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Abstract

To study on the standard food cooking method of perilla seed soup, author analyzed the fatty acids of
the soup by gas chromatography, and estimated its appearance, flavor, taste, viscosity, and overall taste by
the sensory evaluation. We measured the change of TBA (Thiobarbituric acid) values of the oil from perilla
seed soup during the period of storage at 4C. The results were as follows: 1. The sensory evaluation indicated
the best level at the S4 group, the ratio of rice powder to perilla seed was 50 to 40. 2. The most fatty
acid of S4 group (perilla seed: 40 g) was linolenic acid. 3. The TBA values of the oil from perilla seed
soup increased continuously according to the storage duration at 4°C. According to these results, it was conclu-
ded that perilla seed soup would supplement essential fatty acid, linolenic acid.
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Table 1. The formular of perilla seed soup (g)

8- s 093

Ingredient S1 S2 S3 4 S5

Rice 50 50 50 50 50
Perilla seed 10 20 30 40 50
Water(c) 25 25 25 25 25

Table 2. The GC conditions of fatty acid analysis
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{ D.W 08nt + 81% SDS 02m¢ |
| Vortexing I

[[_Add 20% acetic acid 15ut |

Column 6'X1/4 Glass
Buffer solution EGSS-X (10%)
Column temperature 170
Injection temperature 230C
Detector temperature 240C
N, gas 40 m//min
H; gas 30 m//min
Air 400 m//min
Chart speed 1 cm/min
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| Heat in boiling water for 60min ]
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|_Reading _the absorbance at 532nm_of spectrophotometer |

Fig. 1. Procedure for measurement of TBA value
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Table 3. Analysis of various and Ducan’s multiple range test for sensory evaluation of various perrila seeds
soup

Treatment st s2 $3 s4 s F-Value
Sensory

Characteristics
Appereance 3.30% 1.65* 404+ 127 422+ 140> 440% 152" 390+t 1.61° 3.90
Flavor 308+ 1.24* 332+125* 386+149> 388+156° 3.86% 1.38" 3.61
Taste 250+ 1,342 3.74+141° 376+ 159 426+ 1.73° 292+ 1.54° 10.72
Viscosity 258+ 1.21* 348+ 119 420+137 446+ 138 400+ 231" 1145
Overall Taste 254+ 1.19° 294+ 1.15* 3.80%+ 1.52* 3.98+ 155" 348+ 1.44° 9.37

Y Mean=+ S.D

Means with the same letter are not significantly different (p<0.05)
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Fig. 2. Chromatogram of rice fatty acid Fig. 3. Chromatogram of perilla seed fatty acid
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Fig. 4. Chromatogram of perilla seed soup fatty acid
(S4)
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Fig. 5. Chromatogram of perilla seed soup fatty acid
(S5)

Table 4. The fatty acid contents of perilla seed soup (%)

Fatty acid Palmitic Stearic Oleic Linoleic Linolenic Arachidonic
Rice 30.68 2.54 27.80 37.13 143 0.42
Perilla seed 8.50 5.95 26.38 6.73 51.17 132
S4 1041 351 24,72 11.22 49.06 1.08
S5 9.77 4.66 2431 9.55 50.56 115
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Table 5. Changes of TBA values of the oil from peri-
lla seed soup at 4T (Abs.532 nm)

Term
Group 0 day 10 days 20 days 30 days
S1 0.01 0.065 0.11 0.24
S2 0.015 0.095 0.18 0.34
S3 0.01 0.135 024 044
S4 0.03 0.165 0.29 047
S5 0.05 0.21 0.34 0.71
0.8
0.7 S8

0.6

0.5

0.4

0.3

0.2

TBA value(abs.at 532nm)

0.1

0.0

1 }
20 30
storage time(days)

1
0 10

Fig. 6. Change of TBA values of the oil from perilla
seed soup at 4T
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