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Abstract

The objective of this study was to standardize recipes for large quantity production for Korean foods such as
Yukkaejang (spicy beef and vegetable soup), Sagol-woogeojitang (bone soup with young cabbage), Kalbitang
(beef short-ribs soup) and Seolleongtang (beef and bone soup). We examined the ingredients and the amounts
in recipes that were used by 3 groups such as foodservice management companies, commercial restaurants and

cookbooks.

We analyzed cooking methods from 5 foodservice management companies, 3 commercial restaurants and 2
kinds of cookbooks. Each soup that was made by a standardized recipe was evaluated by consumer sensory
panels. The total yield volume and portions for 100 persons were determined as well as ingredients, weights
and methods. The standardized recipes were as followed; yield volume after cooking was 38 ~40kg, optimum
service temperature was 78 ~82°C, preparation time was 4 ~16 hours for 100 persons, and one portion was 38
0~—400g, and we recorded the weight of foods and methods, as well as reference and garnishes.

We expect that the standardized recipes for large quantity production will be necessary for use by cooks as

well as by food preparation in foodservice institutions.
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Table 1. The frequency and quantity of Yukkaelang by groups (100portions)
= "Foodservice company (N=5) Korean Restaurant (N=3) Cookbook (N=2)
L Qttkg)  Q'tikg) |+ . tkgy - Qttkg) | . . Qukg) Quke)
. mgedwm frequency average range mgt‘ecﬁent froquency aver:,ze rangi ingredient  frequency avel:ie range
brisket 5 5.6 3~7 brisket 3 3 2~3 brisket 2 5 45~6.0
beef bone 2 2.5 2~3 beef bone 3 tripe 2 3 2.5~32
water 5 50 water 3 1 0.7~1.2 | small intestines 2 3 2.5~32
leek 5 29 0.5~42| osmund 3 1 0.8~1.3 water 2 60
egs 4 1.8 1~3 leek 3 2 1.5~23|  leek 2 3 25~35
sukju 5 33 2~6 egg 3 55 56
bracken 3 1.7 1~2 (seasoning)
agaric 1 2 (seasoning) red chili pepper 2 0.54
turnip 2 3.0 1.9~4 |red chili pepper 3 042 sesame oil 2 0.24
onion 1 2 sesame oil 3 0.15 garlic chop 2 0.24
potato stem 1 2 garlic chop 3 0.2 leek chop 2 0.36
cabbage 1 4 leek chop 3 0.2 pepper powder 2 0.13
ginger chop 1 0.1 SOup SOy sauce 2 0.17
(seasoning) SOUp SOy sauce 3 0.8
red chili pepper 5 032 03~035 salt 3 0.20
sesame oil 5 0.05 0.03~0.1| pepper powder 3 0.01
garlic chop 5 0.13 01-02 MSG 3 0.01
ginger chop 3 0.09 0.02~02
SOUp SOy sauce 3 0.7 0.6~0.9
salt 3 0.18 0.1~03
pepper powder 2 0.06 0.02~0.1
MSG 3 005 0.02~01
beef dasida 1 0.19

Table 2. The frequency and quantity of Sagol-woogeoutang by groups (100portions)

Foodservice company (N= *'4)

Korean Restaurant (N=3)

ingtedient frequency - Q’t(kg) average Q'ttke) range ingredient frequency  Q't(kg) average Q’t(kg) range
beef brisket 4 35 3~4 bone marrow 3 5 4~6
bone marrow 2 2 1~3 beef bone 3 35 3~5
beef bone 3 7 2~3 water 3
water 3 young cabbage 3 3
young cabbage 3 10 8§~12 leek 3 1
bean sprouts 2 2.5 2~3 agaric 1 1
WoOogeoji 1 6
leek 4 0.56 0.3~0.5
(seasoning)
(seasoning) soybean paste 3 1.0
soybean paste 4 1.5 1.2~2 red chili pepper 3 0.3
red chili pepper 4 0.16 0.05~0.2 garlic chop 3 0.1
garlic chop 4 0.11 0.1~-0.15 salt 3
ginger chop 1 0.02 SOy sauce 3
salt 2 0.1 sesame oil 1 0.1
MSG 2 0.02 pepper powder 3 0.01
sesame oil 2 0.08 0.05~0.1
red chili paste 2 0.3
FZzel}sta) A A207 #]35(2004) - 238 -
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Table 3. The frequency and quantity of Kalbitang by groups
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(100portions)

