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The legend of ice-stewed mutton

According to the legend, Genghis khan went on an expedition around Lake Baikal
area, and they did not get the town for a long time. The conditions were very tough, freez-
ing cold, almost no food, and there was no water supply. Fire and ice are the only things
they could get. The soldiers were very cold and hungry, Genghis khan ordered the sol-
diers to smash Lake Baikal ice, and put the ice and mutton in the bronze helmet. Then
made a fire, the mutton is cooked when the ice water boiling. It was found that the mutton
cooked in this way tasted not quite the same as usual, which was more delicious, fresh
and tender. The mutton cooked in this way was slowly passed down by later generations,
and which was very popular in north of China like Inner Mongolia autonomous region,
named ice-stewed mutton.
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Supplementary Figures
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Figure S1. Zeta potential distribution of different types of water.
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Figure S2. Evidence for BNBs adsorbed on food surface. Fat pieces were boiled in three types of
rhodamine B dyed water, and the images were taken to observe the absorbed air bubbles on the
surface of the fat pieces.
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Figure S3. The size distribution of nanobubbles under different condition.



