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Effect of Using Steam Convection Oven and Gas Rotary Boiler
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Abstract

It is thought that the steam convection oven plays a big role in cooking large amount of food when
compared with the rotary boiler. The aim of this research is to compare the steam convection oven and
rotary boiler with a focus on the efficiency of lunch preparation. The convection oven is very efficient
because one does not have to attend constantly while heating it. Because the heat travels to the center in a

short time, the use of convection oven is effective in the hygiene management.

The rotary boiler was thought to be suitable for the stewed dishes, however it is necessary to compare it

with other kinds in the future because it was tested with only two dishes.

It is difficult to maintain the similar temperature in the rotary boiler of the gas type while it is easy to do
so in the steam convection type because we can manipulate the temperature in the steam convection oven.
All can cook food that tastes the same with the steam convection oven because there is no need to stir the

food.

I want to encourage the use of steam convection oven considering the work and the cost to the soup
kitchens where this type of oven is not used to prepare lunch. I also want to propose the use of the recipe

that uses steam convection oven in the future.





