right in the middle of the cross�re is the recipe

writers. We here at Modernist Pantry do our best to allow anyone to look at one of our

recipes and feel as if they could make it. In our recipes we provide both weight and

volumetric measurements. But what about at home? I know that before I understood the

metric system if I saw a recipe with grams I would just look for another recipe. That

lowercase “g” at the of a number made my brain mis�re, turning the recipe into an

illegible sheet of television static. But as I grew older and grew as a Chef, I wanted to have

a better understanding of recipes. I wanted to re�ne recipes and do away with the semi

obscure measurements such as 3/16ths of an ounce. When I began experimenting with

modern cooking ingredients, they left very little wiggle room for such obscure
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measurements. But for those who still want to use their cups and tablespoons I have

created a cheat sheet. Our modernist ingredient cheat sheet is here to help you �gure out

just how much to use in your recipes if you don’t have access to your gram scales. 

“How do I convert Grams to Tablespoons?” 

Weighing Your Options 

I do not want to bore you with a long explanation about atomic weight and molar mass.

But the biggest thing I need everyone to understand is that almost nothing weighs the

same per volume. The best way to think about this is to �ll two buckets one with lead and

the other with feathers. The lead bucket will always be heavier. Even if we packed the

feather bucket using a pneumatic press, the lead will outweigh it. So do not assume that

because two ingredients are both white powders that they will weigh the same. Also don’t

assume that if two people measure 1 Tablespoon of an ingredient they will weigh the

same. Even if the tablespoon has been packed the same and leveled they will most likely

weigh di�erent amounts. So for the cheat sheet below we took a weight measurement of

1 teaspoon per ingredient. We measured each ingredient 3 times then calculated an

average. The average per teaspoon is then multiplied by 3 to get the number for a

tablespoon. This chart once again is an average per tsp/tbsp. So if you have a recipe that

you want to convert to volume or vice versa feel free to use this handy dandy reference

sheet, which covers most of the items that we carry. We will be updating this table over

time so if you don’t see what you’re looking for on it, write in to Ask a Chef.

Grams per tsp Grams per Tbsp

210s 3g 12g

Activa GS 2g 6g

Activa RM 2g 6g

Activa TI 2g 6g
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https://www.modernistpantry.com/search?q=scale
https://modernistpantry.com/products/210s.html?_ga=2.234288094.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/shop/?search_query=Activa+GS
https://modernistpantry.com/products/activa-rm-transglutaminase.html?_ga=2.234288094.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/activa-ti-transglutaminase.html?_ga=2.166646910.1992039556.1663593181-1524880020.1663593181


Activa YG 2g 6g

Allulose 4.1 12.3

Amidated Low Methoxyl Pectin 2.6g 7.8g

Amylase 5.1g 15.3g

Apple Cider Vinegar Powder 2.2g 6.6g

Arabic/Acacia Gum 1.3g 5.3

Ascorbic Acid 4g 12g

Balsamic Vinegar Powder 2.2g 6.6g

Banana Powder 2.8g 8.4g

Batter Bind S 2.4g 7.2g

Beef Gelatin 2.6g 7.8g

Calcium Carbonate 3g 9.1g

Calcium Chloride 4g 12g

Calcium Hydroxide 3.3g 10g

Calcium Lactate 2.7g 8.1g

Calcium Lactate Gluconate 3.1g 9.3g

Carboxymethyl Cellulose 3.1g 9.3g

Chitosan N/A N/A

Citric Acid 3.8g 11.4g
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https://modernistpantry.com/products/activa-yg-transglutaminase.html?_ga=2.166646910.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/allulose.html?_ga=2.166646910.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/amidated-low-methoxyl-lma-pectin.html?_ga=2.170186720.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/amylase.html?_ga=2.162996092.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/apple-cider-vinegar.html?_ga=2.162996092.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/arabic-gum-acacia-gum.html?_ga=2.228531037.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/ascorbic-acid.html?_ga=2.228531037.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/balsamic-vinegar-powder.html?_ga=2.228531037.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/banana-fruit-powder.html?_ga=2.262953036.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/batter-bind-s.html?_ga=2.262953036.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/beef-gelatin-powder-250-bloom.html?_ga=2.169687905.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/calcium-carbonate.html?_ga=2.169687905.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/calcium-chloride.html?_ga=2.262160332.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/calcium-hydroxide.html?_ga=2.262160332.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/calcium-lactate.html?_ga=2.262160332.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/calcium-lactate-gluconate.html?_ga=2.169661665.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/carboxymethyl-cellulose-cmc.html?_ga=2.169661665.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/citric-acid.html?_ga=2.173882467.1992039556.1663593181-1524880020.1663593181


