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How the Degree of Boil Collapse of Potatoes Differs Depending
on the Pre-Cooking Method in Quantity Cooking
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“Nimono” dishes of vegetables boiled in seasoned soup are, said to be one of the most difficult to
cook because of the tendency to cause boil-collapse. With the purpose of establishing a method to
prevent boil-collapse in “nimono” during quantity cooking, we chose potato as the material, used
different pre-cooking methods, and compared the amount of boil-collapse. The four methods of pre-
cooking used were steaming, deep frying, stir frying, and boiling. The degree of potato boil-collapse
was measured by an overall analysis of the amount of collapsed potato in the seasoned soup, the color
difference, the value of breaking strength, the state of the tissues in the potatoes that did not collapse,
and the rating by sensory evaluation. The results indicate, that deep frying was the most effective pre-
cooking method to prevent the boil-collapse of potatoes in “nimono.”
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