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Study on Food Characteristics Using the New Cooking System

MORII, SAEKO

2,100,000

Food cooked in the new cooking system can be preserved for a longer period of
time. Therefore, it can be served as clean and nutritionally balanced food in emergency. In times of
emergency, It is desirable that food service facilities work as emergency food serving places. To fulfill
that purpose, food characteristics of food cooked in the new cooking system were studied. Tomato rice
cooked in the new cooking system had different hardness, adhesiveness and aggregation. Tomato rice cooked
in steam convection oven was preferred.
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A 1.7 2.40
1 B 1.8 50 2.59
+ c 1.8 100 2.59
D 1.8 2.44
170 E 1.8 2.51
F 1.8 50 2.66
6 1.8 100 2.64
Ho 1.8 2.55
I 1.8 50 2.32
J 1.8 100 2.62
150 K 1.8 50 2.67
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