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Abstract

This study was conducted to assess the acceptability of the desirable serving temperatures of soups by
evaluating the sensory characteristics of Radish Clear Beef Soup, Meat Pot Stew, and Chinese Cabbage Bean-
paste Soup used in the Foodservice Establishment.

1. Taste revealed a better acceptability under a high temperature than that under a low temperature in
three soups.

2. The aroma of Meat Pot Stew, Chinese Cabbage Beanpaste Soup showed a significant difference for
each temperature, and especially, Chinese Cabbage Beanpaste Soup showed a better sabory aroma at 80C ~
85C. g

3. Meat Pot Stew showed little significant differences in color and in its change among three soups. Chinese
Cabbage Beanpaste Soup did not make any change of color at hoth 35C ~40T and 50C ~55C.

4. In a Meat Pot Stew case, appearance conspicuously changed at 35C ~40C, which resulted in losing
appetite. Three soups showed a good response above at 65C and a very poor response at below 55C.

5. Radish Clear Beef Soup, Meat Pot Stew, Chinese Cabbage Beanpaste Soup showed a tender texture
at above 80T, 65C and 50C.

6. Chewiness showed a good acceptability from 50C to 80C in Radish Clear Beef Soup, Chinese Cabbage
Beanpaste Soup cases, but only in the case of Meat Pot Stew showed good response at 80C ~85C.

7. In cases of Radish Clear Beef soup, Meat Pot Stew, bland and stinking aroma, and aftertaste were
increased remarkably in proportion as temperature was lowered. In case of Meat Pot Stew, especially, it
turned out to be almost impossible to eat at 35C ~40T.

8. In cases of Radish Clear Beef Soup, Chinese Cabbage Beanpaste Soup, overall acceptability at 65C

was comparatively good but aroma and taste at below 65C was so bad that there was the eminent tendency
to avoid tasting.
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Table 1. Means® of taste and significant differences® for three kinds of soups (Radish clear beef soup, Meat
pot stew and Chinese cabbage beanpaste soup) served at various temperatures.

Soups RCB MPS CCB
Servining-
temp(t) | TY T, Ty Ty F-value| T T, Ts Ty F-value| T, T, Ts Ts; F-value
Replication
R1d 5.40 4.60 340 250 1656 | 6.10 4.90 3.70 230 2271 4.80 4.80 3.50 220 1903
Ry 570 510 330 260 2805 | 610 470 340 220 4061 | 530 440 350 250 26.63
Rs 530 450 270 220 31841 610 470 380 190 35381 610 530 320 190 7603
Ry 480 430 300 210 1668 | 470 450 330 190 1899 | 610 440 300 240 3077
a B Y p * a B Y p - a B Y p -
Mean®+ SDf 530 463 310 235 8660 575 470 355 280 10443 558 473 330 225 11392
+032 +0.29 027 +0.21 060 *014 021 *0.18 +055 037 +021 +£023

RCB: Radish clear beef soup. MPS: Meat pot stew. CCB: Chinese cabbage beanpaste soup. *Means based
on evaluation of 10 judges scale of 1 to 7 grade(l : bad-7 : very good). "Means on same line followed by
different letters are significantly different accorording to Duncans Multiple Range Test. *T;: 80-85C, Ty 65-
70T, Ta: 50-55C, Ty 35-40C . “Ri-Ry: Means of 10 judges score. ®Total Means of 4 replications. 'SD refers
to standard deviation. *Indicates significant different at p<0.05 and **significant different at p<0.01.
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Table 2. Means® of aroma and significant differences® for three kinds of soups (Radish clear beef soup, Meat
pot stew and Chinese cabbage beanpaste soup) served at various temperatures.

