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A study on technology of pork roasting with a universal steaming oven
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Abstract: Using universal steaming oven to study cooking process of pork roasting the effects of temperature
heating time and humidity on the sensory quality of pork were analyzed. The optimum processing conditions of
cooking pork in universal steaming oven were investigated by single factor tests and orthogonal tests. The re—
sults showed that the interaction between humidity and factors was important in the production of cooked pork.
Compared with the traditional charcoal — cooking process the use of universal steaming ovens had a great ad—

vantage in the retention of nutrients.
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