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In the deep-fried food cooking, the sound change during cooking was

monitored and the state of frying was inferred. At the same time, changes in frying and cooking were

inferred from physical property evaluation, water content measurement, weight change recording,
video recording, and sensory evaluation. In the frozen sample, there was a tendency for the change
to become smaller after becoming larger immediately after heating and then smaller, and a change in
the size of the bubbles was observed from the video recording. Although the change in sound was
different between the frozen sample and the sample at room temperature, and there were differences
depending on the ingredients, the sound was small immediately after heating and the sound became
louder at both frequencies with the passage of heating time. It was speculated that a complex
judgment that includes not only sound but also other factors is necessary as an indicator of
appropriate frying.
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