Foodservice company (N=5) , Korean Restaurant (N=3) Cookbook (N=2)
. . Qukg) Qukg | . . Qttkg)  Qkgy | . Q'ttkg) - Qike)
ingredient _ frequency average remge ingedient frequency average . ‘range Ingeodicnt  froquency average = range
short-rib 5 95 8~10 short-rib 3 15 12~15 | short-rib 2 20 18~22
brisket 3 4 2~5 brisket 3 3 2~4 water 2 60
water 5 40 water 3 turnip 2 6 5~8
turnip 5 4.6 3~6 turnip 3 7 58 egg 2 12 1.1~1.3
egg 5 1.4 0.6~2 egg 3 55 5~6 leek 2 1 08~12
leck 4 1.5 0.6~4 leek 3 2
Glutinous Noodle 4 1.8 1~1.5 | Glutinous Noodle 3 1 (seasoning)
onion 2 2 1~-3 leek chop 2 0.18
garlic 5 025 0.1~0.3 | (seasoning) garlic chop 2 0.12
ginger 2 0.09 02~0.03 | leek chop 1 0.1 soup Soy sauce 2 0.24
garlic chop 3 0.1 salt 2 0.13
(seasoning) pepper powder 3 0.05 sesame oil 2 0.12
leek chop 1 0.3 0.3 SOup SOy sauce 3 0.06
garlic chop 3 0.02 0.01~0.02| sesame oil 1 0.01
pepper powder 3 005 0.03~0.1 salt 3 0.05
SOUp SOy sauce 3 0.33 02~05 MSG 3 0.03
sesame oil 1 0.1
salt 3 027 0.1~0.5
Table 4. The frequency and quantity of Seolleongtang by groups (100portions)
Foodservice company (N=5) ‘ Korean Restaurant (N=3) Cookbook - (N=2)
. . Qukg) Qtkg) | . . Qukgy Qittkg) | . ; Qtkg)y . Qtikg)
ingredient. - froguency average - range Ingedient. - frequency average . - range ingrediont. - frequenicy average - range
bone marrow 2 3.8 1.5~6 | bone marrow 3 6 5~7 beef head 2 6.7 6.0~74
beef bone 4 2.6 1.5~4 | beef bone 3 5 4.0~6.0 | beef foot 2 1.7 1.5~20
beef shank 1 10 brisket 3 3 2.5~3.5 | bone marrow 2 1.7 1.5~2.0
brisket 3 52 3.5~8 water 3 beef knuckle 2 1.7 1.5~2.0
beef tongue 1 5 leek 3 0.5 beef shank 2 1.7 1.5~2.0
water 4 45 noodle 3 1 brisket 2 1.7 1.5~20
onion 1 0.5 water 66.7
leek 4 0.8 04~2
ginger 2 0.04 0.05~02 (scasoning) (seasoning)
gingseng 1 0.3 salt 3 0.05 leek 2 04
Somyun 3 25 pepper powder 3 0.05 garlic 2 0.13
Glutinous noodle 1 2 15~3 MSG 3 0.04 ginger 2 0.03
red chili pepper 3 0.04
(seasoning)
leek chop 3 0.04
garlic chop 3 0.15
pepper powder 3 0.4 001-0.1
salt 4 0.2 0.1~-03
ted chili pepper 2 0.55 0.3~0.8
- 239 - S ZE 983 A #2078 A 35 (2004)
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Table 5. Sensory evaluation of Yukkaejang
. . ‘ Scale
_ Characteris R — e T
s esponse Very weak  Slichtly weak ust right -~ Slishtly strong  Very strong otal
Col frequency 21 3 1 68
olor ratio(%) (30.9) @.4) 15) (100.0)
frequency 5 26 4 1 68
Beef flavor ratio(%) (.4) (38.2) (5.9) (1.5) (100.0)
frequency 4 20 7 68
Vi
cgetable flavor = o) 5.9 (29.4) (10.3) (100.0)
Tenderness frequency 11 9 68
of beef ratio(%) (16.2) (13.2) (100.0)
. frequency 1 25 5 1 68
Saltiness ratio(%) (1.5) (36.8) (7.4) (1.5) (100.0)
Spic frequency 4 26 7 1 68
pIcy ratio(%) (5.9 (38.2) (10.3) (1.5) (100.0)
Ratio of liquid frequency 9 5 68
and solid ratio(%) (13.2) (7.4 (100.0)
Table 6. Sensory evaluation of Sagol-woogeojitang
cﬁ . ‘ Scale
& tics Response Very weak: Slightly weak ight  Slightly strong ~ Very strong Total
Color frequency 1 11 ' 5 60
ratio(%) .7 (18.3) 8.3) (100.0)
frequency 4 17 3 60
Beef flavor ratio(%) ©.7 (28.3) 5.0) (100.0)
Bone marrow frequency 4 19 7 60
flavor ratio(%) 6.7 (3BL7) av7 (100.0)
Vegetable frequency 5 9 4 60
flavor ratio(%) 5.9 29.4) (10.3) (100.0)
Tenderness frequency 2 15 7 3 60
of beef ratio(%) (3.3) 25.0) avyn 5.0) (100.0)
. frequency 3 7 5 60
Saltiness ratio(%) (5.0) (11.7) (8.3) (100.0)
Ratio of liquid frequency 2 6 4 60
and solid ratio(%) (3.3) (10.0) (6.7) (100.0)
Table 7. Sensory evaluation of Kalbitang
. Scale
o .. i
Characteristics Response Very weak  Shighily weak ; Total
Col frequency 1 60
o tatio(%) .7 @1.7) (13.3) (100.0)
frequency 4 15 5 1 60
Beef flavor ratio(%) 6.7 (25.0) 8.3) (1.7) (100.0)
Vegetable frequency 2 21 2 60
flavor ratio(%) 3.3 (35.0) 3.3 (100.0)
Tenderness frequency 8 29 1 1 60
of beef ratio(%) (13.3) (48.3) amn .7 (100.0)
. frequency 1 8 8 1 60
Saltiness ratio(%) .7n (13.3) (13.3) (.7 (100.0)
Ratio of liquid frequency 13 18 60
and solid ratio(%) QL7 (30.0) (100.0)
Q= ZeE] 3 e 3] x] A0 A 35.(2004) - 240 -



