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Effect of heat transfer characteristics of cookware on the control

of Chinese cooking operation
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Abstract: To obtain the regularity between the heat transfer charac-
teristics of wok and the control of Chinese cooking operation and es-
tablish a Chinese wok performance evaluation method, three kinds of
Chinese woks were selected to study the influence of the thermal re-

sistance coefficient on the maturation time and the initial scorching

ELTWB:EXEARBELET A (455 :31660449) 5 5 M & B it
R H G5 BFHE A G F[2013]4016 5) 5 SN H R
B Lt mH (RS B R4 E KL F[2015]
6004) ; FRHTTRL2A T R H (5 A 8 KL Ti[2010]
AT T 8-1 5 TR (v ) 45 BR 28 7 #F 52 35 |
(%i*5 : HPG/2017/02/0321) ; 5t N B BHE R0 H (4 5 -
PR A L PEL2017]2707) s W 9% Ak SR (5 B SO0F
A ZYRC [204]003) 5 58 M A WF 58 4E TAE 55 H (i 5
A TYSZ F[2015]009)

A PR e O N o N e w0 S A

BISIEE N A1 (1966—) 5 M R 2082 11
E-mail: denglifood@ foxmail.com

Y75 B #9:2018-01-08
70

time of pork tenderloin at different preheating temperature and
mixing {requency. The results showed that the quality characteristics
of pork tenderloin, such as color, moisture content and shear force,
were obviously changed when it was fry to matured and scorched,
and the color could be used as an intuitive judgment indicator of the
culinary end point and scorch in oil frying.

Keywords: Chinese wok; thermal resistance coefficient; cooking op-

eration control; maturity time; start scorching time
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Figure 1

Chinese wok basic structure
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Table 1 Wok basic physical parameters
it 5 BRI JESE d /cm
A NEWE 5 0.298
B P8t (AR 0.158
C B CRLEHD 0.090
D NEWE 5 0.290
E ANEME A 0.216
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Table 2 Measurement results of wok thermal resistance

coefficient
Wi R/ SR/ B R AL/
~ ¢ (Wem™'+K) (m?+K-W)
25 236.518
100 259.514
A 5.26E—05
200 255.337
300 282.812
25 91.797
100 101.925
B 5.18E—05
200 99.831
300 110.847
25 55.510
100 56.091
C 2.90E—05
200 52.836
300 55.116
25 91.315
100 108.306
D 3.02E—05
200 119.644
300 156.378
25 53.200
100 52.335
E 1.79E—05
200 48.435
300 19.585
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Figure 2 Color changes of pork tenderloin during cooking
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Figure 3

Changes in moisture content of pork tenderloin

during cooking
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Figure 4 Changes of shear force of pork tenderloin

during cooking
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Relationship between heat transfer characteristics

of cooking utensils and control of cooking opera-
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