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Water and QOil Transfer in Meat during the Superheated Steam Cooking
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The experiment was carried out to evaluate the oil reducing effect in the superheated
steam cooking. It was confirmed that the oil reducing rate in meat cooked in the super-
heated steam was higher than that cooked on a pan or in a natural convection oven.
Based on the experimental results, a simulation method was developed which enables
to estimate the heat and mass (water and oil) transfer in meat during the superheated
steam cooking.
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Fig. 1  Schematic diagram of experimental apparatus.
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Surface and center temperature histories.
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Comparison of SHS cooking with oven cooking for

pork.
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Fig. 5 Comparison of SHS cooking with oven cooking

for beef.
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Fig. 6 Comparison of SHS cooking with oven cooking

for chicken hand feather tip.
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Fig. 8 Change of weight loss and deoiling rate during

cooking.
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Fig. 10 Comparison of calculated temperature with ex-
perimental one.
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Comparison of calculated results with experimen-
tal ones for moisture content and oil content.
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