Soups RCB MPS CCB

Servining-
temp(CT) | T§ T, Ts Ty F-value| T, Ts Ts Ty F-value| T T, T3 Ty F-value
Replication

R 560 440 340 320 1911 | 570 470 320 250 1844 | 510 470 420 280 1126
Ry 540 550 360 260 2280 | 570 460 340 250 3619 | 550 410 330 300 1524
Rs 500 480 300 240 2326 | 520 450 360 230 1324 | 590 490 350 270 3005
Ry 370 450 330 250 637 | 470 440 340 200 2143 | 590 420 350 240 4455
a B Y P ** a B Y P * a p Y P *
Mean®+ SDf | 493 475 333 268 5002 | 533 . 448 340 233 7836 | 560 448 363 273 7882
+074 +043 +022 +031 +041 *£011 *£020 +020 +033 +033 +034 +022

RCB: Radish clear beef soup. MPS: Meat pot stew. CCB: Chinese cabbage beanpaste soup. *Means based
on evaluation of 10 judges scale of 1 to 7 grade(l : bad-7 : very good). *Means on same line followed by
different letters are significantly different accorording to Duncans Multiple Range Test. <T: 80-85C, Ty 65-
70T, Ti: 50-55C, Ty 35-40C. “Ri-R,: Means of 10 judges score. ¢Total Means of 4 replications. 'SD refers
to standard deviation. *Indicates significant different at p<0.05 and **significant different at p<0.01.

Table 3. Means® of color and significant differences® for three kinds of soups (Radish clear beef soup, Meat
pot stew and Chinese cabbage beanpaste soup) served at various temperatures.

Soups RCB MPS CCB

Servining-
temp(C) | T§ T, T3 Ty F-value| T, Ty Ts Ty F-value] T, T Ts Ty F-value
Replication

Ry 630 340 380 320 1876 | 370 330 250 160 885| 450 390 330 270 320
R, 510 320 290 270 850 | 420 29 270 160 1410 | 410 390 330 270 364
R; 520 390 390 250 510| 390 300 280 150 619 | 510 380 320 270 448
Ry 530 360 300 270 1000 | 310 340 290 180 338 | 540 480 350 450 349
o B Y p i a B Y p - a B Y p *
Mean®+SDf | 548 353 340 278 3425 | 373 315 273 163 2696 | 478 410 323 315 1201
+£048 +026 +045 +026 +040 +021 +011 +0.11 +050 +041 +011 *0.78

RCB: Radish clear beef soup. MPS: Meat pot stew. CCB: Chinese cabbage beanpaste soup. *Means based
on evaluation of 10 judges scale of 1 to 7 grade(l : bad-7 : very good). "Means on same line followed by
different letters are significantly different accorording to Duncans Multiple Range Test. T;: 80-85C, Ty 65-
70T, Ty 50-55C, Ty 35-40C. ‘Ri-Ry: Means of 10 judges score. °Total Means of 4 replications. ‘SD refers
to standard deviation. *Indicates significant different at p<0.05 and **significant different at p<0.01.
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Table 4. Means® of appearance and significant differences® for three kinds of soups (Radish clear beef soup,
Meat pot stew and Chinese cabbage beanpaste soup) served at various temperatures.

Soups RCB MPS CCB
Servining- .
temp(€)| T¢ To Ts Ty F-value| T, Ty Ts Ty F-value| Ty T, T T, F-value
Replication

Ry? 490 420 2.90 220 1057 | 610 4.60 2.60 1.80 3471 | 520 460 .4.00 3.20 8.32

Ry 5.80 4.60 2.90 190 39.11 | 6.00 4.60 2.70 160 6030 | 5.10 4.60 3.20 270 22.06

Rs 5.30 460 340 230 1540 | 5.60 440 3.20 160 3922 | 5.60 5.00 3.60 350 3012

Ry 3.80 4.30 2.60 190 1171 | 4.60 4.20 2.80 180 25681 | 570 4.30 3.70 300 1237

o B ¥ P > o p ¥ p - a B Y P >
Mean¢+ SDf 495 443 215 208 59.25 | 5.58 445 2.83 1.70 14141| 540. 463 3.63 2.83 6220
+074 £0.18 +029 +0.18 +059 +017 +023 £0.10 +025 +025 £029 *029

