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Abstract

The effects of cook—-chill and sous-vide upon the vitamin retention and acceptance of soybean sprout muchim
and soybean sprouts soup were evaluated. When the sous-vide packaged soybean sprout muchim was stored
at 3°C for 1, 3, and 5 days, the contents of thiamin, riboflavin, and ascorbic acid were not changed. However,
the nutrient contents were changed in sous-vide packaged soybean sprouts soup stored at the same conditions
at each storage time up to 5 days. The contents of thiamin, riboflavin, and ascorbic acid showed the lowest
level at 5 days after storage. Regarding customer’s acceptance of sous-vide packaged soybean sprout muchim
compared to the freshly cooked one, the former had a higher score in taste and color than the latter. Overall
acceptability of the sous-vide soybean sprout muchim had a lower score than that of the freshly cooked one,
but the sensory characteristics did not show any significant difference between them. The freshly cooked soybean
sprout soup had higher scores in taste, flavor, color, texture, appearance, and overall acceptability than the
sous-vide packaged soybean sprout soup. The former, however, had a significantly higher score in color (p<
0.05) and the overall acceptability (p<0.01) than the latter.
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Fig. 1. Thiamin levels in soybean sprouts muchim after storage.
l)a, b, and ¢ were cook-chill and sous-vide packaged soybean
sprouts muchim stored at 3°C for 1, 3, and 5 days, respectively.
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Fig. 2. Riboflavin levels in soybean sprouts muchim after

storage.

1a, b, and ¢ were cook-chill and sous-vide packaged soybean
sprouts muchim stored at 3°C for 1, 3, and 5 days, respectively.
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Fig. 3. Ascorbic acid levels in soybean sprouts muchim after

storage.

1)a, b, and ¢ were cook-chill and sous-vide packaged soybean
sprouts muchim stored at 3°C for 1, 3, and 5 days, respectively.
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Fig. 4. Thiamin levels in soybean sprouts soup after storage.
l)a b, and ¢ were cook-chill and sous-vide packaged soybean
sprouts muchim stored at 3°C for 1, 3, and 5 days, respectively.
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Fig. 5. Riboflavin levels in soybean sprouts soup after storage.

Ua, b and ¢ were cook-chill and sous-vide packaged soybean
sprouts muchim stored at 3°C for 1, 3, and 5 days, respectively.
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Fig. 6. Ascorbic acid levels in soybean sprouts soup after

storage.

l)a, b, and ¢ were cook~-chill and sous-vide packaged soybean
sprouts muchim stored at 3°C for 1, 3, and 5 days, respectively.
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Table 1. Customer acceptance index"of sous-vide packaged
soybean sprouts muchim at 3°C compared to that of freshly
cooked one

Characteristics Freshly Sous~ “‘dS T-statistics
prepared packaged
Taste 3661059 3731068 0.07
Flavor 3.72£057 3.60%0.79 1.66
Color 3.65+0.58 3.68x0.75 0.27
Texture 378057 3.61£0.81 1.73
Appearance 3.767+0.64 3.67£0.72 1.33
Overall 3.77X£0.61 3.73%£0.69 0.84
acceptability
Total 3.73£0.59 3.67£0.74 0.96

‘”Score scale was from 1 of very bad to 5 of very good.
IStored at 3°C for 1 day.
PValues are mean=SD.
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Table 2. Customer acceptance index? for sous-vide packa-
ged soybean sprouts soup at 3°C compared to that of freshly
cooked one

Characteristics Freshly Sous-vzdze) T-statistics
prepared packaged
Taste 3731062° 3561065 1.88
Flavor 3.781£0.68 3.50%0.68 1.84
Color 3.73x0.62 3.51£0.67 2.20
Texture 3.77x0.67 3.59£0.68 1.82
Appearance 3.651t0.64 355072 0.99
Overall 3.7810.65 3.50%0.65 2.84™
acceptability
Total 3.72+£0.64 3.54+0.65 1.83

DScore scale was from 1 of very bad to 5 of very good.
Igtored at 3°C for 1 day.

Values are mean=SD.

*p<0.05, **p<0.01.
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