Table 8. Sensory evaluation of Seolleongtang
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Characteristics Response Very weak  Slightly weak Total
Color frequency 2 7 . 61
ratio(%) (3.3) (11.5) (13.1) (100.0)
frequency 8 14 3 61
Beef flavor ratio(%) (13.1) 23.0) “.9) (100.0)
Bone marrow frequency 5 17 1 3 61
flavor ratio(%) (8.2) (27.9) (1.6) 4.9) (100.0)
Tenderness frequency 3 7 5 61
of beef ratio(%) 4.9) (11.5) (8.2) (100.0)
Saltiness frequency 2 15 9 1 61
ratio(%) 3.3 (24.6) (14.8) (L.6) (100.0)
Ratio of liquid frequency 3 19 1 61
and solid ratio( %) 4.9) (3L.1) (1.6) (100.0)
Table 9. Sensory evaluation(Overall preference, 5 points scale) of Tangbanryu
Item A B Average F value p value
Yukkaejang 385 £ 0.62 4.09 + 0.63 397 + 0.62 0.520 0.473
Sagol-woogeojitang 3.87 + 0.87 427 + 0.61 4.07 £ 0.74 1.410 0.240
Kalbitang 390 + 0.72 378 + 0.72 384 + 0.72 0.013 0911
Seolleongtang 387 + 0.64 4.17 + 0.50 402 + 057 0.570 0.453
" p<0.05

5= EA H/EAY Aug2 A, a7]gm|,
BEE ofF 5% AV Uga, 1719 A% é
T 350%2 9A Hrisol vt Arlve A%
7} gt ARge A 3179 dIFEL o &
3 A7t Uga, ASEn, 17180, # A=
FA B7HE A

AARQ 7|zELE 537 AEES AgstgEd, &
M) BEFS 3978, ASSAAGL 4074, 2
v g 3844, AEge 40290 Uitk £ AFA
A3, BYAH ZHlE AukzEQ 75 9oid &

4HQ) Fel7t YA skehTable 9.