RCB: Radish clear beef soup. MPS: Meat pot stew. CCB: Chinese cabbage beanpaste soup. *Means based
on evaluation of 10 judges scale of 1 to 7 grade(l : bad-7 . very good). *Means on same line followed by
different letters are significantly different accorording to Duncans Multiple Range Test. T;: 80-85C, T, 65-
70T, Ts: 50-55C, Ty 35-40C. ‘Ri-R;: Means of 10 judges score. *Total Means of 4 replications. 'SD refers
to standard deviation. *Indicates significant different at p<0.05 and **significant different at $<0.01.

Table 5. Means® of tenderness and significant differences” for three kinds of soups (Radish clear beef soup,

Meat pot stew and Chinese cabbage beanpaste soup) served at various temperatures.

Soups RCB MPS CCB

Servining-

temp(C) | Tj T, Ty Ty F-value| Ty Ty Ty Ty F-value] Ty Ty Ty Ty F-value
Replication

Ry 4.80 4.60 3.30 3.50 3.67 5.10 4.10 3.60 3.00 643 | 540 450 420 290 9.78

R, 4.60 440 420 360 1.65 5.00 370 330 3.0 992 | 530 5.00 340  3.60 7.57

R3 5.20 4.20 3.60 3.00 7.62 5.20 3.70 4.00 220 2166 | 5.60 5.00 4.00 330 1035

Ry 440 410 440 300 321 450 380 290 250 641 ) 570 440 450 470 3.30

a B Y o - a B Y e . a B Y P **
Mean®+ SDf 4.75 433 388 328 1217 | 4.9 383 3145 268 3522 | 550 473 410 363 24.04
J +030 £019 £044 +0.28 +027 £016 *040 +034 +£016 +028 040 *0.67

RCB: Radish clear beef soup. MPS: Meat pot stew. CCB: Chinese cabbage beanpaste soup. *Means based
on evaluation of 10 judges scale of 1 to 7 grade(l: bad-7 : very good). "Means on same line followed by
different letters are significantly different accorording to Duncans Multiple Range Test. T;: 80-85C, T 65-
70T, Ts: 50-55C, Ty 35-40C . ‘Ri-Ry: Means of 10 judges score. ¢Total Means of 4 replications. 'SD refers
to standard deviation. *Indicates significant different at p<0.05 and **significant different at p<0.01.
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Table 6. Means® of chewiness and significant differences® for three kinds of soups (Radish clear beef soup,
Meat pot stew and Chinese cabbage beanpaste soup) served at various temperatures.

Soups RCB MPS CCB
Servining-
temp(C) | TS T, Ty T, F-valuef T, Ty Ts Ty F-value|] Ty Ty Ta Ty F-value
Replication
Ry 450 450 340 3.50 2.08 4.70 380 0 370 210 480 | 510 4.30 4.20 3.00 477
Ry 440 4.50 4.30 320 310 490 3.70 3.10 3.10 842 | 530 5.10 3.50 340 1161
R3 5.10 4.00 4.00 300 542 5.00 3.70 3.90 220 16.70 | 5.80 5.30 4.10 260 17.00
Ry 4.20 4.20 440 280 357 4.30 3.70 280 260 5.64 | 550 4.30 500 440 322
Y B Y P * a B Y P - a B Y p -
Mean¢+ SDf 4.55 430 4.03 313 1068 | 4.73 373 338 270 2856 | 545 465 413 345 22.36
+034 +021 +039 *0.26 +027 +040 +044 +0.39 +026 046 +053 067

RCB: Radish clear beef soup. MPS: Meat pot stew. CCB: Chinese cabbage beanpaste soup. *Means based
on evaluation of 10 judges scale of 1 to 7 grade(l : bad-7 : very good). "Means on same line followed by
different letters are significantly different accorording to Duncans Multiple Range Test. °T;: 80-85C, Tz 65-
70C, T 50-55T, Ty 35-40T. ‘Ri-Ry: Means of 10 judges score. ¢Total Means of 4 replications. 'SD refers
to standard deviation. *Indicates significant different at p<0.05 and **significant different at »<0.01.

