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Abstract:
          Spherification, that is the technique of molecular gastronomy which is simplest technique that are for the sphere formation of liquid juices of various vegetables with using some home remedies to cure food poisoning in it. Aloevera plant used for the health beauty, medicinal, skin care as well as increases the oxygen level in the human body. The leaf is composed three layers 1st layer (inner) layer contain clear gel that contain 99% water , glucomannans, amino acid, lipids sterols and vitamins. 2nd layer (middle) of latex which is the bitter yellow sup and contains anthraquinones and glycosides.3rd layer (upper) is thick layer of 15-20 cells called as rind which has protective called as well as synthesis carbohydrates and proteins. Aloevera contain important constituents of vitamins, enzymes, salicylic acid and amino acid. Aloevera plant is emitting oxygen at day as well as night time.  
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Introduction : 
              The molecular and physical gastronomy was coined in 1988 by Hungarian physicist Nicholas kurto and French physical chemist herve. This in 1992 it became the title for asset of workshops hrld in Erice, Italy that brought together scientists and professional cooks for discussions about the science behind traditional cooking preparation. Kurti death in 1998, the name of the Eric workshop was changed by this to International Workshop on Molecular Gastronomy   N. Kurti. This remained the sole director of the subsequent workshops from 1999,and continued his research in the , field of molecular gastronomy at the Inra-Agro paris Tech International centre for Molecular gastronomy, in charge of organizing the international meetings. 
                The technique is called Spherification and food science trend called molecular gastronomy. Sherification is the sub type of molecular gastronomy for creating such spheres which differ based on the calcium lactate contain of the aloevera product to be spherified.  The important reagent used in the spherification process like calcium lactate, Black berries essence and sodium alginate. Calcium lactate is a food additive that typically added to a wide variety of food to enhance their texture and flavor. Black berries essence 500 gm black berries add ice sugar 20% then shake well. Heat berries in steam of hot water about 2 hrs and stand at overnight in refrigerators. Then filter this mixtures and used as Black berries essence. Sodium alginate derived from brown algae or seaweed is a thickening and gelling agent that forms heat stable gels in the presence of calcium. This property allow cook to make gelled spheres in a technique known as spherification. Molecular gastronomy provides new knowledge on chemistry and physics behind culinary processes. The Chef herve was the father of molecular gastronomy as well as Chef Paul because was father of gastronomy. In the late 1990 and early 2000s, the term started to be used to describe a new style of cooking in which some chefs began to explore new possibilities in the kitchen by science, research, technological advances in equipment and various natural gums and hydrocolloids produced by the commercial food. 
Materials: calcium lactate (PH 5.1), Black berries essence, Sodium alginate (PH 3-3.5), aloevera natural extract only (PH 4.5-5.5)
1. Sodium Alginate- It has property to make gelled spheres as well as used in food industry for the production of gel like food.
2. Calcium Lactate is a commercially used to stabilize, leaven food, flavor and thicken. Calcium lactate is a calcium salt of lactic acid and it has mild taste, used reverse spherification.
3.Aloevera – It is approved by the FDA as a Flavoring, food supplements’ and herbal remedies. 
4.Black berries essence- Addition of Black berries not mandatory. It is used for only colour.
5. Preservatives- Sodium benzoate is a common preservative in acid or acidified food. It kill the micro-organism, which cause spoilage.   
 Method :
Home Remedies beneficial for all time : 
1. Aloevera increases amount of oxygen in human body as well as antibacterial, antifungal and 
   Antiviral property.
2. Turmeric for pain and inflammation.
3. Ginger for pain and soreness.
4. Lavender for migraine and anxiety.







Methods: (We can used ayurvedic plant extract)
                               50 ml water with aloevera

                                 5 gm Calcium lactate
                                  
                Stir well mix until it dissolve in the water (Mixture 1)

                              100 ml black berries essence  

  Add to this 10 gm of Sodium Alginate (Do not add excess) (Mixture2)

                  Add preservative and sweetening / flavouring agent
                                           
                                     
                                    Take three bowls 
         1) Calcium lactated with aloevera mixture 1 
        2) Sodium alginate solution with black berries essence mixture 2
               3) Clean water
                       
                          Add small drop with the help of dropper in bowl 2nd 

                              Then Shift spheres in 3rd bowl of clean water
                      Fresh sphere used for eating directly. (Oxygen rich Sphere)


Fig 1.1 Spherification of Aloevea Liquid
[image: C:\Users\Sai\Downloads\Screenshot_2022-08-19-22-34-38-665_com.android.chrome_2.jpg]
Fig 1.2 Aloevera Sphere
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Results:
1) By using this technique we can made sphere of aloevera. Aloevera liquid can also convert solid sphere they gives it different texture and oxygen rich food sphere.
2) Beneficial for all human beings.
3) This technique use full for the home treatment in natural way for all human being.
4) We can also prepare the different ayurvedic plant extract sphere. It is more beneficial for all society. Chemical free green synthesis of sphere and specially child like that sphere like food material. 

Conclusion: 
  1) It has introduces to a scientific aspect, an art with can create oxygen rich sphere, invent an
      discover new one.
5) This is modern style of cooking in kitchens and take advantage of home remedies of oxygen rich diet. 
6) It is beneficial of asthmatic patients and COVID 19 Patient. 
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