2Rk 7 S AU EAEE o F B
AAL Aol FE 10do] d2 xFAke BrHAE9
A4S utgdste] 10018 TEIHATE G35}
Aok S 1001E 7IFLer FAHE &S
5.5kgoll Al 7.0kgl. 2 HFHIMAIZ A, wlggko]l & A5
3 Fo] 1EIFE AL S 032kegol A 026kgo.z =
Atk AMFSAARGE G gto] ofste HAGY &
S 15kgoll A 2.0kgo.2 JF7MAIZT E, 23

APge FE9 WG mho] BEdle] 2| g = 4
T7IThA T 0.18kg(100Q1 & 7158)e Aol AL
712 0.1kg(100AE 71F)& Gk A&7 *“"iﬂ
A e A7 olfE Zulgd Agste= 824

vl go] ol 7] tAth MSGE 4F AME

- 241 -

Tt Table 10~139]

= Stk APER g F
74 Fwel AMgFo] FHo AlEE
0%, 2F 10%)2 g A 5tg Ul
71& dAlgd AT THE
7159 fEFEAA REAIHE A
A A= $ATE 100%
ARZE SNE, AFEAXNG
NEFo] 47 38k, MBS W
40kg, HAAMA == 78~827C, 1
370g(ZH B2 400g)L.2 A A oS
SAMG(IWME 162 L2 F)2 44
AgL 16217 AW Y
ESRERC e R=Y
SANgE B 37, U b
e & 1E7E, 2703, vzl b,

Eg g

=
ng
o =
1%

2 =
—~~

o
il
off

I =
30
°

-y
o
o
2 -
o
S

]_

4

> o A o o ot g O

ol

i
Er HE e

£ o
:&éwﬁm'
> of o BN

o

A

fuh

NN rforle & o rﬂ
rlo
N
>
=
i
ot
oft
rlo
o

-

[e]

N
&
>
o
AL
)

e r

o

Nl

T o f
rlo
o
2

Blopm s o

LN,

p

£ o en

fx
o
fr
Iy
N
2
=
o
N
A oy of
o rr

r 2
2
o
)
N

R
I

2

.
m
ki
b
o o
Jo

g Mo "
S,

Ho L,
e
N

peR

to i W

=
o)
o
)
gl

I~

4
2

o
i)
>
=)
2
X,
i
o
e
2

(o]
TT‘

s,
AgeANGE Aol
BEd ao. gugy 2
A BY o AEES Ao o
#oh @47 308 Wl PR ¥, s
ohs, AE 9ol oY Fosk YeEE @

ot
ol of,
o R

I‘E
.
_3:
2
ol
g
)
i1
o

S xe] 3ohE A #1208 A 35(2004)



16 549 AFA BEAA A LA B AH(T)

Table 10. The large quantity standardized recipe of Yukkaejang (100portions)

Food type : Soup Name : Yukkaejang Food cost ;. 790.2won
Yield : 38kg Serving size : 380g Cooking time ; 4hrs (16hrs)
. Quantity(kg)

Ingredients As Purchased | Edible Portions Method
beef brisket 7.0 7.0 1. Soak brisket in cold water in the refrigerator for overnight.
beef bone 2.5 25 2. Soak bones in cold water for overnight. Blanch them.
water 50 50 3. Place the bones in steam kettle and add water. Boil and
leek, cleaned 20 2.0 Simmer for over 16 hrs. Strain in cheesecloth.
egg 1.8 1.5 4. Place the brisket in simmering water for 90min~2hrs and
mungbean sprouts 33 31 let them cool. Tear in Scm length.
bracken 1.7 1.5 5. Blanch mungbean sprouts in boiling water for 10min.
agaric 2.0 20 6. Cut the bracken into 4cm lengths.
turnip 30 2.6 7. Tear the agaric 2~3 times.
(seasoning) 8. Cut the turnip into 4x2x0.7cm.
red chili pepper 0.26 0.26 9. Cut the leek into 4cm lengths.
sesame oil 0.05 0.05 10. Season beef brisket with red chili pepper, sesame oil,
garlic chop 0.13 0.13 garlic chop, ginger chop and soup soy sauce.
ginger chop 0.07 0.06 11. Add the bracken, agaric and boil for 20min.
SOup soy sauce 0.07 0.07 Add the mungbean sprouts, leek and tumip and boil for 10
salt 0.18 0.18 min. Add the seasoned beef.
pepper powder 0.01 0.01 12. Season with salt, MSG and beef dasida.
MSG 0.02 0.02 13. Add egg wash and boil for 1 min and serve.
Beef Dasida 0.19 0.19