Coconut Milk Powder 3.1g 9.4g

Crisp Coat UC 2.9g 8.7g

Dextrose Powder 2.6g 7.8g

Diastatic Malt Powder 3g 9g

Egg White Powder 2g 6g

Egg Whole Powder 2.1g 6.3g

Egg Yolk Powder 2.1g 6.6g

Encapsulated Citric Acid 3.8g 11.4g

Encapsulated Sorbic Acid 4g 12g

EverCrisp 1.6g 5.1g

Exapndex 1.4g 4.2g

Faba Bean Protein Concentrate 2.4g 7.3g

Fish Gelatin 2.7g 8.1g

Foam Magic 1.1g 3.3g

Frutose Powder 4.2g 12.6g

Gellan Gum F 2g 6g

Gellan Gum LT100 1.7g 5.1g

Glucono Delta-Lactone 3.6g 10.8g

Glucose DE42 2.5g 7.4g
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https://modernistpantry.com/products/coconut-milk-powder.html?_ga=2.173882467.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/crisp-coat-uc.html?_ga=2.234288094.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/dextrose-powder.html?_ga=2.173882467.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/diastatic-malt-powder.html?_ga=2.173882467.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/egg-white-albumin-powder.html?_ga=2.173882467.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/whole-egg-powder.html?_ga=2.173882467.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/egg-yolk-powder.html?_ga=2.195342444.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/encapsulated-citric-acid.html?_ga=2.195342444.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/encapsulated-sorbic-acid.html?_ga=2.115096199.1037942027.1688649786-1609977019.1685549534
https://modernistpantry.com/products/evercrisp-breader-batter-boost.html?_ga=2.195342444.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/druids-grove-faba-bean-protein-concentrate.html?_ga=2.195342444.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/fish-gelatin-powder-250-bloom.html?_ga=2.162911228.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/foam-magic.html?_ga=2.162911228.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/gellan-gum-f-low-acyl-gellan-gum.html?_ga=2.162911228.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/gellan-gum-lt100-high-acyl-gellan-gum.html?_ga=2.162911228.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/glucono-delta-lactone.html?_ga=2.240974915.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/glucose-de-42-powder.html?_ga=2.240974915.1992039556.1663593181-1524880020.1663593181


Glucose Powder 2.3g 6.9g

Glycerol Monostearate 2.5g 7.5g

Guar Gum 2.6g 7.8g

High Methoxyl Pectin (slow set and

rapid set the same)

3.3g 9.9g

Hot Sauce Powder 2.8g 8.4g

I’m Free Perfect Baking Powder 3.2g 9.6g

I’m Free Perfect Gluten Replacement 1.4g 4.2g

I’m Free Perfect Baking Flour 2.4g 7.3g

Instagel Cold Set Gelatin 2.5g 7.5g

Iota Carageenan 2.5g 7.5g

Isomalt 4.2g 12.6g

Kappa Carageenan 1.8g 5.4g

Kieselsol 4.5g 13.6g

Konjac Gum 3.2g 9.6g

Kudzu Root Starch 2.6g 7.2g

Lactic Acid 2.6g 7.8g

Lactose Powder 2.8g 8.4g

Lambda Carageenan 2.3g 6.9g
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https://modernistpantry.com/products/glucose-powder.html?_ga=2.240974915.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/glycerol-monostearate.html?_ga=2.240974915.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/guar-gum.html?_ga=2.169687905.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/slow-set-high-methoxyl-hm-pectin.html?_ga=2.174415714.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/rapid-set-high-methoxyl-hm-pectin.html?_ga=2.3472368.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/hot-sauce-powder.html?_ga=2.166026110.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/im-free-perfect-gluten-free-baking-powder.html?_ga=2.242236482.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/im-free-perfect-gluten-replacement.html?_ga=2.242236482.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/im-free-perfect-gluten-free-baking-flour.html?_ga=2.242236482.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/instagel-cold-set-gelatin.html?_ga=2.242236482.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/iota-carrageenan.html?_ga=2.196006764.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/isomalt.html?_ga=2.196006764.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/kappa-carrageenan.html?_ga=2.196006764.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/kieselsol.html?_ga=2.196006764.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/konjac-gum.html?_ga=2.267335630.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/kudzu-root-starch.html?_ga=2.267335630.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/lactic-acid.html?_ga=2.170841056.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/lactose-powder.html?_ga=2.170841056.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/lambda-carrageenan.html?_ga=2.170841056.1992039556.1663593181-1524880020.1663593181


