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Prediction of cooking condition of Nimono for rapid cooling and refrigeration

Sato, Yoko
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In this study, the cooking conditions were determined for each process of
cook chill system, namely, 1) heating, 2) rapid cooling, 3) refrigeration, and 4) reheating cooking
condition setting. Regarding the heating , using a steam convection oven, the heating time to reach
an optimum hardness was predicted based on the simulation of changes in the temperature and hardness

inside the root vegetables. Furthermore, the factors that affect the heating time were evaluated.
For rapid cooling, a blast chiller was used to set the cooling time and the factors that affect the
cooling time were evaluated. Furthermore, the quality changes (moisture content, color, hardness)
during refrigeration were investigated. The reheating time for the reheating process was determined
based on the simulation of the change in the central temperature of the food.
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