@ Cooking Points
 We can replace brisket with eye of round, mungbean sprouts with lotus stems, and bracken with osmund.
+ Vegetable broth could be used in soup.

Table 11. The large quantity standardized recipe of Sagol-woogeojitang (100portions)

Food type : Soup Name : Sagol-woogeojitang  Food cost ; 706.9won
Yield : 38kg Serving size : 380g Cooking time ' 16hrs
. Quantity(kg)

Ingredients 1 purchased | Edible Portions Mahod
beef brisket 35 35 1. Soak brisket in cold water in the refrigerator for overnight.
bone marrow 20 2.0 2. Soak bone marrow and bones in cold water for overnight.
beef bone 7.0 7.0 Blanch them.
water 50.0 50.0 3. Place the bones in steam kettle and add water. Boil and
young cabbage 10.0 94 Simmer for over 16 hrs.
bean sprouts 25 2.1 4. Strain the broth in cheesecloth.
leek, cleaned 30 30 5. Place the brisket in simmering water for 90min~2hrs and

let them cool. Cut it into 3x4x0.3cm.

(seasoning) 6. Cut the young cabbage into Scm length and clean.

soybean paste 2.0 2.0 7. Clean the bean sprouts.

red chili pepper 0.20 0.20 8. Clean the leek. Halve the leek and cut them into 3cm.

garlic chop 0.11 0.11 9. Add the bean paste in simmering broth. Add the young cabbage and
ginger chop 0.02 0.02 beef brisket and simmer for 10min.

salt 0.1 0.1 10. Add the bean sprouts, garlic, ginger and red chili pepper. Season to
MSG 0.02 0.02 taste. Simmer for 7 min and add the leek and simmer for 3min.
beef dasida 0.10 0.10 Serve immediately.

@ Cooking Points
* Young cabbage would be cooked moderately not to be mushy.
- After adding red chili pepper, it must be cooked for a long time to remove raw taste.
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Table 12, The large quantity standardized recipe of Kalbitang (100portions)

Food type : Soup Name ; Kalbitang Food cost :1,343.8won
Yield : 40kg Serving. size : 400g Cooking time : 6hrs
. Quantity(kg)

ngredients As Purchased | Edible Portions Method
short-ribs 9.5 9.5 1. Soak beef short-ribs and brisket in cold water in the refrigerator for
beef brisket 4.0 4.0 overnight.
water 40.0 40.0 2. Blanch the short-ribs for 10 min and remove the fat.
turnip 4.5 4.0 3. Place the short-ribs in steam kettle and add soup soy sauce, water,
egg 1.4 1.2 soju, mirim, leek, onion and dry chili.
glutinous noodle 1.8 1.8 Boil for 20min. Add water and boil. Simmer for Shrs.
leek, cleaned 0.8 0.8 4. Place the brisket in simmering water for 90min~2hrs and let them
(mirepoix) cool. Cut it into 3x4x0.3cm.
onion 0.5 0.5 5. Cut the tumnip into 3x4x0.7cm. Cut the leek(0.8kg) into 0.1cm length
garlic 0.2 0.2 and chop the leek(0.3cm).
ginger 0.07 0.06 6. Soak the glutinous noodle in cold water for lhr. Boil them for 7min
leek, cleaned 0.4 04 and strain. Wash in cold water and cut them 10cm length.
(seasoning) 8. Add the mirepoix and simmer for 30min. Remove them.
soup soy sauce 0.33 033 Season with soup soy sauce and salt. Simmer for 10min.
salt 0.27 0.27 9. Place red chili pepper, leek chop and garlic chop in the mixing
pepper powder 0.05 0.05 bowl. Pour the stock and mix well.
beef dasida 0.18 0.18 10. Place the short-ribs, sliced beef brisket, noodles, egg gamish and
(Dadaegi) leek chop. Pour the broth. Serve with Dadaegi.
red chili pepper 0.2 02
leek chop 0.1 0.1
garlic chop 0.05 0.05
beef stock 0.4 04

