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Effects of taste and texture of vegetables on unbalanced diet and development of
cooking program
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We investigated the actual conditions and characteristics of vegetable
cooking methods for the parenting generation and university students living in Kansai. It was found
that "stir-fry cooking" is popular in cooking vegetables, and cabbage has different images of
cooking methods between students and parenting generations. Therefore, steam cooking was performed
using cabbage, and an experiment using a compression model was performed, and it was verified that
the amount of sugar release tended to increase as the number of times of mastication increased.
Furthermore, in the cooking process of red paprika, the citric acid content tended to decrease when
heated at 180° C for 5.5 minutes or longer. As a result of thermal decomposition of citric acid
contained in paprika by heating above 180 on the surface of the sample, it was considered that
baked paprika could be felt sweet even if the amount of free sugar did not change.
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UV-4070 AS-4050 ChromNAV ver.2
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8.8 24.6) 2.75| 85 253.5 37.5 93
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