Table 7. Means® of aftertaste and significant differences® for three kinds of soups (Radish clear beef soup,
Meat pot stew and Chinese cabbage beanpaste soup) served at various temperatures.

Soups RCB MPS CCB
Servining-
temp(T) | T§ Ty T3 Ty F-value] T, Ty Ts Ty F-value] T; Ty Ts Ty F-value
Replication
Ryd 540 440 320 200 3488 | 610 440 310 200 3451 450 440 380 310 6.41
Ra 570 500 330 210 3537 | 550 440 290 220 2853 | 530 470 360 290 1249
R3 5.00 4.50 2.80 210 3234 | 530 440 3.30 160 4133 580 5.30 4.10 260 17.00
Ry 470 400 300 360 1533 | 460 430 310 180 2173 | 630 400 280 180 6348
a B ¥ p ** a B % p * a B Y p *
Mean®+ SDf 520 448 308 195 103.16| 545 438 303 190 11554| 548 460 358 260 5807
+038 +£036 019 *067 +054 +0.04 +022 £0.22 +067 £047 +£048 *0.50

RCB: Radish clear beef soup. MPS: Meat pot stew. CCB: Chinese cabbage beanpaste soup. *Means based
on evaluation of 10 judges scale of 1 to 7 grade(l : bad-7 . very good). ®Means on same line followed by
different letters are significantly different accorording to Duncans Multiple Range Test. °T;: 80-85C, Ts: 65-
70T, Ts 50-55C, Ty 35-40T. “R;-Ry: Means of 10 judges score. ¢Total Means of 4 replications. ‘SD refers
to standard deviation. *Indicates significant different at p<0.05 and **significant different at p<0.01.
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Table 8. Means® of overall acceptability and significant differences” for three kinds of soups (Radish clear
beef soup, Meat pot stew and Chinese cabbage beanpaste soup) served at various temperatures.

Soups RCB MPS CCB
| — 1
Servining-
temp(C) | T§ Te Ts Ty F-value] Ty T, Ts T, F-value] Ty Ty Ty Ty F-value
Replication
R4 5.00 5.00 340 230 1930 | 6.20 5.00 340 230 3322 | 530 5.00 4.30 260 1612
R, 5.80 520 340 240 5580 | 6.20 490 3.10 210 54.07 | 550 4.80 3.30 220 36.39
R; 5.70 5.30 2.90 220 5233 | 6.20 4.70 3.30 170 4777 | 550 5.30 4.10 260 17.00
Ry 3.50 4.80 3.10 1.80 1588 | 540 4.50 3.20 190 3070 | 650 4.50 340 190 6053
a p Y P = a B Y P > o B ¥ P >
Mean®+ SDf 5.00 5.08 320 218 8804 | 6.00 478 325 200 160.87| 590 490 363 218 13947
+092 *019 +021 £023 +035 +019 £0.11 *+0.22 +047 +£029 £043 +0.29

RCB: Radish clear beef soup. MPS: Meat pot stew. CCB: Chinese cabbage beanpaste soup. ‘Means based
on evaluation of 10 judges scale of 1 to 7 grade(l : bad-7 : very good). "Means on same line followed by
different letters are significantly different accorording to Duncans Multiple Range Test. <T:: 80-85C, Ty: 65-
70C, Ta 50-55C, Ta: 35-40C. °R;-R,: Means of 10 judges score. ¢ Total Means of 4 replications. 'SD refers
to standard deviation. *Indicates significant different at p<0.05 and **significant different at p<0.01.
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