9 Cooking Points

* Degrease and skim the stock.
- When we make Dadaegi, place the red chili pepper in the mixing bowl and pour the hot stock slowly and mix well.

Table 13. The large quantity standardized recipe of Seolleongtang (100portions)

Food type : Soup

Name : Seoleongtang

Food cost :655.6won

Yield : 38kg Serving size : 380g Cooking time : 16hrs
. Quantity(kg)

Ingredients As Purchased | Edible Portions Method
bone marrow 35 35 1. Soak bone marrow and bone in cold water for overnight.
beef bone 25 25 Soak the beef brisket in cold water in the refrigerator for overnight.
beef brisket 5.0 5.0 2. Blanch the bone and bone marrow for 10 min.
water 45.0 45.0 3. Place them in steam kettle and add water. Bring to boil and simmer
leek, cleaned 1.3 1.3 for over 16hrs.
Somyun 30 30 4. Add the brisket in simmering water for 90min and let them cool.
(mirepoix) Cut it into 3x4x0.3cm. Degrease the stock.
turnip 0.6 0.5 5. Cut the leek(0.8kg) into 0.lcm length. And make the leek
onion 0.5 0.5 chop(0.1kg) for Dadaegi.
garlic 0.1 0.1 6. Add the mirepoix and simmer for 30min. Remove them.
ginger 0.04 0.03 Season with salt and pepper powder. Simmer for 10min.
(seasoning) 7. Cook the Somyun in boiling water for 4min and strain. Wash in
salt 03 0.3 cold water.
pepper powder 0.01 0.01 8. Place red chili pepper, leek chop and garlic chop in the mixing
(Dadaegi) bowl. Pour the stock and mix well.
red chili pepper 0.2 0.2 9. Place sliced beef, Soyun and leek chop in the soup bowl and pour
leek chop 0.1 0.1 hot broth. Serve with Dadaegi.
garlic chop 0.05 0.05
beef stock 0.4 0.4

@ Cooking Points

+ Be careful not to be overcooking Somyun.
- When cooking the stock, use strong fire power to get deep stock.
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Table 14. The large quantity amounts of Yukkaejang (unit : kg)
Conversion - Factor Percentage Method
ingredients 100 portions - 500 portions . mediated round off| 100 portions = ingredients ratio(%) mediated amount
beef brisket 7 35.00 350 7 13.47 36.14
beef bone 2.5 12.50 12.5 2.5 4.81 12.91
water 28 140.00 140.0 28 53.87 144.56
leek, cleaned 2 10.00 10.0 2 3.85 10.33
egg 1.5 7.50 7.5 1.5 2.89 1.74
mungbean sprouts 33 16.50 16.5 33 6.35 17.04
bracken 1.7 8.50 8.5 1.7 327 8.78
agaric 2 10.00 10.0 2 3.85 10.33
turnip 3 15.00 15.0 3 5.77 15.49
red chili pepper 0.26 1.30 1.30 0.26 0.50 1.34
sesame oil 0.05 0.25 0.25 0.05 0.10 0.26
garlic chop 0.13 0.65 0.65 0.13 0.25 0.67
ginger chop 0.07 0.35 0.35 0.07 0.13 0.36
sSoup SOy sauce 0.07 0.35 0.35 0.07 0.13 0.36
salt 0.18 0.90 0.90 0.18 0.35 0.93
pepper powder 0.01 0.05 0.05 0.01 0.02 0.05
MSG 0.02 0.10 0.10 0.02 0.04 0.10
beef dasida 0.19 0.95 0.95 0.19 0.37 0.98
Total amount 520 259.9 259.9 520 1000 .o
total amount
affer cooking 38.0 190.0 190.0 38.0 100.0 192.0

