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Abstract:
          Spherification is the technique of molecular gastronomy which is used for spheres formation of liquid juices of various vegetables by using some home remedies to prevent food poisoning by it. Aloe Vera plant is used in health as well as beauty related products. It also increases the oxygen level in the human body. The leaf is composed of three layers, the 1st layer (inner) is made up of clear gel that contain 99% water, glucomannans, amino acid, lipids sterols and vitamins. The 2nd layer (middle) is of latex which is the bitter yellow sap and contains anthraquinones and glycosides. The 3rd layer (upper) is a thick layer of 15-20 cells called as rind which has protective function and synthesizes carbohydrates and proteins. Aloe vera contains important constituents such as vitamins, enzymes, salicylic acid and amino acids. Aloe Vera plant emits oxygen at day as well as at the night time.  
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Introduction: 
              The term ‘molecular and physical gastronomy’ was coined in 1988 by Hungarian physicist Nicholas Kurti and French physical chemist Herve. In 1992 it became the title for asset of workshops held in Erice, Italy that brought together scientists and professional cooks for discussions about the science behind current cooking preparation. After Kurti’s death in 1998, the name of the Erice workshop was changed 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 is called molecular gastronomy. The Spherification is the sub type of molecular gastronomy. The important reagents used in the Spherification process are calcium lactate and sodium alginate. Calcium lactate is a food additive that is typically added to a wide variety of food to enhance their texture and flavor. A black berry essence is prepared as coloring agent for colorless aloe vera spheres. The black berries essence is prepared by adding 20% ice sugar to 500 gm black berries with proper shaking. It is then heated in steam hot water for about 2 hrs and kept overnight in refrigerator. The black berry essence is then obtained by simple filtration. Sodium alginate derived from brown algae or seaweed is a thickening and gelling agent that forms heat stable gel in the presence of calcium. This is property helps in making gel spheres and this is known as the Spherification process. The Sperification can be a beneficial process to prepare oxygen rich food in kitchen by making use of 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), aloe vera natural extract (pH 4.5-5.5), Sodium benzoate.
1. Sodium Alginate- It has property to make gelled spheres. It is used in food industry for the production of jelly food material.
2. Calcium Lactate is commercially used to stabilize leaven food, flavor and thicken. Calcium lactate is a calcium salt of lactic acid and it has mild taste, used for reverse Spherification.
3. Aloe Vera – It is approved by the FDA as a flavoring food and as a herbal remedy. 
4. Black berries essence- Addition of Black berries is not mandatory. It is used for only to give colour to the spheres.
5. Preservatives- Sodium benzoate is a common preservative in acidified foods. It kill the micro-organism which cause spoilage.   
 
Some examples of beneficial home remedies: 
1. Aloe Vera can increases amount of oxygen in human body. It also shows antibacterial, antifungal and antiviral properties.
 2. Turmeric is used for relief against pain and inflammation.
 3. Ginger for relief against pain and soreness.
 4. Lavender for relief against migraine and anxiety.

Method:
1) In 1st bowl mix 5gm calcium lactate with Aloe Vera mixture (20 ml aloe vera in 50 ml water
2) In 2nd bowl mix 5 gm Sodium alginate with 50 ml black berry essence solution.
3) Add mixture from 1st bowl to the mixture in 2nd bowl dropwise.        
4)  Shift the spheres formed by dropwise addition to another bowl containing clean water       
5) The fresh spheres hence formed are edible and oxygen rich.

                                         Fig 1.1 Spherification of Aloe Vera Juice
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Fig 1.2 Aloe Vera Spheres
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Results:
1.The Aloe Vera Juice is converted into solid spheres of different texture and is oxygen rich in nature.
2. The technique is also beneficial for the home treatment of oxygen in natural way for all human beings.
3. We can also prepare the different ayurvedic plant extract spheres. 

Conclusions: 
1.This is a modern style of cooking in kitchens by take advantage of home remedies and oxygen rich diet. 
2. It can be beneficial for asthmatic patients and COVID- 19 Patients. 
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