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Sensory Characteristics of Cream Soup Prepared with Rice Flour
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Abstract

The sensory characteristics of cream soup containing 0, 25, S0, 75 and 100% rice flour were investigated in
order to develop a new processed food using rice. The Hunter L(lightness) value increased with the amount of
rice flour, while the a(redness) value and b(yellowness) value decreased, significantly. The viscosity of rice
cream soup significantly decreased with the increasing amount of rice flour. Based on the sensory evaluation,
the cream soup samples with larger rice flour component showed a higher clean taste score, while those with
the least rice flour resulted in higher darkness, viscosity, greasy taste, and softness. The overall acceptance was
the highest in the cream soup with 75% and 100% rice flour. In terms of the color and viscosity, good
correlations were observed between the sensory evaluation and the objective analysis. The overall acceptance
showed a significant positive correlation with a clean taste, while there was a negative correlation with a

greasy taste and the viscosity measured by a viscometer.
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Table 1. Experimental ratio of ingredients for cream soup with rice flour

Flour Rice flour butter Cream Onion Celery Water Salt
Samples -
Weight(g)
F1 30 0
F2 22.5 7.5
F3 15 15 30 30 30 10 540 2
F4 7.5 22.5
F5 0 30
T2z 383 2] A 1998 #)65(2003) - 724 -
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Table 2. Color values and viscosity of cream soup with
rice flour

Samples Hunter values Viscosity
a b (cps)
Fl 79.81*Y  0.62° 1094°  10600.0°
2 80.73" -0.64° 10.87°  75433°
F3 81.07° -0.66° 10.81° 66600
F4 81.39% -0.71° 1034  5400.0°
F5 82.05° 073" 973" 47400

F-value 724" 447 376 4842

*p<0.05, **p<0.01, ***p<0.001
"Means with different letters in a column are significantly
different at p<0.05 by Duncan’s multiple test.

F1: cream soup of flour 100% and rice flour 0%

F2: cream soup of flour 75% and rice flour 25%

F3: cream soup of flour 50% and rice flour 50%

F4: cream soup of flour 25% and rice flour 75%

F5: cream soup of flour 0% and rice flour 100%

S22 35 A 2198 A 65(2003)
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Fig. 1. Change of viscosity of cream soup added with
rice flour by Rheometer
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Table 3. Proximate moisture content and pH values of
cream soup with rice flour

Samples F1 F2 F3 F4 F5
Moisture(%) 84.73 8577 8587 86.10 86.17
pH 6.95° 692" 7.00" 7.02° 7.01°

Y Means with different letters in a row are significantly
different at p<0.05 by Duncan’s multiple test.
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Table 4. Sensory characteristics of cream soup with rice flour

F1 | 323 F3 F4 F5 F-value
Appearance 6.5+1.84 7.3+1.43 6.1+1.03 6.3+1.32 6.1+1.18 1.216
Darkness 7.4+0.86°" 6.4+1.99™ 6.1+1.20° 5.6+1.35° 4.1+1.37° 75277
Viscosity 6.9+1.52° 59+1.12% 5.3+1.51° 49+1.56 3.0+1.46" 9948
Greasy taste 5.8+1.63° 3.9+1.24° 43+1.75° 3.3+1.67 3.1+2.23° 3.367
Clean taste 4.5+1.73° 5.3+1.38" 54+1.63" 6.4+1.75° 6.3+1.75° 2956
Softness 7.141.69° 7.0+1.47° 6.3+1.74% 4.8+2.13° 4.6+1.99° 4300
Overall Acceptance 5.0+1.05" 5.7+0.85% 5.8+1.01" 6.2+1.09° 6.3+1.19° 2.535
*p<0.05, **p<0.01, ***p<0.001

Y Means with different letters with a row are significantly different at p<0.05 level by Duncan’s multiple test.
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Table 5. Correlation coefficients between sensory evaluation values and objective characteristics of cream soup with rice flour

Darkness  Viscosity G;Ziy Ctlaz?; Softness A((:Zz-f;rt:unce Vl(sccsss)lty Ilj :’:Ile; Moisture

Darkness 1.000

Viscosity 0.252 1.000

Greasy taste 0.061 0.503" 1.000

Clean taste 04067 0104 0253 1.000

Softness 0.327 03737 0300 0.085 1.000
Overall Acceptance | -0.204 -0.232 04587 04547 0103 1.000

pH 0.399 -0.401 0328 0478 0.037 0.554" 1.000

Viscosity (cps) | 0.718" 0.605" 0.193 -0.553" 0.186 0556  -0.458 1.000

Hunter L-value | -0.664~  -0.748"  -0.079 0312 -0.199 0.320 0466  -0.814"  1.000
Moisture -0.498 -0.175 0216 0.024 -0.160 0.338 0161  -0597 0395 1.000
#p<0.05, **p<0.01
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