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Establishment of heat preservation cooking method for health risk reduction to
the vulnerable people at the time of disaster

Myojin, Chiho
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Utilizing the plastic bag heat-retention cooking technique, we established
cooking parameters aimed at achieving a texture suitable for consumption by elderly individuals
experiencing chewing and swallowing difficulties. Softness tended to receive lower ratings compared
to the continuous heating cooking method. However, it has become evident that the inclusion of
preheating (a heating period preceding the heat retention phase) mitigates this disparity, resulting

in a texture comparable to that achieved through continuous heating method. No significant
difference in taste was observed between the two cooking methods. These findings suggest the
usefulness of heat-retention cooking method. particularly in contexts where securing water and heat
sources proves challenging during disasters.
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Usefulness of plastic bag heat-retention cooking of soft dishes for the elderly in disaster situations
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