The Japan Soci ety of Cookery Science

(B #]

N IN— T 2T — X BERRFD N R

(%8 B kB B O 167
(8 23 MEB L MRS HENE W NIRREIC XIT

IZBEE L 0)

Internal Temperature of Hamburger Steak during Cooking in an Oven
(Rerated of E. coli 0157 : H7 Food Poisoning)
Part 2 Effects of Ingredient and Methods of Mixing on Internal
Temperature of Hamburger Steak
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#P<0.05, *%P<0.01
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