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Examination of Utility a Combination Oven in Practice of Food Service Management

Yu KOYAMA

ABSTRACT

The combination oven cooking has three major methods, viz. vacuum packaged pouch cooking, cook-chill
cook, and cook and freeze, and each of these methods has different characteristics, merits, and weak points by
the type of cooking. It is important to understand the features and correct use of combination oven cooking for
the efficiency of food-service management is important.

In this study, I chose meat and potato stew (Nikujaga) as study to evaluate the efficiency (total cooking
time and actual running time) of these two methods of combination oven cooking in one University’s practice
of food-service management. Each cooking method was examined four times by different students. As the results,
the two cooking methods showed no significant difference in the total cooking time whereas actual running time
was longer in the cook and serve method (p < 0.01) for Nikujaga.

These results suggested that the actual working time can be significantly shortened by using a combination
oven in the cooking of simmered food, which otherwise requires a long heating time. Especially, it is sug-
gested that has been better that decrease actual working time by using combination oven because students are
not accustomed the working in the practice of food-service management.
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