Lemon Powder 2.8g 8.4g

Locust Bean Gum 3.4g 10.2g

Low Methoxyl Pectin 2.8g 8.4g

Malic Acid 3.0g 9.0g

Malt Vinegar Powder 2.2g 6.6g

Maltitol Powder 2.9g 8.7g

Methocel A15C 1.3g 3.9g

Methocel A4C 1.1g 3.3g

Methocel E4M 2.4g 7.2g

Methocel F50 2.4g 7.2.g

Methocel K100M 1.9g 5.7g

Methocel SGA7C 1.1g 3.3g

Methylcellulose HV 1.2g 3.6g

Methylcellulose LV 1.4g 4.2g

Mono and Diglyceride Flakes 2.2g 6.6g

MSG 4.9g 14.7g

N Zorbit M 0.4g 1.2g

NH Pectin 3.6g 10.8g

Non-Diastatic Malt Powder 3.2g 9.6g
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https://modernistpantry.com/products/lemon-fruit-powder.html?_ga=2.174904546.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/locust-bean-gum.html?_ga=2.174904546.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/low-methoxyl-lm-pectin.html?_ga=2.174904546.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/malic-acid.html?_ga=2.233257054.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/malt-vinegar-powder-1.html?_ga=2.233257054.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/maltitol-powder.html?_ga=2.233257054.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/methocel-a4c-food-grade.html?_ga=2.229979100.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/methocel-e4m-food-grade.html?_ga=2.229979100.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/methocel-f50-food-grade.html?_ga=2.229979100.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/methocel-k100m-food-grade.html?_ga=2.229979100.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/methylcellulose-hv-high-viscosity.html?_ga=2.175504482.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/methylcellulose-lv-low-viscosity.html?_ga=2.175504482.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/mono-and-diglyceride-flakes.html?_ga=2.175504482.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/monosodium-glutamate-msg.html?_ga=2.175504482.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/n-zorbit-m-tapioca-maltodextrin.html?_ga=2.167059326.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/nh-pectin.html?_ga=2.167059326.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/non-diastatic-malt-powder.html?_ga=2.167059326.1992039556.1663593181-1524880020.1663593181


Pectinex Ultra SP-L 4.8g 14.4g

Perfect Gelato 3.8g 11.4g

Perfect Ice Cream 2.9g 8.7g

Perfect Sorbet 2.8g 8.4g

Perfected Guar Gum 1.8g 5.4g

Perfected Sodium Alginate 2.3g 6.9g

Perfected Xanthan Gum 1.7g 5.1g

Phosphoric Acid 4.8g 14.4g

Pineapple Powder 2.8g 8.4g

Plant Based Burger Binder 1.2g 3.6g

Polysorbate 80 5g 15g

Polydextrose 4.6g 13.9g

Potassium Sorbate 1.5g 4.5g

Potassium Citrate 4.6g 13.8g

Prague Powder #1 4.5g 13.5g

Prague Powder #2 4.8g 14.4g

Propylene Glycol Alginate LV 2.9g 8.7g

Pure Cote B790 2.1g 6.3g

Raspberry Powder 2.8g 8.4g
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https://modernistpantry.com/products/pectinex-ultra-sp-l.html?_ga=2.167059326.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/perfect-gelato.html?_ga=2.162922364.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/perfect-ice-cream.html?_ga=2.162922364.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/perfect-sorbet.html?_ga=2.162922364.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/perfected-guar-gum.html?_ga=2.162922364.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/perfected-sodium-alginate.html?_ga=2.165991294.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/perfected-xanthan-gum.html?_ga=2.161804412.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/phosphoric-acid.html?_ga=2.232660063.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/pineapple-fruit-powder.html?_ga=2.232660063.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/druids-grove-plant-based-burger-binder.html?_ga=2.232660063.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/food-grade-polysorbate-80.html?_ga=2.232660063.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/polydextrose-powder.html?_ga=2.241030211.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/potassium-sorbate.html?_ga=2.267825358.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/prague-powder-1.html?_ga=2.267825358.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/prague-powder-2.html?_ga=2.238539968.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/propylene-glycol-alginate-lv-pga.html?_ga=2.195901292.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/raspberry-fruit-powder.html?_ga=2.238539968.1992039556.1663593181-1524880020.1663593181