(* mediated amount, ** necessary amount)

Table 15. The large quantity amounts of Sagolwoogeojitang (unit : kg)

Conversion . Factor Percentage Method
ingredients 100 portions 500 portions ~ mediated round off| 100 portions . ingredients ratio(%) mediated amount
beef brisket 35 17.50 17.5 35 6.11 18.0
bone marrow 2 10.00 10.0 2 3.49 10.3
beef bone 7 35.00 350 7 12.23 359
water 28 140.00 140.0 28 48.91 143.7
young cabbage 10 50.00 50.0 10 17.47 513
bean sprouts 2.5 12.50 12.5 25 437 12.8
leek, cleaned 1.7 8.50 8.5 1.7 2.97 8.7
soybean paste 2.0 10.00 10.0 2.5 349 10.3
red chili pepper 0.2 1.00 1.0 0.2 0.35 1.0
garlic chop 0.11 0.55 0.55 0.11 0.19 0.6
ginger chop 0.02 0.10 0.10 0.02 0.03 0.10
salt 0.1 0.50 0.50 0.1 0.17 0.5
MSG 0.02 0.10 0.10 0.02 0.03 0.1
beef dasida 0.1 0.50 0.50 0.1 0.17 0.5
Total amount 57.0 2863 2863 58.0 100.0 e
total amount 38.0 190.0 190.0 38.0 100.0 192.0
after cooking

(* mediated amount, ** necessary amount)
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Conversion Factor Percentage Method
ingredients 100 portions 500 portions mediated round off| 100 portions  ingredients ratio(%) mediated amount
short-ribs 95 47.50 475 95 17.66 48.8
beef brisket 4 20.00 20.0 4 743 20.6
water 30 150.00 150.0 30 55.76 154.2
turnip 4.5 22.50 225 4.5 8.36 23.1
egg 1.2 6.00 6.0 1.2 223 6.2
glutinous noodle 1.8 9.00 9.0 1.8 3.35 9.3
leek, cleaned 0.8 4.00 4.0 0.8 1.49 4.1
onion 0.5 2.50 2.5 0.5 0.93 2.6
garlic 0.2 1.00 1.0 0.2 0.37 1.0
ginger 0.07 0.35 0.35 0.07 0.13 04
leek, cleaned 0.4 2.00 2.00 04 0.74 2.1
soup soy sauce 0.33 1.65 1.65 0.33 0.61 1.7
salt 0.27 1.35 1.35 0.27 0.50 14
pepper powder 0.05 0.25 0.25 0.05 0.09 0.3
beef dasida 0.18 0.90 0.90 0.18 0.33 0.9
* .
Total amount 53.8 269.0 269.0 53.8 100.0 N *.' 227717
total amount 400 200.0 200.0 400 100.0 202.0
after cooking
(* mediated amount, ** necessary amount)
Table 17. The large quantity amounts of Seolleongtang (unit : kg)
Conversion Factor Percentage Method
ingredients 100 ‘portions = 500 portions mediated round off|{ 100 portions ingredients ratio(%) mediated amount
bone marrow 35 17.50 17.5 3.5 7.48 18.1
beef bone 2.5 12.50 12.5 2.5 5.34 12.9
beef brisket 5 25.00 250 5 10.68 25.8
water 30 150.00 150.0 30 64.09 155.0
leek, cleaned 1.3 6.50 6.5 13 2.78 6.7
Somyun 3 15.00 15.0 3 6.41 15.5
turnip 0.6 3.00 3.0 0.6 1.28 3.1
onion 0.5 2.50 2.5 0.5 1.07 2.6
garlic 0.1 0.50 0.5 0.1 0.21 0.5
salt 0.3 1.50 1.50 0.3 0.64 1.5
pepper powder 0.01 0.05 0.05 0.01 0.02 0.1
* .
Total amount 46.8 234.1 234.1 46.8 100.0 " ii?/
total amount 38.0 190.0 190.0 38.0 1000 1920
after cooking
(* mediated amount, ** necessary amount)
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