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Study on Convenient Method of Cooking for Baked Sweet Potato in Pot
— Case of Induction Heating Cooker —
Hiroko Shinagawa, Aki Uta, Saki Yamanaka and Naomi Hiyama

The cooking for baked sweet potatoes in Japanese deep frying pot with a TH (Induction Heating) as a gas
cooker have been tried out to obtain the equivalent to Ishiyaki-imo. Heating conditions were tested for the
temperature and duration of the cooking. In the case of IH, it was not exactly the same as the heating conditions
of a gas cooker (for 30 or 35 min). It was found that the heating for 60 or 55 min. in a weak or middle of thermal
power can give the highest saccharinity. After 25 min. heating, wapped the sweet potatoes twice with aluminum
foil were turned over. The IH was equivalent to the gas cooker in sweetness. The sensory evaluations with
respect to the color, flavor, sweetness, texture and total evaluation were not significantly preferred between the
IH and gas cooker. It was recognized that the IH method has the same baked sweet potato as Ishiyaki-imo

which was cooked by heating gentry in a mass of pebbles.
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Figure 3  Temperature of heating in strong of
thermal power
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Table 1 Hunter's values of baked sweet potatoes
L a b Observation
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Figure4  Grade of sensory analysis by paired preference test on baked sweet potatoes
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