Red Miso Powder 2.8g 8.4g

Red Wine Vinegar Powder 2.2g 6.6g

Rice Wine Vinegar Powder 2.2g 6.6g

Shiragiku Koji N/A N/A

Shirayuri Koji N/A N/A

Sodium Alginate 2.5g 7.5g

Sodium Bisul�te 5.5g 16.5g

Sodium Caseinate 2.3g 6.9g

Sodium Citrate 4.1g 12.3g

Sodium Hexametaphosphate 5.2g 15.6g

Sodium Nitrate N/A N/A

Sodium Stearoyl Lactylate 2.7g 8.1g

Sodium Tripolyphosphate 2g 6g

Sorbitol Powder 3g 9g

Soy Lecithin Liquid 5g 15.1g

Soy Lecithin Powder 1.9g 5.8g

Sphere Magic 1.2g 3.6g

Strawberry Powder 2.8g 8.4g

Sucrose Esters 2.7g 8.1g
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https://modernistpantry.com/products/red-miso-powder.html?_ga=2.6101107.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/shiragiku-koji-spores-aspergillus-oryzae.html?_ga=2.240980163.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/shirayuri-koji-spores-aspergillus-oryzae.html?_ga=2.240980163.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/sodium-alginate.html?_ga=2.169669857.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/sodium-bisulfite.html?_ga=2.196023404.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/sodium-caseinate.html?_ga=2.196023404.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/sodium-citrate.html?_ga=2.175550690.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/sodium-hexametaphosphate.html?_ga=2.199161071.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/sodium-nitrate.html?_ga=2.199161071.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/sodium-stearoyl-lactylate.html?_ga=2.199161071.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/sodium-tripolyphosphate.html?_ga=2.199161071.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/sorbitol-powder.html?_ga=2.165982334.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/liquid-soy-lecithin.html?_ga=2.204946384.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/soy-lecithin-powder.html?_ga=2.204946384.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/strawberry-fruit-powder.html?_ga=2.208157650.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/sucrose-esters.html?_ga=2.208157650.1992039556.1663593181-1524880020.1663593181


Sun�ower Lecithin Liquid 5g 15.1g

Sun�ower Lecithin Powder 1.6g 5g

Super Agar 2.5g 7.5g

Tara Gum 2.8g 8.4g

Tartaric Acid 4.0g 12.0g

Trisol 1.6g 5.1g

Ultra-Sperse 3 1.3g 3.9g

Ultra-Sperse M 1.2g 3.6g

Ultra-Stik 1.8g 5.4g

Ultra-Tex 3 2g 6g

Ultra-Tex 4 2.3g 6.9g

Ultra-Tex 8 2.6g 7.8g

Umami Powder 2.8g 8.4g

Vegan Gelatin 3.3g 9.9g

Versawhip 600K 1.8g 5.4g

Vital Wheat Gluten 2.4g 7.3g

White Vinegar Powder 2.2g 6.6g

Xanthan Gum 3.1g 9.3g

Xylitol 4.2g 12.6g
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https://modernistpantry.com/products/organic-liquid-sunflower-lecithin.html?_ga=2.175438818.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/organic-sunflower-lecithin-powder.html?_ga=2.175438818.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/super-agar.html?_ga=2.175438818.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/tara-gum.html?_ga=2.199095279.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/tartaric-acid.html?_ga=2.199095279.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/trisol.html?_ga=2.199095279.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/ultra-sperse-3.html?_ga=2.7198706.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/ultra-sperse-m.html?_ga=2.174472034.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/ultra-stik.html?_ga=2.7198706.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/ultra-tex-3.html?_ga=2.7198706.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/ultra-tex-8.html?_ga=2.174472034.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/umami-powder-new.html?_ga=2.174472034.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/druids-grove-vegan-gelatin.html?_ga=2.171372640.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/versawhip-600k.html?_ga=2.171372640.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/druids-grove-organic-vital-wheat-gluten.html?_ga=2.267737294.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/white-vinegar-powder.html?_ga=2.267737294.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/xanthan-gum.html?_ga=2.208034770.1992039556.1663593181-1524880020.1663593181
https://modernistpantry.com/products/xylitol.html?_ga=2.262953036.1992039556.1663593181-1524880020.1663593181


Yogurt Powder 2.8g 8.4g

8 Comments.

Egg Yolk Powder 2.1g 6.6g

Three times 2.1 is 6.6?

sure is. Fixed

[…] edit: gonna add this one here too, for modernist ingredients […]

Expandex?

Hi:

I am a home cook, and was trying to learn more about Methyl Cellulose. I watched your

video, as well as read the charts. Here is my question: why, on the charts, does the

Brian Weiss

January 6, 2020 2:16 pm

Janie Wang

January 7, 2020 9:46 am

Thanks Aqua Calc - Top Rank Chefs

September 5, 2020 5:10 am

Bonne

March 1, 2021 8:25 am

Ben Ayres

March 2, 2021 2:06 pm
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https://modernistpantry.com/products/yogurt-powder.html?_ga=2.262953036.1992039556.1663593181-1524880020.1663593181
https://www.toprankchef.com/index.php/2020/09/05/thanks-aqua-calc/


description of the “Function” read exactly the same for LV & HV? I am trying to decide

which one to buy, but that is confusing.

Functions are generalized but exact application will vary depending on recipe. If you

want your solution to be thicker use HV and if you want it to be more liquid use LV.

Volume and weight conversion sheet is brilliant. would be great if you had charts for all

Molecular gastronomy required conversion posted. You could also put it at the back of all

ingredient packaging you sell. Great fan of yours !!

Great info – thankyou

Comments are closed.

Janie Wang

March 3, 2021 9:50 am

yogi Shah

March 3, 2021 11:01 am

Barb

October 5, 2021 2:40 pm
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