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ABSTRACY
N many countries, micr wave ovens are used bDecause of the convenience and time savings in cooking. Therefore,
Lhe ;
() " Objectives of is study were to compare the effects of m and electrical ovens on retention of some
Ui . b
1ents and to determine the di in terms of nutritive value and consumer preference, between the meat
. ) 1
%ked Dy these two methods.
Moisgt, ; : e
Olsture, pr tein, ri lavin, niac yridoxine ron, and calcium were found to be higher in the meat cooked

In mi
e e = - o . . R
~FOWave oven compared to the electrical oven. Fat content of meat cooked in electrical oven was greater than

luenced by cooking methods. No significant differences were found between the

as far as flavor and texture characteristics of the meat are concerned, but

e 1 rical oven 17or appearence.
In ma :
‘ mdny Countries, including Tir rowave cooking and processing has increased over the years Decause

o the -

D

Onvenience and

cent improvements in the design of high-powered microwave ovens offer rapid

(
o
(
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eCo . . A
JNOmic methods for manufacturing food products of high organoleptic properties and nutritional value

(M
Udgett 1989) .

Iﬂ Ule ‘r}‘;‘A

R .. indust tion of packaged bakery products, sterilization (Sale,
{0 1)76; De

Ceérau, 1986), tempering of frozen foods, precooking of poultry and pork products and drying of pasta,

Aoni
Ong )
: “On’Jl-’W*’ET][S‘ tamoto paste, sSnack foods and bacon

M Sln E
‘ e Microwave ovens are used extensi

.

vely for cooking, thawing and reheating at homes and institutions,

jie nutrient P o % v ;
~Lention in foods processed by microwaves is of importance. In the studies done to compare the effects

0 mic

% ro 1 :
Wave 1lve value, iInconsistent results were obtained.

meat cooked 1n microwave oven was found to be higher than the meat cooked by conventional

(o <NLS Oof meats Ked 1n microwave oven were also higher than the meats cooked in conventional ovens

-LS of microwaves on the lipid fraction in foods appeared to be minor. Microwave reheated turkey breast

- lyzed to determine the extent of idation, and TBA values were found to be higher in conventionally
)

posi raw and microwave cooked Icken, Dbeef and bacon fats were not found different.
Af4
TI.Er Cookir §
0 Cong ) ! rowave oven, no trans fatty acid was formed in either chicken or bacon fat which
~V .
ain hs
In hi, ) . e (M : 100
ff : ! S 1 IS AR al., 9
llamin ribhass .
1 Qra. * " tP0Tlavin, niacin and pyridoxine content of foods cooked in microwave oven were found to be same or

at ked by nventional methods (Baldwin et. al., 1976; Johnston and Baldwin, 1980 ; Chung
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26.07£0.76 | 1.47£0.29 ‘ 43,98 4

Table 1. Moisture, ash, protein, fat, and cholesterol contents of meats cooked in SA
the microwave or electrical oven?@ ) K
M ure h i protein [ fat T cholester | SHEN - Fe‘
| % % mg/100g
— — ! B Microwave Oven Electrical Oven Ins
7 4050.82° 1.09+0.04 | 21312069 | 1.58:0.24 31.79+1.10
- = r . 180
2.96+2.34 1.35+0.09 i 2.7 |
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2: On a cooking weight basis s 801 1| of:
b: mean = standard deviation S ey | Me
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lable 2. Riboflavin, niacin, pyridoxine, iron and calcium contents of meats

0 —- = - - : - i

cooked in microwave or electrical oven?

M r | 1acin idoxine
| mg/100: mg/f00g % dE[
0172001d | 4.74:1.08 0.64+0.26 1 f
—— — Nutrients Im
K 0.16£0.01 | 5.07£0.5 | 0.59£0.13
Wwa | rat(
‘T {
oked 0.15£0.02 | 4.65+0.58 0.38+0.02 | 1.75£0.20 | 5.16£0.68 o 0V
- 2 ! 1 : Ve
tr | ‘ Figure 1. Retention values of nutrients in meats cooked by microv Th(
|

— ! LHBES electrical tEC

oven

a: on a cooking weight basis

b: mean + standard deviation

Mater

o1 O
ed in electrical Sty

. R
be due to losses of drippings by dryind %gr
ifai

e g,
and microwave cooking processes resul®

the microwave and electrical ovens as far as the

texture ¢ the meat are concerned, but panelists preferred the meat cooked in electrical

L7 . ; AR or*
ce (99.9%). McNeil and Penfield (1983) using paired comparisons test for consumer sensory panel, TeP hsa(
] | 1 | hir;_T
t the conventional convection and microwave ovens p e table turkey roasts.
, : 1161'0"‘a Pro,
n conclusion, protein, in, pyridoxine,iron and calcium contents of the meat cooked in M
we‘f’ Oc)
oven were higher than the meat cooked in electrical oven. Except for appearance no significant differeﬂces
@ p
b
found bet the >al ovens in terms of organoleptic properties. Other researchers I
;,\n‘.
('t ot S ret™] = Us
that mut g in microwave cooked foods (Pensabene et.al., 1974 ; Mauron, 1980).Th€ he
fl/: SQ
o S AL ey 4 : . : 3 of *
ise icroway vens can be recommended for okin nd v or institutions becauseé i
: s N
saving and greater retention of many esser nutr S
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