N

K &/ AED
AT ¢ ARISERIRRIEITERE 2R < ICHIRRE SR
W o AR
AL (CAD (1995 BADKIL TR
SR L BB
E-mail : kasai.midori@ocha.ac.jp
URL : http://www.food.ocha.ac.jp/chori/cook.htm
st F—7J—F  Keywords
T L OB ANEARE R, AR T 7 AT v —
prediction / control / optimum cooking time ./ cooking property / texture
& LR ek (1)

SHITENA

XV UR—FEA VT A IHKEAREY ¥R

FIAKICTHERFPE D P, ARG &R - LSS T

HEAE D MVLEC. AATHERSA2SEE, 41,11-17,2008

 IRIE - L
LW, HARRBCARES. 59, 81-86, 2008

DB X 2Tk & ki B

G-,

E'/Ev\

BRI FEALD, BRET. M

RS N T ERER N T T DRI d K OB AR EOE W BISASE T /NS ISR T

FIEAE D MIVIEC. HASHER2ASEE, 41,
c BRI A TE/NEM, HAGHER2:
CRF—FVF AT VABMOOBAET
D EER

" Research Pursuits

B OMEAFIEIC B 2 EENIgE L LT, HXO
i - ERfsiE, FHENC BT 2 BT 3V F—, Kl
INEARERI D T2 & 21T o Too KO BK & RIS
REIC IR BRE FE O S e IR & DB R 2 IH S v ic Uz,
E BITIRERIC K 2 KD ZAISKNTE RN E
DEICHD > TVBNITOWTHG Lz, 5N
BMTHOENSBEEIARFA L G>TWB/\FHE
DT T > Tz ZINHEE VS R ZIED L, B4
AL LTz, FrCZRICEE NS L-DOPA
DBRZNTE R IR FHZEMIC DV TG L 72,

98

49-54, 2008
2 ek, 2008,

TR

IOV R - = JblEE /el R, FiA L

1.The hardening and softening rates of vegetables,
the energy needed for cooking and the prediction
of optimum cooking time were studied as the
basic study for the cooking of vegetables. 2.The
relationships between the cooking coditions of rice
and the taste of cooked rice and between the changes
in chemical components and the endogeneous
enzymes of rice were studied. 3. Unutilized beans
named Hasshomame was used as samples of the

research.
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The theories of cooking processes with or without
heating and the cooking properties of various foods
were lectured in the class. The cooking processes
were explained in the basic cooking class with
measuring of weights. The experiments of cookery
science were carried to examine the physical and
chemical properties of foods. The reading of articles
in Englich and the discussion about the research

were carried in the seminor of the laboratory.
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