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A Study on the standardizing of Recipe for Soup Making
- Focused on Clear Soup -
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Dept. of Hotel & Tourism Management, College of Tourism Sejong University

Abstract

This study was intended to develop traditional Korean soup recipe which can be used for food service and meet
consumers' taste with a focus on clear soup such as clear radish soup, sea mustard soup, dried pollack soup, croaker
soup, and backbone soup. The developed sample(S1) showed the highest level of overall preference among con-
sumers. There were significant differences in sensory characteristics of the samples especially between S1 and oth-
ers. The sensory characteristics of each soup showed a slight difference depending on the kind of soup, however, all
items had an effect on overall preference. One of the standardized recipe to make broth was presented as follows:
The ingredients for broth consists of the shank or brisket of beef(100 g), water(10 cup), spring onion(20 g),
onion(30 g), garlic(10 g), salt(1 teaspoonful), and black pepper power(1/10 teaspoonful). 1) The meat part of shank
or brisket is prepared. 2) The unfrozen meat is immersed in cold water for 20 min, whereby blood is extracted from
the meat. 3) 10 cups of water are poured into the pan and boiled enough. 4) After water has boiled enough, the
lump of meat with blood extracted is cut into 2 or 3 pieces and is boiled in the boiling water by high-intensity heat
with the pan lid uncovered, and dirty foam is scooped out while boiling. 5) If the broth begins to be extracted, the
intensity of heat is lowered for boiling for one hour or so, and then again boiled for 30 min with spring onion, gar-
lic, onion and the like. If the broth is extracted enough, spring onion, garlic, onion, and others are removed from the
pan. the broth is seasoned with salt and black pepper powder, and foam is removed by using fine mesh sieve or
gauze. Then, 6 cups of clear broth is obtained finally.
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Table 1. Type of developed and selected Clear soup
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Table 8. Duncan's multiple range test for sensory evaluation of clear radish soup related to recipe (S1, S2, S3, S4, S5)

Sensory Sample
Characteristics St s2 s3 sS4 S5 F-value
transparency 8.75" 413" 6.75" 3.25° 5.63% 19,675
color 8.50° 2.38° 738 3.63% 5.00° 43 6TH%*
refreshing taste 7.88" 3.38° 6.50® 438" 5.50" 14.34%%
ungreasy taste 7.00" 3.13° 6.63" 4.63° 438" 13.10%%x*
appearance 7.25% 2.88° 7.63 425 5.13% 119400
aftertaste 7.00° 3.13° 6.13" 4.63" 475" 5,32k
overall preference 7.50" 2.63° 6.88° 4.50° 4.50° 15.99%*

* p<0.05%*p<0.01 ***p<0.001.
* Means with the Same letter are not significantly different.

* The means followed by the different letter in the some row differ significantly from one anther(a>b).

- The higher soores reveal the better acceptability of characteristics.

Table 9. Duncan's multiple range test for sensory evaluation of sea mustard soup related to recipe (S1, S2, S3, 4, S5, S6)

Sensory Sample
Characteristics S1 S2 83 54 S5 S6 F-value

transparency 7.38 4.63° 6.13" 5.50" 4.50° 5.25° 4.26%*
color 6.75° 4.00° 6.00" 4.05" 5.75% 5.38% 3.56%*
refreshing taste 6.38' 413 4,63 6.25° 5.13° 513" 1.85
ungreagy taste 6.75' 413 3.38° 6.63" 525" 438" 5.75%%
appearance 6.00° 525" 3.75° 6.00° 513" 5.75% 2.78%
after taste 6.13° 463" 3.63° 6.25" 488" 5.38% 2.96*
overall preference 6.88° 463" 2.63° 6.50" 4.88" 4.75"° 7.29%%*

*p<0.05%*p<0.01***p<0.001.
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Table 10. Duncan's multiple range test for sensory evaluation of dried pollack soup related of recipe ( S1, S2, S3, S4, S5, 86)

Sensory Sample
Characteristics™ gy 2 3 sS4 S5 S6 F-value
transparency 8.63° 5.00 6.38" 4.50% 3.75° 488~ 9.29% %
color 8.50" 2.50° 6.00" 3.63" 438 4.50" 2181k
refresing taste 7.88" 4.88% 6.13" 425 3.25° 4.00™ 6.7 1%
ungreasy taste 8.00° 4.75% 5.75" 425" 3.38° 4.25" 848w
appearance 8.63° 375 6.13" 3.38' 3.63 4.25" 10.29%**
aftertaste 8.13° 4.50° 5.50" 425" 3.63° 4.00" 9.38#x
overall preference 8.13" 5.25" 6.38" 4.50" 3.88° 4.88" 9.63%

#p<0.05%*p<0.01***p<0.001.

Table 11. Duncan's multiple range test for sensory evaluation of croaker soup related to recipe ( S1, S2, $3, $4, S5, S6)

Sensory Sample
Characteristics g s2 s3 sS4 S5 S6 F-value

transparency 8.63° 6.25" 3.75¢ 4.00° 3.75° KAKN 13.72%%*
color 8.88° 3.63 3.75 3.50" 525 425 16.00% %
refreshing taste 725 5.63" 425 5.00" 375 313" 4.55%%%
ungreasy taste 7.56' 575" 3.88" 488" 3.50° 313 6.69%%%
appearance 8.13" 6.25% 5.13" 488" 2.88" 2.50° 11.01%%%
aftertaste 738 5.38" 450" 5.13" 338" 2.88° 530
overall preference 7.88° 525 438" 5.13"° 275 313" 7 4w

*p<0.05%*p<0.01***p<0.001
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Table 12. Duncan's multiple range test for sensory
evaluation of backbone soup related to recipe ( S1, S2, S3,
S4)

Sensory Sample

Characteristics S1 S2 s3 S4 F-value
transparency 8.50° 3.00° 5.38° 250° 31.24%**
color 8.38" 1.13° 6.00° 2.50° 117.51%**
refreshing taste  7.63° 3.63% 4.75° 2.13° 23.25%**
ungreagy taste 763" 3.38% 500° 2.00° 17.75%++
appearance 725" 175 575 350" 20.65%k*
aftertaste 7755 350" 375 250"  16.43%+
overall preference 825" 3.38° 3.75° 250" 21.56%%*

*p<0.05**<0.01 ***p<0.001.
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