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Cooking Potentiality for Japanese Dishes using Domestic
Citrus sudachi

Hyuk—Soo Oh'
Dept. of Hotel Culinary Arts, Ansan College of Technology'

Abstract

In oder to investigate the cooking potentiality for Japanese dishes using domestic Citrus sudachi cul-
tivated in Jeju, sauce making, grilling, steaming, pot-boiling, frying, and sushi/sashimi making were pre-
pared and evaluated. The content of moisture, fat, protein, fiber, carbohydrate, and ash in the Citrus
sudachi juice were 91.5%, 0.21%, 0.62%, 0.23%, 5.32%, 0.25% receptively. The acidity, ‘Brix 7.4, pH
of sudachi juice were 5.09% °Brix 7.4, pH 3.02, receptively. In Japanese cuisine, it was possible for
sudachi juice to replace vinegar in dressing for raw vegetables, and various sauce for fish dishes such
as ponzu, wafu dressing, sushi vinegar and tentsuyu. Among thirteen kind of Japanese cuisine with
sudachi juice, broiled mackerel, barbecue, tobinmusi showed high acceptability in the sensory eval-
uation. The most acceptable recipe of vinegar soy sauce was considered by the ratio of 4(soy sauce) :
3(sudachi juice). In addition, it is possible to use processed good made from the Citrus sudachi juice
as all kind of Japanese cooking seasoning. Therefore, imported lemons or limes might be replaced with

domestic citrus sudachi cultivated in Jeju.

Key words: Japanese cuisine, Japanese cooking, Jeju, Citrus sudachi.
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<Table 1> Japanese dishes applied with Citrus
sudachi

Cooking

It

method em

Ponzu, sambaizu, awasezu, wafu dressing,
Sauce

tentsuyu

. Mackerel, fine mushroom, beef, chicken, bar-

Grilling

becue
Boiling  Sea bream, shabushabu, odeng, suimono
Steaming Sakemusi, chawanmusi, tobinmusi,
Frying Shrimp, fish, vegetable, beef
Sushi/
s 1 . Sushi gohan, sushi shyouga, sashimi
Sashimi

1 ke, BAIPE 30 g,
PHE(F) 30 g, A7) 10 g ‘é & BaL A 2B
QA 50 g¥t PHEEALF
10 g= o] 213 v, %S Aol 23 o
AA AzE Bt S A
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{Table 2> Method of vinegar soy sauce with Citrus sudachi

Condition Sample 1 Sample 2 Sample 3 Sample 4 Sample 5
Seasoning soy sauce (L) 4 4 4 4
Sudachi vinegar sauce (L) 1 3 4 5

<Fig. 1> Soaking sudachi in vinegar for sauce
making.
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{Table 3> Proximate composition of Korean
Citrus sudachi juice

Ingredient Citrus sudachi juice
Moisture(%) 91.5 + 0.04
Fat(%) 0.21 £ 0.01
Protein(%) 0.62 + 0.02
Crude fiber(%) 0.23 + 0.01
Carbohydrate(%) 5.32 + 0.06
Ash(%) 0.25 £ 0.01
Acidity(%) 5.09 = 0.03
Saccharinity(‘Brix) 7.40 + 0.01
pH 3.02 = 0.02

Means of three replication = S.D.
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{Table 4> Recipe of Japanese sauce with Citrus sudachi juice(vinegar)

Method

Mixing
Keep the 24 hr
Filtration(strainer)

Mixing

Sauce Materials
Soy sauce 400 mL, water 360 mL, sake 20 mL, mirim 20
Ponzu mL, katsuobushi 20 g, tangle 5 g, sudachi juice(vinegar)
400 mL
. Katsuodashi 600 mL, sugar 120 g, salt 60 g, soy sauce
Sambaizu . S
(usuguchi) 60 mL, sudachi juice(vinegar) 300 mL
Awasezu Sugar 150 g, salt 70 g, sudachi juice(vinegar) 300 mL

Heating and mixing

Wafu dressing

Soy sauce 100 mL, mirim 50 mL, salad oil 50 mL, Sesami
oil 50 mL, sugar 20 g, mashed vegetable 100 g(onion 50
g, carrot 40 g, garlic 10 g), sudachi juice(vinegar) 100
mL

Mixing well

Katsuodashi 200 mL, soy sauce 40 mL, sugar 100 g, mi-

Tentsuyu rim 10 mL, sudachi juice(vinegar) 20 mL Mixing and boiling
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{Table 5> Sensory scores of Japanese sauce with Citrus sudachi

