B 2

#BxXc—19

N H |

FEHREBERERX (RENREMANE) HRAREEE
Pk 254 6 H 1 HEE

WEES: 12614
MRiER - EBHE(C)
AT HARE - 2010~2012
SRREEES : 22500728
HRFEES (1) FERAEZIIET H-ODEHRIEY—ILDOEFE
WREERER (EX) Development of the visualization tool for supporting the optimal
cooking

BH R

(SAKAT NOBORU)

REBERT - BERERNHER - i

MEEES : 20134009

MRARE

WFZER RO (Fn0) : e Z2 fHEE 4 2FIC B Wi, MBS D & [FIFFIC Ky OB E) &

FEIE BRI VR O I, S BICERK O/ ENEZ 0 | ORI THME
ThoHID, FlREEERET D2 SRS TiEey, £ TARMRIE, chaeXET 57
DIT, FHEL I T AR THEAT T D REL, EAUTHE D EM DO %, EEMIZFEIR T2 & &b,
ZTORERE, A a—F AT 2 FEEZR L-, B LE LT, n—
APME—T7RBIOBEEATIVH -T2, B—RX FE—T7HHEIZBWCE, IGHEERIZHE SN
TIMBMCRE S # X7 LR O Tl & R b 21T - 70, Fio, BEXMAERRICE
WCIE, MBS X o Ry g EN, BOMIGETERE L, REREZEOBREZH LN E
L7,

IR R OMEEE (F£30) : During meat or fish meat cooking, physical and chemical changes
occur, that is, moisture transfer, water evaporation, the denaturation of protein, the
decomposition of umami components, and so on. Thus, because this process is very
complicated, it is difficult to set up the optimal cooking conditions. In this investigation we
described quantitatively these phenomena which occur during cooking, in order to support
the optimal cooking conditions. And we also developed the methods to visualize the results
obtained by computer simulation by using commercial software. Roast beef and grilling fish
were dealt with as cooking process. In the case of roast beef cooking, prediction and
visualization of protein and umami ingredients were performed, based on reaction kinetics.
And in the case of grilling of fish, protein denaturation and browning reaction were
described quantitatively, and they were correlated with the surface temperature of fish.
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L) Power-supply unit (100V). (2) Power controller. (3) Ammeter. 4) Voltmeter.
5) Infrared tube heater. (6) Reflection hood. (@ Electronic balance. ) Sample
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