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Rotisserie Grill & Smoke Cooker with 360° Low-speed Rotation Mechanism and Optimum Temperature Smoke Cooking
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Abstract

In this study, we developed a multi-functional cooking appliance that combines conventional toaster cooking with rotisserie
cooking for lump meat and optimum temperature smoke cooking, which suits a wide range of foods by changing temperature
conditions. For the rotisserie cooking, we applied a 360° low-speed rotation mechanism and infrared (near and far) double heating
elements, which automatically and slowly repeat the high- and low-temperature heating to suppress protein aggregation and obtain a
uniformly cooked soft and juicy lump meat. For the optimum temperature smoke cooking, we analyzed the effects of smoke chip
temperature on foods and employed two courses of smoking temperatures. By combining the smoke temperature settings with a
high-speed heater, the cooker realized full-fledged smoke menus including one that suppresses smoked cheese from melting, and one

that is suitable for smoked raw foods (e.g., raw pork chunks).
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Fig. 1 Points of dissatisfaction when cooking lump meat at home
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Fig. 2 Heating mechanism for rotisserie cooking

24 BMIIER

— & 7 B BGRELCIX, A (&0) R ExHH
LICT 2R E HNBD, RETORAFIIZE — R
FE—T7RBEXEI L E 2 D20, BHIL T2 VE
Y A FE RSB e 2 5. Bz 1L, Bl L FRT
X, BERRIHTE, WOXEIZH S HHH 0L
HLETIANTICA->TLEIWREYNSH Y, ROR
BRI & W O T 5 75C Tl EmEs 5 Z & s
Beid, LHALEDS, u—ZXAME—=T70851F, N
HIREZ55CRIZE CTRET 2 LEND D, HOLHHE
L,

ZOOARMETIE, EMNBICHIPIAY AT VL
N, BTHROT ¥ v F A Y MEREF-ICHIR L.

29



104

Panasonic Technical Journal Vol. 64 No. 2 Nov. 2018

NITHATE, BEEMITHT I LoRENLW, v—
o EMETOHEY —~BIREOZ LTI TE
5, METLIEMORESEHETLILHTEL0D
WCHRBEHICAM A e — 5124 A7 2R TE B &
W2 Ay MEHL. T2, BANE) OS5 WEIWER
THo THNITWCANTHIET S Z LAWREICR S0,
WAOARTEL, BELWHATEXZLH12%0, HEW
BERITHIGTREL 2 5.

51, FEIRNIRT L 9IS, WY ) BEoFIENE: L
TEMEZERL, »ITERMENICE Y MY 27200%80
Te e fE RIS Lz, Wl L L2 & KR I E
Fa2 AN AL LS 2R T, BY FOAVEME TR
EOBNPHEL L Z kD, £2T, RREEMIIZT
MizAZwty FT5-00Z 28 E L, Bz
PR, ZIFMITEREENIHAL, ¥7LRE
(MPAT)) S THhTEMEFESEIHLE LTWDS,
CORERIZE D, HANICHEETZ ANS 0N Z4
W TDORENTELZ RS, 72, HTOREHE
NFTICRETERVERE L2720, 2oty b
ENDBH o GBI TRy PHTERWY., LA
o>5T, EMPOOMAT v — 2 I3 L CTHEAEL S
ARz b,

DHEBENRRONLZ bbb, ZOEEEREMICH
ELRERZERRT. AV 2 -3 —313, BE
K2 B U725, SO X o TRICH E Z 2 )72
BoERL, MELZPITHHOER (MAYHE) Ok
2L, HAEBORITEE T 5K (Juiciness[%))
TRHi L7z, —F, o038, 2V =T A—=FIZTH
BRLZCSOROEE (79 Y vy— 1 B mmlE,
SEHEHENES cmD  SOIE) CREMLY S & X 2hhb
WE (BEBOSIND X DEHli L7z, ZomR, BEXK
DAEEADIE, Ya—3—X@F5%T v, Fordid
13%DHDH - 7=

Pz Enrs, REZEMIC L 2 NEMEAFEIL,
—T UL YIVIEBILEF =T UHEBELY, BB S
ENTE, ohl, Va—v—IlHNEZRABTLZE

(fek& (BRILAR) MRS (PIHR)

LT &
/
\'®$§Jlbb,
HAAFA
*

. ommETHC
|MELY b

WTED.
fEX R O—2hE—7
AT OES FAZEdm TSR FAZEdm

F-=TrL>Y (@71 #1—) F=TrLrYy (A5 4 #1y—)
i
oS 4 2

J5E X BEELY
=3
iz

B3R M SRR
Fig. 3 Food support configuration
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Fig. 4 Rotisserie and microwave oven cooking
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Fig. 5 Rotisserie cooking sensory evaluation results
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Fig. 6 Rotisserie cooking quantitative evaluation result
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Fig. 8 Smoke heating mechanism
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