Sauce Flavor™ " Taste” Acceptability Application menu
4.89+0.10" 4.61£0.20° 4.510.20" Shabushabu
4.89+0.10° 4.61+0.20° 4.01+0.17 Sashimi(raw fish)
4.89+0.10" 4.61+0.20° 4.98+0.04" Taichiri(sea bream pot)
Ponzu 4.89+0.10" 4.61+0.20° 4.80+0.14% Yakimono(broiled fish)
Sakemusi
4.89+0.10" 4.61+0.20° 4.99+0.04° )
(steamed with sake)
. b . Matsutake sioyaki
4.89+0.10 4.61+0.20 4.61+£0.27 .
(broiled fine mushroor)
Sunomono
Sambaizu 4.79+0.13° 4.55+0.17° 4.71=0.16' )
(vinegar seafood)
4.22+0.19° 4.66+0.18" 4.88+0.12" Sushzu(sushi vinegar)
Awasezu
4.22+0.19° 4.66+0.18" 4.81+0.11% Sushi shyouga(ginger)
Wafu dressing 4.61+£0.20° 4.80+0.11° 4.81+0.13% Vegetable salad
Tentsuyu 4.10£0.26° 4.89+0.10° 4.96+0.07" Tempura(fried dishes)

1) Mean#SD., " p<0.05, " p<0.01, ~": p<0.001.
2) “7¢ : Different letters represent significant differences by Duncan's multiple comparison test(p<0.05).

3) 5; very good, 4; good, 3; not good or bad, 2; bad, 1; very bad.

2(2008)9] £-71% G A2 Ax A AF cue(FA3L7] vHHIF), odeng(2H), suimono(Ft
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A7 BaoA gFFo] An|e} FmE ZAA  sushi(FH Z¥hH T 137EAA, 7 889 A4
ZFohe Bl 9x)skar ok of Wt FEFS W] A Ksprinkle), HES oF

O|AA it o]l BRI A thE & Al Zol(thin slice) BEOIAY, £33 G
S Fol FE HUKEl £ A (mixed with soy sauce)
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=
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7T E AR B 98] dEFES et v 2 2 HaHTE BT, odeng? norimakiZ}
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{Table 6> Sensory scores of Japanese cooking menu with Citrus sudachi

Ji Applicati . . .
aPanese pprication Flavor " Taste Acceptability
cooking menu method
Sprinkle Cit dachi
Broiled mackerel b e s Sudaeht 4.89+0.15" 4.82+0.16° 4.88+0.14°
Jjuice
. Sprinkle Citrus sudachi b . d
Beef grill . 4.68+0.16 4.51+£0.12 4.58+0.25
juice
Sprinkle Cit dachi
Chicken grill SprIEle Sl sudacht 4.51£0.12% 4.40+0.17" 45120.12%
juice
Sprinkle Citrus sudachi .
Pork barbecue Sprificie tifrus sudacit 4.8120.09" 4.67£0.17° 479013
juice
Odeng . . . . .
. Mixed with soy sauce 4.31+0.24 4.20+0.25 4.234+0.22
(fish cake in soup)
Suimono Thin slice Citrus suda- 4.49+0.18" 438+0.20° 4.31£024"
(clear soup) chi peel in the soup
Sakemusi Sprinkle Citrus sudachi . A b
. .. 4.89+0.10 4.82+0.10 4.73+0.16
(steamed with sake) juice
. Thin slice Citrus suda-
Chawanmusi . bed . od
chi peel on the chawa- 4.59+0.15 4.50+0.16 4.58+0.15
(steamed egg) .
nmusi
Tobi i
opmmust Sprinkle Citrus sudachi . a ab
(fine mushroom L. 4.86+0.07 4.79+0.13 4.80+0.13
. juice in the pot
in the pot)
Sprinkle Citrus sudachi
Fried beef SPHe S sudacit 4,510,147 4.400.17% 439021
juice
Sprinkle Cit dachi
Fried shrimp SPHIce LIS sudac 453£0.21% 4.50£0.18° 4514020
juice
Norimaki(rice roll) Mixed with soy sauce 4.31:0.24° 4.20+0.25° 4.10£0.26"
Nigiri sushi(sushi) Mixed with soy sauce 4.61+0.15™ 4.50+0.16° 4.68+0.22"

1) Mean£SD.,
2) "

" p<0.05,

" p<0.01,

™ p<0.001.
Different letters represent significant differences by Duncan's

3) 5; very good, 4; good, 3; not good or bad, 2; bad, 1; very bad.
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{Table 7> Sensory scores of vinegar soy sauce with Citrus sudachi
Sample Flavor™ Taste' Acceptability***
Sample 1 3.51+0.12% 4.33+0.19° 4.22+0.22°
Sample 2 4.10+0.26° 4.51+0.20° 4.31+0.24°
Sample 3 4.51+0.12° 4584025 4.79+0.13°
Sample 4 4.41£0.17° 4.48+0.16" 4.50+0.16"
Sample 5 4.20+0.25" 4.4740.17° 4.58+0.15°
1) Mean+SD., " p<0.05, " p<0.01, " p<0.001.
2) 7 : Different letters represent significant differences by Duncan's multiple comparison test(p<0.05).
3) 5; very good, 4; good, 3; not good or bad, 2; bad, 1; very bad.
4) Sample 1 : seasoning soy sauce 4L, sudachi vinegar sauce 1L.
Sample 2 : seasoning soy sauce 4L, sudachi vinegar sauce 2L.
Sample 3 : seasoning soy sauce 4L, sudachi vinegar sauce 3L.
Sample 4 : seasoning soy sauce 4L, sudachi vinegar sauce 4L.
Sample 5 : seasoning soy sauce 4L, sudachi vinegar sauce SL.
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