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Smart Kitchen-dining organization for cooking to attain both "energy saving and
reduction of CO2 emission” and "food safety"

Naoko, Shirasugi
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We searched for the optimal heating conditions for cooking to attain both
energy saving and reduction of C02 emission” and “ food safety” using experimental studies.
As one of the current food safety issues, cooking at high temperature unintentionally produced toxic
chemical materials such as acrylamides. For the reduction of intake of these materials, it would be
effective to increase the rate of wet-heating methods such as* boiling, simmering, and steaming” rather
than dry-heating methods such as “ roasting, broiling, stir frying, and deep frying” in daily cooking,
whereas cooking by the former methods might consume more energy than that by the latter methods.
Therefore, we elucidated the optimal heating conditions of root vegetables for energy efficiency: boiling
carrots. Furthermore, we examined the optimal frying conditions of hamburger steak for energy efficiency
and CO2 reduction and preventing bacterial food poisoning, which is another important issue in food
hygiene.
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