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Making pumpkin pie by using a selfcooking center

YU Quan' ZHAO Xue’ CAO Zhongwen'
(1. School of Tourism and Culinary Science Yangzhou University Yangzhou Jiangsu 225127 China;
2. Yechun Catering Co. Ltd Yangzhou Jiangsu 225000 China)

Abstract: Using the selfcooking center as heating equipment taking heating temperature time and humidity as
the influencing factors based on single tests the pumpkin pie making technology was optimized with orthogonal
test. The results showed that the optimum parameters are 110°C of heating temperature 9 min of heating time

and 80% of humidity with heating humidity and heating time as the main influencing factors.
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