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In a first stage, heat water at a bottom of an inner pot to generate
steam to heat ingredients in a steamer basket, so as to make a
temperature of the ingredients rise and be maintained within a

first preset temperature range
602

Y

In a second stage, heat, with the steam, the ingredients in the
steamer basket to make the temperature of the ingredients rise and
be maintained within a second preset temperature range, the
second preset temperature range being higher than the first preset
temperature range
604
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T2 (cooking temperature)

T1 (ANN temperature)
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Hardness of top layer:
1241.34 g*force

Hardness of bottom layer:
716.475 g*force

FIG. 8a
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Surface RS:
1.1% of total starch

RS after blending:
0.78% of total starch
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FIG. 8b
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