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A Study of Cooling and Its Safety to Help Solve Problems in "Aemono"
(Japanese Salad) Preparation at School Foodservice

SATO Setuko and SATO Risako

Abstract: Cooling after cooking to prepare “aemono” (Japanese salad) dishes has been implicated a number
of times in the occurrence of food poisoning in school foodservice settings. In many cases vegetables are cooked
and then placed under the running tap water for unknown time frame before moving to the next preparation step.
Considering that tap water temperature are often recorded above 20 degrees Celsius for many days of the year,
cooling in such manner may not be safe.We examined by using Packchill system if cooked “aemono” ingredients
can be cooled to less than 6 degrees Celsius within 3 hours, a standard set for this experiment which is within the
time and temperature frame of the known safe cooling. The total of 140 kilograms of ingredients including fresh
spinach, fresh hakusai(Chinese cabbage), fresh paprika, frozen broccoli, and two different kinds of dressing was
used in the experiment. All the items were first cooked then immediately mannually or through packaging device
placed into the triple-nylon bags and sealed. No more than 5 minutes were elapsed before they were moved into
the cooling water tank of the Packchill®machine. Chip ice was added in 10 to 20 kilograms to expedite the cooling
process. The total of 4 different cooling batches was necessary to complete the process. After 2.0 to 3.4 hours all
the food bags were taken out of the tank and the temperature of 3 different points of selected bags were measured
and recorded. The average temperature was 5 degrees Celcius or less, which indicated the cooling was carried out

safely.



