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Quality Characteristics of Snow Crab Cream Soup with Yam and
Potato as a Thickening Agents

Young—Sub Oh'
Professor, Dept. of Culinary Arts, Gyeong-Ju University

Abstract

This study was carried out to investigate the quality characteristics of snow crab cream soup in order to
seek the possibility of using fresh yams and potatoes instead of roux as thickening agents. The highest crude
lipid(p<.05) and moisture(p<.001) were examined for the snow crab cream soup with yams and with potatoes
as thickening agents(S;),(Sz). The highest pH levels of Sx(5.75) for the snow crab cream soup with yams and
with potatoes were 75% and 25%. respectively. The highest lightness of 71.51(L value) was found in the
100% potato as a thickening agent(Ss)(p<.001). The redness(a value) and yellowness(b value) were increased
by adding potatoes to the snow crab soup(a=p<.001), (b=p<.01). Viscosity was increased by potato contents,
and highest for the snow crab cream soup(Ss) (p<.001). In sensory evaluation, the highest sensory scores for
flavor and texture(p<.001) of mean 5.11 and 5.05, respectively, were obtained from the snow crab cream soup
with yams(75%) and with potatoes(25%)(Ss). The highest overall acceptability of mean 5.11 was found in
the snow crab cream soup with yams(50%) and with potatoes(50%) as thickening agents(S;)(p<.001).
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{Table 1> Basic snow crab stock (yield 0.5 L)

Ingredients Unit Qty Remark

Snow crab shell g 100 Roasted

Onion g 15

Leek g 15 White part

Bay leave ea 1

Whole pepper corn g 2 Black

Parsley stems 5 Optional

Water L 1

{Table 2> Experimental ratio of ingredients (g)

Ingredients S Sz S; Sa Ss
Yam 250 187 125 63 -
Potato - 63 125 187 250
Onion 100
Leek(white part) 30
Butter 20
Snow crab shell stock 550
Fresh cream 30
Salt 2

Pepper(white) 0.5
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{Table 3> General composition from the snow crab cream soup with difference thickening agents (%)

Variables S Sz Ss Sa Ss F-value
Moisture $8.09:+0.80°" 86.95+0.40° 87.70+0.08° 86.71x0.09° 85.89:£0.12° 56.58***
Crude lipid 2.63£0.47° 4.69+0.22° 3.52+0.29™ 4.31+0.78® 4.00£0.41° 6.56*
Crude protain 0.93£0.09° 0.90+0.37° 1.02+0.11° 0.91+0.07* 1.06+0.10° 0.59
Crude ashy 0.69+0.04° 0.69+0.09" 0.68+0.02° 0.67+0.03° 0.69+0.01° 0.17

1) Means with different letters in a column are significantly different at(p<.001) by Duncan’s multiple test(**p<0.01,

**%p<0.001).

2) Si: crab cream soup of yam 100%, S:: crab cream soup of yam 75% and potato 25%, Sa: crab cream soup of yam
50% and potato 50%, Si: crab cream soup of yam 25% and potato 75%, Ss: crab cream soup of potato 100%.
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{Table 4> Color value and viscosity of snow crab cream soup

Hunter's color value

Samples pH Viscosity(cp)
L a b

S 70.63£0.23° —1.71+0.05° 10.09+0.63° 5.68+0.02" 2,413+40.56°
S 69.88+0.10° —1.7420.06° 10.81x0.34° 5.75+0.04° 2,167+33.73°
S 71.18£0.15® -222+0.13" 10.28+0.38° 5.63£0.01° 3,578+41.47°
S 70.52:0.63° —2.44+0.12° 10.5240.43° 5.680.04® 4,600:66.06°
Ss 71.5120.11° —2.430.02° 11.90+0.09° 5.70+0.14® 5,082+78.22°
F-value 11.91%** 54.64%** 9.01** 223 2,777.81%%*

1) Means with different letiers in a column are significantly different at(p<.001) by Duncan’s multiple test(**p<0.01,

**%p<0.001).

2) Si: crab cream soup of yam 100%, Sy: crab cream soup of yam 75% and potato 25%, S;: crab cream soup of yam
50% and potato 50%, Ss: crab cream soup of yam 25% and potato 75%, Ss: crab cream soup of potato 100%.
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{Table 5> Sensory evaluation of the snow crab cream soup with difference thickening agents (meantS.D.)

Variables S) S Ss S Ss F-value

Appearance 32120.63°  3.74:087° 5.110.94° 4.68+1.42° 4.89+1.29° 11.051%**
Darkness 3.3740.68"° 3.53+0.90° 4.95+1.39° 4.53£1.47 4.58+1.22° 6.763%**
Flavor 311£115°  3.63:0.96° 4.63+1.16" 5.05+0.85" 5.05+1.51° 11.055%**
Texture 3.68+0.89° 3.95+0.85™  4.95:1.18° 5.05£1.18  447+1.54% 5.165%%*
Greasy taste 3.05£0.91° 3.53£0.96° 4.26+1.15° 4.32+1.11° 4471 27° 6.105%**
Clean taste 3.58+0.96° 3.53+0.90° 4.53£1.17° 4.58+0.90° 4.42+1.22° 4.879*%*
Softness 332:0.82° 411094 4.79+1.13° 4.79+1.03° 47421 24° 7.273%%*
Overall acceptance  3.68+0.75° 3.84+0.60° 5.11£1.05° 4.8421.07° 4.84+1.26° 8.462%%+

1) Means with different letters in a column are significantly different at(p<.001) by Duncan's multiple test(**p<0.01,

**%p<0.001).

2) Si: crab cream soup of yam 100%.
Szt crab cream soup of yam 75% and potato 25%.
S3: crab cream soup of yam 50% and potato 50%.
S4: crab cream soup of yam 25% and potato 75%.
Ss: crab cream soup of potato 100%.
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