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Experiment Study onthe Relationship of Heating Time

and Early Soaking Time for Cooked Rice

Zhang Yukun Wu Yi
(TaixiMiddle School Feicheng, Taian,Shandong 271600)

Abstract: The rice is often cooked by electric cooker in life, the heating time can be reduced if the rice was

soaked in advance and electric energy consumption would be reduced too. The relationship of heating time and

early soaking time was studied by experiment. The experiment data was analyzed that the soaking time is not

longer and longer. When the rice was soaked forty minutes the heating time was shortest. The mathematic model

of the heating time and soaking time was deduced by analysis of regression.
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