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Abstract: The effect of “Click to Stir-frying” function of cooktop on the cooking effect of Chinese cuisine was investigated in this study.
Different kinds of meat and carrots were selected as the research objects. Experiments of different cooking modes were carried out by using
Huadi JZT-i10509H cooktop. The results showed that when cooking beef, higher beef temperature could be made in a short time to reduce heat
processing loss (for example, it was 20.1°C higher than the control group when processing for 40s), higher moisture content (60.16%~72.34%,
while the control group was 57.46%~68.00%) and better textural characteristics (including hardness, elasticity and chewability) could be
maintained, more volatile substances that contribute to flavor (such as aldehydes, furans and lipids) could be produced, and the sensory score of
beef could be significantly improved by the Click to Stir-frying function. When cooking pork belly, the degreasing rate of meat could be
improved by Click to Stir-frying function (for example, it was 5.78% higher than the control group when processing for 40s). When cooking
carrots, they could be cooked faster in a short time and their crisp and tender taste could be kept, and meanwhile further loss of carotene could be
effectively prevented by the Click to Stir-frying function. In conclusion, the effect of Chinese cooking can be significantly improved by the Click
to Stir-frying function, which is an important reference value for the development and application of smart cooktop.
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Fig.1 Effect of Click to Stir-frying function on beef temperature during processing
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Fig.2 Effect of Click to Stir-frying function on moisture content of beef during processing

23 —HIEW Ty R e TR A KA R

JRAPE T T T Bk A S Rl PEE S A RR O SR, AN RIS ()2 ITE R« IRR S5 7 A7
K2R, EhXTEH A AR NS5, HMOARTETCR A, AR P FAS [ 5Tt R A= R A 464 T n T
JE AR L, DRI — BRI DIREXT A, ARBERAOAERE . e, Btk eSS R (52

NHPEPEARRERE . B0 e N SRS A PRI, S T AL ot A TEL VG 380 7 MR A e A vh T B AR I R . )
WL 2 (S 2 7 PR R e 25 S, T P E P R s A S e e P it i L, ik 5
2 0] WL, BEINTE A1, — BRI LR RRE S B 23.01 R FF2E 2.48, XTHRAIPHMEME K 36.59 %% 5.36,
HZ BB I TR A R a3 22, JEAE 15~25 s [X RIS m e gk, BI—E b oh it rT 3R At A4 A8
(I FARSS . AR B R B AR 3, B R A I iz e S BT 7R (1 10, R/ NBGR T i H 41
SERIIGAATRRE . — BRI LA A5 T REZERE IR RE B2 52 0 R RIS BT F e, WHIBZHAFE mAfEnEh 15 s i)
TR FIRFE B AR AR 3.25 N, T A — 8B HORE S 2E I T 20 s Bk BIR8 B /I 3.07 N, BAEIN LK KT 155 )5,
22— ) R IRERE (3.22~3.79 N) I TR (4.11~4.22 N, FH— B0 A S 3E 1 AT BE B 4F-. Zhang
U8l NS [N L SR BE S SRR EAT T RO EL,  [RIRE AR DR e (M B T2 I B AR A BT ) 7 03X
FFATEIMAGI RS, AFNIRINVESSAS G ey 7k, BRESRAERAMNGWN, CISEEE R mndie
[EZWHE K, WURL4EE A kA2, B RE,

AN S R fE B EaAORE, S8R0 TARBEREEE 025 N B 7F4E 0.91 N, X HR AR E Hy 0.53
N EFFZE 115 N, SBEM T I, H—8 0 n Tk sdas B3 m T iR | 2.0\l fEin LR
ARIFIR, — BRIl ol T P SE S R, R RS AR T SE PRI AR 1 R A AR 454 . TR B E 2544 & B
2 W R R 115 T A (K 007, S e e SR R 1 S M LA BN TR SR 4R R ), R R
R, IRy, MARI AR S i, MBI TR IR sk, [N, SRR S B A2 — b

5



MR EmR Modern Food Science and Technology 2025, Vol.41, No.9
AR EE . [RIREME SEER I E T, EREEAR A R W s, 7E 0.22~0.76 XIAEEN: /K7 S
JE & B S IR AE S [V SREER M =R o b S 3 LR B T [R) AR 2 e % (P<0.05). ZR L,
— BRIy RE AT LALE SRR N A 8] A KT AN ) G5 A4 DA it RGP RN R, R g ds 1 A s e . nELg
PRSP .

1 —RIFThEERT I T A2 4 BRARs2am
Table 1 Effect of Click to Stir-frying function on texture of beef fillet during processing
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Fig.3 Effect of Click to Stir-frying function on degreasing degree of pork belly
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Table 3 GC-MS analysis results of volatile flavor compounds in beef fillet (with or without Click to Stir-frying function)
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Fig.6 GC-MS total ionogram of volatile flavor substances in beef tendon with Click to Stir-frying function
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Table 4 GC-MS analysis results of volatile flavor compounds in beef tendon (with or without Click to Stir-frying function)
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Fig.8 Sensory evaluation results of Click to Stir-frying (A) and control group (B) beef fillet
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Fig.9 Effect of Click to Stir-frying function on water content of carrot
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Table 5 Effect of Click to Stir-frying function on texture of carrot during processing

B 18] B8 %N L0 = A -3 Aea vEL

Is RIEKD Hx RIRK 392 AIRE 3% AIRE 35 FHERY By
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Fig.10 Sensory evaluation results of Click to Stir-frying function of carrot (A) and control group (B)
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Table 6 Effect of Click to Stir-frying function on carotene content of carrot during processing
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