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Abstract

The main aim of this study was to develop carrot soups with fishery products, which is improved from trad-
itional gruel of Cheju island. For this the optimal procedure and ingredient mixing ratio for making basic car-
rot soup was determined through the instrumental measurement, the senmsory evaluation and the nutrient
analysis, and then the carrot-fishery soups were prepared by mixing the fishery products from Cheju island.
The results were as follows: The optimal procedure for making basic carrot soup was to saute the sliced car-
rots and soaked rices with the sesame oil for 5 min, add the water, bring to a boil for 6 min, simmer for 15
min, then puree the soup. The optimal ingredient mixing ratio in the basic carrot soup was carrot 300 g: rice
45 g: water 900 m/: sesame oil 15 m/: salt 5 g. For preparing carrot-fishery soups were the optimal fishery
products mixing ratio i) 30% tile fish or crab, ii) prawn, abalone, top shell, or ear shell 20%, iii) sea urchin
15%, iv) fusiform or gulf weed 5%. The order of sensory evaluation scores, on a 5S-point scale, were sea ur-
chin, crab > top shell, tile fish > abalone, ear shell > prawn > coral fish > fusiform, gulf weed. Nutrient com-
position analysis showed that vitamin A was 5 times higher in carrot soup than in pumpkin soup. Sensory
evaluation scores show that carrot soup was prepared to pumpkin soup. A portion (200 g) of the soup would
provide 144% of the recommended daily allowance of vitarin A. The results of this work indicate that an ac-
ceptable carrot-fishery soups of better nutritional and sensory values than pumpkin soup can be prepared.
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&, AR ASE 4] B9l FAE HFAE
Ttk AEE 22 A2E 3 100 ml beakeroll B
o} 60°C Water bathel] B33} A] Viscometer(Model B,
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e @& = 1 34 A= kA 5= A
1 300 900 15 11.3? 14.5° 2.3¢ FZute] AulA
2 300 900 30 10.8" 438 3.8 FZote] W 7t
3 300 900 45 10.3° 65.3° 4.3 32k date] 3l
4 300 900 60 9.7 87.2° 3.3 uko] x]ul A
5 300 900 75 9.2 112.3* Ly Aale] U2 73
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SHALE Aoizko) M2 Y2-slidE 1o 2HsH
E
. 27} 54 B4
TE Ay 4 ge A AAviss
25 107 362 35 23  3.0° 3.0°
20 38 33 38 31 3.6°
30 41° 3.8 39 40 40
40 28 34 30 38 2.8
AE 10 32 320 23 27 25
20 33 2.8 28 27 2.9
30 33 23* 25 23 22
40 3.7 12' 25 1.8 2.2
AA 05 300 32 28 3.0 33
10 33 35 35 35" 37
15 370 45 43 43 4.7
20 23° 3.2 40" 40" 4.0°
A 10 30 3.0 33 33 3.3
20 32* 33 37 42 3.8
30 45 40° 43 43 4.4
40 377 31 38 40 4.0
BjAe 10 40 3.8 35" 30 3.0
20 45 40" 38 37 3.6
30 38 27 2.7 3.0 3.0
40 32" 259 27 28 27
iR 07 38 35 300 2.8 3.2
14 35 33 32 30 3.8
21 37 32 37 35 3.8
28 3.0 23" 40° 3.0 35

28x7] 07 40 35 29 28 30

28 37 25" 35 37 35
2% 07 35 33 25 32 3.2
14 38 27 33* 33 3.7
21 40 27 38 38 4.0
28 37 25" 38 36 35
3 05 35 300 33 37 2.8
10 270 200 320 30 2.5
15 20 1.7 28 23" 1.7°
20 23" 1.8 22 20 1.7°

10 27 23 27 27 22"
15 23" 22" 25% 25" 2.0"
20 23 22 23~ 1.7 1.8
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AE Aol
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1" 2 3 4
2= 10.28°2  10.38° 10.65 10.65°
A2 & 10.65¢ 11.13° 11.60° 11.80
AAA 10.65° 10.75" 10.80° 11.00°
A 10.50° 10.53* 10.7¢° 10.73*
rajAl$ 1033 10.42 10.45 10.50
AE 11.00° 10.70° 10.52 10.39°
oR2z7]  11.10° 10.75° 10.60™ 10.43°
aE 10.63 10.48* 10.30™ 9.88°
= 10.00° 9.75° 9.60° 9.48°
TR 10.53° 9.93" 9.70" 9.64™
1) &5, z=)E, 3, 22)4$: 1=10%, 2=20%, 3=30%,
4=40%
AR iﬁrx}yl, % 1=0.7%, 2=14%, 3=21%, 4=28%
AA, X, 22k 1=5%, 2=10%, 3=15%, 4=20%
2) AIE% a, b, c BAlE= AlE7F Fo)Hal 2lo|g) 78
(p<0.05).
H 7. sliahE H7i0| E2-slAtE x| HTol Dfx|
= gst
sabE ArbeE
A] =S
1 2 3 4
L 54.88" 54.40° 4758 46.20°
2] & 54.70° 4845 41.63° 39.45¢
A 42.13 41.15 41.35 41.20
A 55.70° 54.90 55.88" 53.25
BalA$ 56.70 56.45 56.95 55.75
e 49.28" 53.10° 53.13* 53.68"
Q827 48.45° 51.45" 52.43* 53.63°
% 51.78° 59.80° 62.95 66.63
23 57.40° 58.63" 59.65" 65.55*
= A}l 57.08 58.13° 63.15 64.70¢
1) &%, A=E, A, 28 1=10%, 2=20%, 3=30%,
4=40%
AE, B2}, 1% 1=0.7%, 2=14%, 3=21%, 4=28%
AA, &, 2w 1=5%, 2=10%, 3= 15%,4 20%
2) Al8Y T2 a, b, ¢, d BAE ABZ FolAQd 2lold]
A=}
(p <0.05)
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A8 Al
a b
L 10" 51.27° 12.87 31.73*
20 51.52° 12.34° 31.71°
30 52.32° 12.32 31.22°
40 53.89° 11.92¢ 31.18"
A A 05 53.39° 13.17° 32.01°
10 52.99 13.75¢ 32.14°
15 52.00° 14.18" 3281
20 51.86° 14.84* 33.39*
L8 x}7| 07 50.52° 9.86 30.17*
14 48.35° 931" 27.58"
21 47.39° 7.58° 26.90°
28 47.35° 7.14° 26.62°
% 07 45.40° 6.00* 26.59°
14 41.41 4.84° 2338
21 40.27° 3.75¢ 21.80°
28 39.03° 317 20.34°
1) A7} ke 3k H AHE- A7) S (%).
2): A|E5M F309] a, b, ¢, d FAE= A8} F2]A gl Aje]e

TR (p < 0.05).
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BA FESEE VRO E S5, A, 82, 1
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= ¥ 87 b} = % (brightness)E Vel = LS 4
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