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Standardization of the Recipe for the Large-scae Production of
Salbob and Ogokbob

Kyung-Soo Han and Seung-Hui Pyo*
Department of Foodservice & Culinary Management, Kyonggi University

Abstract

The principal objective of this study was to develop a standardized recipe for the large-scale production of Salbob and
Ogokbob. The recipe was standardized as follows: we collected and recorded the amount of ingredients and production
procedures currently being used by cooks in the contracted foodservice management company and hotel-based Korean
restaurants. According to the food preferences of Koreans, we selected 2 kinds of rice; Salbob and Ogokbob. We
developed a revised recipe and an evaluation form. We conducted a sensory evaluation with 30 panels, using a JAR
(just-about-right) scale. We developed a standardized recipe for both kinds of rice. Yield, portion size, temperature,
preparation time, equipment, cost, ingredients, weight of ingredients, method, and critical point were all components
accounted for in the developed recipe. The factor method and the percentage method were proposed techniques for
adjusting the recipe, and a direct measurement table for Salbob and Ogokbob was also devised.
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Table 1. The frequency and quantity of salbob by groups(100

portions)

Contract Foodservice
company(N=6)

Cookbook(N=2)

Qt(kg) Qt(kg)

Qt(kg) Qt(kg)

1 YAme| Bz ingredientffrequency avernge range frequency wernge renge
A dAE viwsng, dA ngdgee [ 6 12 b3l 2z b L
el A e} BHo= 27 Wire] FHANE BT B water 3 145 12-195 2 169 16.7-17

Table 2. The frequency and quantity of ogokbob by groups(100portions)
Contract Foodservice company(N=6) Korean Restaurant(N=3) Cookbook(N=2)

ingredient frequency a(\?/;(rlgg)e ?;(]Zi) frequency a(\?/;(rlgg)e ?;(1;?3) frequency a(\?/g‘:gza ?;(12?
rice 5 7.6 7-8 2 9 8-10 2 7.2 6.4-8
water 1 18 18 20 20
glutinous rice 5 2.88 2-35 1 0.8 0.8 2 4 4
black soybean 4 0.93 0.8-1 1 1
black rice 1 2
red soybean 3 09 0.8-1 1 0.8 0.8
glutinous sorghum 4 0.93 0.8-1 2 0.9 0.8-1 19 1.7-2
glutinous millet 5 0.83 051 2 0.9 0.8-1 2 19 17-2
small red bean 2 14 0.8-2 1 0.8 0.8 19 17-2
kidney bean 1 1 1
chestnut bean 2 17 17-2
salt 4 0.05 0.04-0.1 1 0.005 0.005 2 0.32 0.18-0.45
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Table 3. The large quantity standardized recipe (100portions, drafted)

Salbob
uantity(k
Ingredients Q ¥ 9) : Method
As Purchased  Edible Portions
rice 12 12 1. Winnow rice during 2 hours
water 2. Put rice and a weighted amount of water in the pot and boil
Ogokbob
uantity(k
ingredients Quantity( 9) - Method
As Purchsed Edible Portions
ree 8 8 1. Winnow rice and glutinous rice during 1 hours and drain thoroughly
water .
. . 2. Winnow black bean and boil them
glutinous rice 3 3 . .
black sovbean 1 1 3. Put water and small red bean in the pot and boil them, throw
small reé/ bean 1 1 boiled red bean water then add water and boil again, and take red
. bean out of water and don't throw red bean water.
glutinous sorghum 1 1 . - . L -
glutinous millet 08 08 4. Rinse glutinous millet and foxtail millet several times
St 0.03 003 5. Mix grains in red bean water and salted water, and boil them
Az, Aes, FHZ AF ARson o3 Sof A2 ASFARGQANA AP AL 7 B
7 2 g uaPzE 59 10908 sFes S WS B oigxe) dAme) AR g o
FE A%s) HED F 00RO S Fe 2Y FHPHE mEssle A e 2Ae Wk, 89
SAckTable 1~2). ¥ el Yo} 7 2@ A 2 W) FPAE FaA ik o= Aue) FR
< sk B2 M ARFSoE Qe Ad3xYE § o B ATy 2Rl disiAe A8 =
3 Aegt & ASIE STk YAFET} FNEIPAIE] (Catering center) @] ZEAl, 183l &
A3} fae] zeAE FA wake-E AR =
3. &iSHEE U8 =4 3, JAR scded| et NS AYsta & Aol A
24 100913 BAT 2 ASHAs AAEAEE, A Bsh= Wkl sl = wetth ¢ ARFES Aelek
THAY yee FFEAYe] dEAdY Ry gr, = 100912 #lAjTel REgste] 4 - Bebsiglon HAPx
2R A A FERE gokd = Jth g9} B5H7PT Y3 ATHTable 3).
Table 4. Sensory evauation of cooked rice, rice with five grains - the ratio of ‘good’ was proposed(frequency(persons), per-
centage(%))
salbob color glossiness flavor sweet taste Mmstureness L e sgnsory
rice evaluation
19 11 13 20 21
1th 3.3£0.8
(63.3) (36.7) (43.3) (66.7) (70.0)
17 13 10 18 24
2th 3.740.5
(56.7) (43.3) (33.3) (60.0) (80.0)
X 5.403 4534 14.534 * 3.105 2.323 t -vaue
p-vaue (0.145) (0.209) (0.002) (0.376) (0.310) 1.953
ogokbob quantity of cereds glossiness flavor Cooknes§ of five Mmsturen&;s of B Sensory
grans rice evauation
14 14 16 21 14
1th 3.620.1
(46.7) (46.7) (53.3) (70.0) (46.7)
23 20 17 15 18
2th 3.6£0.6
(76.7) (66.7) (56.7) (50.0) (60.0)
X 8.761 9.741* 7.068 5.800 9.355 t-value
p-vaue (0.067) (0.045) (0.070) (0.215) (0.053) 0.000
* p<0.05
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Table 5. The large quantity standardized recipe(100portions)
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Salbob

