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The steam convection oven SCO 1is a cooking equipment that can be used for
cooking operations such as "steaming"”, "simmering" and "baked" in one unit, and has a superheated
steam heating function. SCO can also cook various foods at the same time if the heating conditions
are the same. In this study, we set the cooking conditions assuming that the other foods are cooked
at the same time as rice is cooked by SCO, and measured the characteristics of cooked rice. Multiple

regression analysis was performed by combining the measurement results of the rice characteristics,
amount of water heated at the same time as cooking rice (2 levels), water rations (4 levels) cooked
with SCO. As a result, it was suggested that it is expected to predict the cooking of rice cooked
with steam convection oven.
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