A study of cusine taste and cooking method
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(F 3) 948 AZ o] LIEE &2 (sodium content, mg/100g)

S8 5% JEF g% 49 35 JEF 9%
celery 126 bacon, Canadian 2,555
spinach 71 sausage, link 958

watercress 52 codfish 70
carrots 47 cheese, Parmessan 1,848

Chinese cabbage 23 cheese, processed 1,421
cabbage 20 milk, whole 50
radishes 18 butter 24

green pepper 13 eges 122

onions, dry 10 peanuts 5

sweet potatoes 10 peanuts, salted 418

beef, ground 48 soda cracker 1,100

beef liver 136 pickle, dill 4~5,000

pork chops 60 soy sauce, mild 3,569

ham, cured 860 sOy sauce, regular 6,082
bacon 1,077

Ctal(sweet taste)
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(E 4) Relative Sweetness of Carbohydrate Sweetness

Sweetener Relative sweetness
Monosaccharides
Fructose 115125
Glucose (2%) 50
Glucose (8-10%) 60-70
Glucose (50%) 90-100
Disaccharides
Sucrose 100
Maltose 50
Lactose 15-30
Lactose 50-60
Palatinose (isomaltulose) 50
Leucrose (glucose-1.5-fructose) 50
Polyols (sugar Alcohols)
Erythritol 75
Xylitol (<10%) 85
Xylitol (10%) 100
Xylitol (>10%) 120
Sorbitol 70
Maltitol 80
(hydrogenated maltose)
Lactitol
(hydrogenated lactose) 30-40
Mannitol 40
Oligosaccharides
Lactosucrose 30
Neosugar
{fructo-oligosaccharides) 40-60
Soybean oligosaccharides 70
Syrup blends
High-fructose corn syrup 100-160
Invert syrup 105
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713k F71AkE T Aste] o] ettty FY wEe ol oY 74A] Attty =E B
Hcl, HNO;, H,SOq, formic acid, citric, malic acid, lactic acid, batyric acid <=A]ojc}. Ako] &
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(E 5) &2 ofxlle} ntale] At &2t (acid content, dry weight basis)

o}, peER 24 FAIN AWR B FA

Ao 5 (acetic acid) (citric acid) (malic acid) (succinic acid) (tartaric acid)
Carrot - (trace) 32% 0.65% -
Orange - 8.0% 1.3% - -
Lemon - 6.4% 22% - -
Apple - - 22% (trace) -
Grape - 0.1% 1.2% - 22%
Tomato 0.22% 72% 0.5% - -

(E 6) 045 ntalel M| M &2k (total acid content)oll CHEE AlzpAL &2t
(malic acid content)2l % Hi&

Apple 97.2% Pear 96.2%
Apricot 69.8% Persimmon 100.0%
Banana 92.3% Pineapple 12.5%
Grape 60.0% Cherry 94.2%
Peach 96.2% Watermelon 100.0%
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Abstract

Cooking can be defined as the means displaying good edible foods at the table by
enhancing the basic characteristics of foods through cooking and through cookery processes
such as steaming, boiling, broiling, poaching, braising, roasting, frying, etc.

In order to attain this goal, we have to apprehend the precise definition for the basic cooking
methods and the taste.

Base on this notion, this study try to show how cooking methods affect the taste and to
present various cooking methods available to the characteristics of foods.

Finally we hope this study will help understand how cooking methods affect the taste by

analysing vaguely defined our taste into the elements having an influence on our senses of the

taste.
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