Name : Salbob Yield : 26kg Cooking time : 35 min.
Portion size : 260 g Serving temp. : 65T Food cost : 259.7 won
uantity(k
Ingredients Q ( _g) : Method
As Purchased  Edible Portions
e 12 12 1 mgggg rice during 2 hours and drain thoroughly with a sieve for 30
water 135 135 2. Put rice and a weighted amount of water in the pot and boil

@ Cooking Points
- The amount of water- 0.9 of weight of moisturized rice
- Mix glutinous rice or add cooking oil to give a shine

Ogokbob

Name : Ogokbob Yield : 27kg Cooking time : 40 min.
portion size : 270 g serving temp. : 65C Food cost : 451.3 won
uantity (k
ingredients Quantity( 9) - Method
As Purchsed  Edible Portions
. 1. Winnow rice and glutinous rice during 2hours and drain thoroughly
rice 8 8
water 105 105 2. Winnow black bean over 20 hours
utinous rice 3 ' 3 ’ 3. Put water and smal red bean in the pot and boil them, throw boiled
g red bean water then add water and boil again, and take red bean out
black soybean 1 1 ,
of water and don't throw red bean water.
small red bean 1 1 ) . ) S .
Utinous sorahum 1 1 4. Rinse glutinous millet and foxtail millet severa times
9 . .g 5. Mix grains in red bean water and salted water, and boil them
glutinous millet 0.8 0.8 . L . L
6. Mix up and down of cooked rice in the rice-cooker and serve rice in
salt 0.03 0.03 a |

@ Cooking Points

- Black bean is easy to be uncooked if it is winnowed during 1~2 hours, It is good to winnow black bean PM 4 or 5 the day

before cooking

- Add sdt enough to remove bad smell

Korean J. Food Cookery Si. Vol. 24, No. 5 (2008)
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Table 6. The large quantity amounts (unit : kg)

‘ Conversion factor

Percentage Method

Salbob
ingredients 100 portions 500 portions mediated round off|| 100 portions ingredients ratio(%) mediated amount
rice 12.0 60.00 60 12 47.06 61.2
water 135 67.50 68 135 52.94 68.8
* 1130
Total amount 255 1275 128 255 100 - 130
total amount 260 130 130 26 100 133
after cooking
Ogokbob
ingredients 100 portions 500 portions mediated round off| 100 portions ingredients ratio(%) mediated amount
rice 8 40.00 40 8 31.62 41.2
water 105 52.50 53 10.5 41.50 541
glutinous rice 3 15.00 15 3 11.86 155
black soybean 1 5.00 5 1 3.95 5.2
red bean 1 5.00 5 1 3.95 5.2
glutinous indian millet 1 5.00 5 1 3.95 52
glutinous millet 0.8 4.00 4 0.8 3.16 4.1
* 1 130
Total amount 25.30 126.5 127 253 100.00 % - 129
total amount 27 135 135 27 100 140
after cooking
* mediated amount, ** necessary amount
1-23 7ol fold Holg Hole AL $7] ¥ gEmYFL 2EF T YHASEE JehickTale 6).
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