KOREAN J. FOOD SCi. TECHNOL.
Vol. 26, No. &5, pp. 507~511(1994)

2 5%

| AFZE

Zx , AZ
olog‘\'_'.‘ 3T

2HEe| 7|8 ZA}
KTkl o]—”g—o‘j**

e L AT b 2 e e i B 1A B i b e

Sensory Preference of Soy Sauces used for Seasoning Soups
and Cooked Mungbean Sprouts

Young Chun Lee*,

Ju Ho Song** and Seung Yup Lee**

*Department of Food Science & Technology, Chung-Ang University
**Reseach Center, Sunkyong Industries

Abstract

Traditional and commercial soy sauces used for seasoning soups and cooked mungbean sprouts
were evaluated for consumer preference. Table salt was included in sensory tests, because the consum-
er commonly used it for seasoning soups. Triangle tests with 30 trained panelists were used to
evaluate differences between two soy sauces, and 9 point hedonic scale tests with 100 consumer
panelists to evaluate the consumer preference. Taste of sea mustard, Chinese radish and dried pollack
soups seasoned with the traditional soy sauce, commercial soy sauce for soup and table salt was
significantly different. The consumer panel indicated that the commercial soy sauce for soup was
most preferred and the traditional soy sauce least preferred. Taste of cooked mungbean sprouts sea-
soned with two sauces, prepared with either traditional or commercial soy sauces, was significantly
different from each other, but the consumer panel could not detect the difference in preference.
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Table 1. Recipe for preparation of sez mustard soup
(for 40 panelists, grams or m/)

EapatE A 26U Al 53 (1994)

Table 3. Recipe for preparation of dried pollack soup
(for 40 panelists, grams or ml/)

Ingredient Traditional Salt Commercial Ingredient Traditional Salt Commercial
soy sauce soy sauce s0y sauce SOy sauce
Sesame oil 10 10 10 Sesame oil 16.5 16.5 16.5
Beef 75 75 75 Soaked dried 500 500 500
Soaked sea 250 250 250 pollack
mustard Mashed garlic 30 30 30
Mashed garlic 10 10 10 Green onion 333 33.3 333
Water 1800 1800 1800 Eggs 3ea 3ea Sea
Soy sauce 45 45 Water 4000 4000 4000
Salt 135 4.7 Soy sauce 50 50
Caramel color 15 12 Salt 15 30 20.1
Caramel color 0.5 0.2

Table 2. Recipe for preparation of radish soup (for
40 panelists, grams or m/)

Ingredient Traditional Salt Commercial
soy sauce soy sauce

Sesame oil 12,5 125 125
Beef 80 80 80
Radish 500 500 500
Green onion 25 25 25
Mashed garlic 8.8 8.8 8.8
Water 2000 2000 2000
Soy sauce 50 50
Salt 15 5.3
Caramel color 15 1.2
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Table 4. Recipe for preparation of cooked mungbean
sprouts (for 40 panelists, grams or m/)

. Traditional Commercial

Ingrdient
SOy sauce SOy sauce

Blanched mungbean sprout 700 700
Shredded green onion 21 21
Mashed garlic 117 11.7
Sesame seed powder 9.3 9.3
Sesame oil 11.7 11.7
Soy sauce 23.3 23.3
Salt 2.7
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Table 5. Results of difference tests for soups seasoned
with a soy sauce or salt

Soup T(?tal Correct  Signifi-
subject number  cance
Sea mustard soup
Traditional 36 29 HARL)
sauce vs. salt
Traditional
sauce Vvs. 35 28 i
Commercial sauce
Radish soup
Traditional souce 34 22 ok
vs. salt
Traditional sauce 37 30 b

vs. commercial sauce

D+**indicates a significant difference at 0.1% level

Table 6. Effects of traditional soy sauce, salt and com-
mercial soy sauce on acceptability of various soups

Seasonings Acceptability”
used for soups Sea mustard Radish Dried pollack
soup soup soup
Traditional 4.75* ¥ 4.76* 5.08*
soy sauce
Salt 5.46" 5.31° 5.06
Commercial 6.10¢ 5.99¢ 6.01°
SOy sauce

DAcceptability indicates the average of 100 consumer
sensory scores (1=dislike extremely, 5=neither like nor
dislike, 9=like extremely).

YMean values with same alphabet within column are not
significantly different at 5% level.
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Fig. 1. Sexual difference in consumer acceptability for
sea mustard soup seasoned with a soy sauce or salt
.1; Commercial soy sauce, B; Traditional soy sauce, E;
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Fig. 2. Sexsual difference in consumer accetability for
radish soup seasomed with a soy sauce or salt
7; Commercial soy sauce, 8; Traditional soy sauce, &;
Salt
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Fig. 3. Sexsual difference in consumer accetability for
dried pollack soup seasomed with a soy sauce or
salt

O; Commercial soy sauce, B; Traditional soy sauce, E3;
Salt

Table 7. Results of difference test for cooked mungbean
sprouts seasoned with a different types of soy sauces

Total Correct Signifi-
Soy sauce .
subjects numbe:” cance
Traditionl
sauce vs. 34 19 *ak)
commercial
sauce

D***indicates a significant difference at 0.1% level.

Table 8. Results of consumer acceptability tests for
dried pollack soup seasoned with a different type of
SOy sauces

Traditional Commercial
S0y sauce soy sauce
Average of
100 subjects? 5.56" 5.87¢

DAverage values with the same alphabet are not signifi-
cantly different from each other at 5% level.
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Fig. 4. Sexual difference in consumer accetability for
cooked mungbean sprouts seasoned with a different
type of soy sauce

7, Commercial soy sauce, B; Traditional soy sauce

Female
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