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Development of an optimal vacuum cooking protocol to reduce the risk of
aspiration at low temperatures
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This study clarified the optimal cooking protocol for vacuum-cooked foods
that are easy to swallow even at low temperatures. The optimal cooking conditions were found by
proving that the concentration of seasoning solution, type of seasoning, heating time, and
refrigerated storage period affect the ease of swallowing vacuum-cooked foods when the product
temperature is lowered.

We also found that vacuum cooking resulted in higher levels of GABA, a functional ingredient, than

non-heating, and that vacuum cooking combined with quick freezing resulted in even higher levels of
GABA.
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