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Table 1. Results of sponge cake baking
flEIHE RAD CON
Biusf (43) 16. 6 16. 2
+0. 56 +0. 36
#EboD
9. 6 8
K EFEE (%) +0. 3 +0. 3
B (LHE) 4 4. 7 52. 0
+0. 48 +2. 03
BWX (R. U) 16. 7 16. 2
+1. 14 +1. 06
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Photo 1. Surface temperature of bread
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Table 2. Experimental results of fish paste

one heater two heaters

Baking time (min) 10 20
| N1 | EM N1| EM| HG
Center temp. ( C) 27.9 | 27.9 77.0] 79.1| 82.8
Surface temp. (" C) 48.0 | 48.0 141.9(143.2(131.4
Moisture loss (g) 0.61 | 0.52 2.61] 2.45| 2.81
Surface color [G] 123.5 |127.4 71.2) T1.5] 91.1
Thickness of crust(mm)| - - 1.52] 1.95( 2.28
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Photo 2. Sections of fish paste
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Diagram 1. THEORETICAL EQUATION

exp (€14
T1— Ty (m)1/2 Ererfe (£1)
T2—To exp (-£2%) Eqerfc (£9)
(nz)1/2

F = x,/2 (at)l/2

X : Distance from surface (m)

Tg: Initial temperature (°C)

T : Temperature (°C)

a : Thermal diffusivity (nt/s)
Time (sec)

21
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9. Difference between experimental temperature and
theoretical temperature of 1.2% agar gel
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temperature of 1.2% agar gel baked at 60 sec



Ve

5% cornstarch + 1.2% agar gel
[ Experimental — Theoretical ]
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Fig. 11. Difference between experimental temperature and theoretical
temperature of 5% cornstarch + 1.2% agar gel baked at 60 sec
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Fish paste
[ Experimental — Theoretical ]
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