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Abstract: The effect of “One Click to Stir-frying” function of cooktop on the cooking of Chinese cuisine was
investigated in this study. Different kinds of meat and carrots were selected as the research objects. Cooking experiments
were carried out by using the different cooking modes of Huadi JZT-i10509H cooktop, to investigate how the “One Click
to Stir-frying” function with different cooking durations affected the temperature, moisture content, degreasing rate, texture
characteristics, volatile flavor compounds, and sensory evaluation. The results showed that when beef was subjected to
the cooking, the “One Click to Stir-frying” function made a higher beef temperature achieved in a shorter time, along with
reduced heat processing loss (e.g. an increase of 20.1 ‘C compared with the control group after 40 s of cooking), a higher
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moisture content (60.16%~72.34%) as compared with the control group (57.46%~68.00%), better textural characteristics

(including hardness, elasticity and chewability), more flavor-beneficial volatile substances (such as aldehydes, furans and

lipids), and significantly imrpoved sensory score. When pork belly was subjected to the cooking, the “One Click to Stir-frying”

function enabled an increased degreasing rate of meat (e.g. was an increase of 5.78% compared with the control group after

40s of cooking). When carrots were subjected to the cooking, the “One Click to Stir-frying” function allowed them to be

cooked within a short time while maintaining a crisp texture and preventing further loss of carotene. In conclusion, the “One Click to

Stir-frying” function can significantly enhance the outcome of Chinese cooking, which has an important reference value for

the development and application of smart cooking appliances.
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Table 3 GC-MS analysis results of volatile flavor compounds in beef fillet (with or without click to stir-frying function)

W EARE A E /%
NI Bl Aot 4 AR A% % B} 18] /min Wkt i
RMEKY 89
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ZRT AT E 12.696 0.49£0.04 0.50 £0.02
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Bk £ . ..
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N A IR v s AU 5.650 2042 +2.75 2570+ 1.84
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b 2,5- =W A OE Tkr -2,5- = F Ak A 16.112 2.11+0.37 2.00+0.08

x4 WBRFHHERMRRY RHGC-MSHER (EA—RBRHIIESE)

Table 4 GC-MS analysis results of volatile flavor compounds in beef tendon (with or without click to stir-frying function)

AR E A E %
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EES 3-HA-2-TH 13.488 0.74+0.23 0.10+0.01
2-F AT B 3.774 1.74£0.25 0.92+0.05 55 A
BB 3.852 1.99+0.15 0.78+0.02 A EfeHEHE
ik ECTE 7.623 2.57+0.08 221%0.16 FEA
IEF B 13.432 / 0.12£0.01 HHEA
FB: 16.321 0.46£0.03 0.16+0.01 HINE
E S 19.674 295024 1.66+0.24 BRA
ZRTATE 12.694 0.48+0.10 0.47+0.03
RS ANH B 36.886 0.51£0.05 0.04£0.00
LR B 38.118 / 0.21 £0.01
_ ANE LB — T Ek 37.191 0.21+0.02 0.07 £0.02
18- 6% -6 38.168 / 0.19 +0.01
a0 x 34- (FABAL) KPR 3.575 0.27+0.02 0.20%0.03
e 31.355 1.26£0.18 0.67+0.09 Jg =4+ 4
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Fig.8 Sensory evaluation results of click to stir-frying (a)

and control group (b) beef fillet
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Fig.9 Effect of click to stir-frying function on

water content of carrot
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Table 5 Effect of click to stir-frying function on texture of carrot during processing
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Fig.10 Sensory evaluation results of click to stir-frying

function of carrot (a) and control group (b)
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Table 6 Effect of click to stir-frying function on carotene

content of carrot during processing
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