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w{EZZATE) optimal cooking time
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ZZEIILZE cooking loss rate
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Mi 5% A
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ZZEBTE]. LT Z M 5 A

Al fUEE

AL AN EEIE R (BRI 2200 W, DD,
A12 BEMEER: BEAF (352 1000 mL), %% (HE20+5cm).
A13 B,

Al4 R KEWREL 0.01 go

A.15 EEM: 500 mL.

Al6 FKE: 50mL.

A17  BEAF: 250 mL.

A.1.8  FEIEHR: R 100 mm x 50 mm.

A19  HBFE.

A2 VDB
A2.1 BN RN E

LA B @ L (AL R 500 mL /KB ES (A.1.2) &b, AL
S iR HSg B R T 2% 25 MR CREAR T2 KL 20 £ 5 cm), TR WK, ff
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. _ 5xM
Cooking loss rate—m
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Cooking breakage rate= BN, 100% (A2)
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F—E BRANG

B.1 X3
B.1.1 ZLAMEI B E R (BORThER 2200 W, DhZm[if).,
B.1.2  BEMEEn: Bef (& 2000 mL), 5 (1% 25+£5cm).
B.1.3 #%.
B.1.4 JEM.
B.1.5  KEM: %FE 2000 mL.
B.1.6  /K¥4m
B.1.7 JE4%: EAE 12.5 cm.
B.1.8 R,

B.2 MESHE
B.2.1 JRHAEENE
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W m i, BN —EEHUK (60°C) MIBEM (B.1.5) | (T4 S5HOKK R E
EEoA 1:30), FREREMF (B.1.5) IRIEAE 60 °CHI/KIEHA (B.1.6) HHIFTTIS, 2t 2 Hh 4 H
F& 1 min BEFLEL 3 M0 4% CENZpBIZEIRM0 0. 1. 2. 3. 4. 5. 6 min Z5HUKE), A /KL
5s I 5 FIELR (B.1.7) TR IRAR K, FATETREMN (B.1.8) MikG
b DE TSRS A o 2 R S A5 PR A 1 AR TR 2% 60%IT, ISt 7 R T I ]
RISy ZATH 2% B TR YR 18] o DT SR A PR ) 280 R . $RL 750y P/36R (B HDP/PFS),
DETEE RN 2 mmy/s, WAH . JEEEY N 0.8 mm/s, TEARE N 75%, KM SN 5g, BIK
R4 (R TR TATRE A 1 s

FIE REBEITEME

B3 (5%
B.3.1  ZLAMEIP B IE RS (BRIIER 2200 W, THEAIFD,
B.3.2 EMEER: BEM (5000 mL), & (N2 30+5cm).
B.3.3 FEK.
B34 M.
B3.5 BEM: AHE 5000 mL.
B.3.6  /KiBR.

B4 WESE
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SR A HllE ZEE I T B 77, BIC—E & (40 100 Y, AR K L) 20 + 5 cm)
T 26N — & & (412000 mL) KA, DUMIRESE B R A RN S, HRM (B.3.4)
BTSRRI, NEE —EEHUK (60 °C) MM (B3.5) d (B S HUKHRE
FEoA 1:30), FREREAR (B.1.5) IRIEAE 60 °CHIKIEH (B.3.6) I IFITHS, 12 72 H 4FH
b 1 min BENLEN— @ B2 (RIAlfEiR# 0. 1. 24 3. 4. 5. 6 min 5B, A%
KL 5 s Ja AT IR E VAN . HR, BE M N H 5 B RE LS 5 A RUE S
PR AR, 3082 T R B VRN A SRR B 1185 o R VRN B LU 28 i e — 4R
T 2% BT 5 F1H0 KN U2 BB, R O s B A FE R o X, 1 AR 3R T 4% T P35 A 4
O R AKMELE BN, 5 AR 2 B AR IRAE . BB VR E IS PR FE AR KT S
ISf, T N [ R S 1) B g 28 T % PR i ) [
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[1] AACC. Approved methods of the AACC Method 66-50[S]. St. Paul: AACC International, 2009.
[2] GB/T 40636-2021 *E[f
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