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A study on process optimization of egg roasted in
iron pan with three fresh sea foods

ZHANG Xiunan, JIA Yajuan, LI Guanglei
( College of Food, Henan Institute of Science and Technology, Xinxiang, Henan 453403, China)

Abstract: Based on the traditional cooking technique, the ratio of egg liquid to broth, roasting temperature
and time were taken as the indicators to standardize the preparation of eggs roasted in iron pan with three fresh
sea food, through single — factor experiments and response surface analysis. The optimal combination of pa—
rameters were 1. 0:0. 6 of the mass ratio of egg liquid to broth, 260 “C of roasting temperature, and 4 min of

roasting time for the finished product with golden color, good texture and delicious taste.

Key words: roasted egg; response surface; process optimization; sensory evaluation; cooking technology
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