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Abstract

The purpose of this study was to investigate the quality characteristics of potato added functional cream soup.
The highest crude protein (p<.01) and crude lipid (p<.001) were for the potato soup with added potato peel
(S3). The highest pH of 5.95 was for the potato soup with added potato peel (Si). The highest lightness of
69.46(L value) was for the potato soup with added potato peel (S3) (p<.0l). The redneess(a value) and
yellowness(b value) were increased by the adding of potato peel to the potato soup(p<.0l). Viscosity was
increased by potato content, and was the highest for the potato soup (S2) (p<.001). The glycoalkaloid content of
the potato soup with added potato peel was 1.75 mg and 220 mg, for S; and S, respectively. In sensory
evaluation, the highest sensory scores for flavor and taste (p<.05) of mean 3.55 and 3.45, respectively, were
obtained from the potato soup with added potato peel (Si). The highest overall acceptability of mean 3.00 was
for the potato soup with added potato peel (S3) (p<.0l).
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Table 1. Experimental ratio of ingredients for the
potato added functional cream soup
)
Ingredients Si Sz S; S
Potato 200 250 200 250
Onion 150 100 150 100
Leek(white part) 30 30 30 30
Egg yolk 20 20 20 20
Butter 20 20 20 20
Cheese 20 20 20 20
Fresh cream 25 25 25 25
Chicken base 5 5 S 5
Salt 2 2 2 2
White pepper 0.5 0.5 0.5 0.5
Parsley powder 0.5 0.5 0.5 0.5

* S| consisted of cortex 200 g without cortex layer and
onion 150g in potato soup.

consisted of cortex 250 g without cortex layer and
onion 100g in potato soup.

consisted of cortex 200 g with cortex layer and onion
150g in potato soup.

consisted of cortex 250 g with cortex layer and onion

100g in potato soup.
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Table 2. Apparatus and conditions for analysis of
glycoalkaloid by HPLC

HPLC Hitachi 655A-11 Liquid
Chromatograph

Detector Shimadzu SPD-10Avp

Detection wavelength UV 208 nm

Column GL Science Inertsil NHx(5 um,
4.0x250 mm)

Column temperature 20 C(Shimadzu Column oven
CTO-10Avp)

Solvent Acetonitrile ; 20 mm Phosphate
buffer(80:20, v/v)

Injector Hitachi autosampler(655A-40)

Flow rate 1 ml/min

Injection volume 20 ul

Intergrator Hitachi D-2500
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Table 3. General composition and pH from the potato added functional cream soup

(%)
Variables Sy S, S S F-value
Crude protein 9.84+0.03° 9.40:0.01° 9.94+0.15° 9.77:0.13" 16.127
Crude lipid 25.55+0.17" 28.34+0.31° 28.61+0.06" 25.08+0.11" 174.42°"
pH 5.89+0.14 5.91+0.11 5.92+0.07 5.95+0.08 0.54
*k p< 01 Kk p< 001

* Values with different superscript letters in the same row are significantly different by Duncan’s multiple range test(p< .05)

* Values were means of triplicate determination.

* 8, consisted of cortex 200 g without cortex layer and onion 150 g in potato soup.
S: consisted of cortex 250 g without cortex layer and onion 100 g in potato soup.
S; conmsisted of cortex 200 g with cortex layer and onion 150 g in potato soup.
Ss consisted of cortex 250 g with cortex layer and onion 100 g in potato soup.
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Table 4. Color values and viscosity of the potato added functional cream soup
(meantS.D.)
Samples L Hunter’s (;olor value b Viscosity(cps)
S 68.08+0.10° -5.04+0.04" 22.93+0.16" 1,700+16.97°
Sz 68.19+0.06" -5.71+0.03° 23.04+0.04" 2,050+ 2.83°
Ss 69.46+0.18° -4.98+0.04" 24.48+0.18° 1,800+24.75°
Ss 68.03+0.04" 4.77+0.17° 24.31£0.01° 2,000+ 7.07°
F-value 76.85" 39.887 89.27" 234.74"
** p< 01 *** p< 001

* Values with different superscript letters in the same column are significantly different by Duncan’s multiple range test(p< .05)

* Values were means of triplicate determination.

* S, consisted of cortex 200 g without cortex layer and onion 150 g in potato soup.
Sz consisted of cortex 250 g without cortex layer and onion 100 g in potato soup.
S3 consisted of cortex 200 g with cortex layer and onion 150 g in potato soup.
S, consisted of cortex 250 g with cortex layer and onion 100 g in potato soup.
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Table 5. Glycoalkaloid contents of the potato added
functional cream soup
(mean+S.D., mg/100 g dw)

Glycoalkaloid Si S: Ss Ss

a-solanine - - 0.32:0.02 0.41+0.05

a-chaconine - - 1.43+0.01 1.79+0.02
Total - - 1.75+0.01 2.20+0.04

* Values were means of triplicate determination.
* 8 consisted of cortex 200 g without cortex layer and
onion 150 g in potato soup.
S» consisted of cortex 250 g without cortex layer and
onion 100 g in potato soup.
consisted of cortex 200 g with cortex layer and onion
150 g in potato soup.
consisted of cortex 250 g with cortex layer and onion
100 g in potato soup.
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Table 6. Sensory evaluation of the potato added functional cream soup
(meantS.D.)
Variables Sl Sz S3 54 F-value
Color 3.45+0.82° 3.36+0.50° 2.731.01° 3.09+0.94° 166"
Flavor 3.00£0.77° 2.91:0.83" 3.45+0.69° 3.55+0.69" 2,017
Taste 3.09+0.83" 3.09+0.30° 3.27+0.65" 3.45+0.52° 0917
Appearance 2.55+0.82° 3.00£0.45° 2.91+0.83° 2.91+0.54° 096"
Texture 3.55:0.69° 3.09+0.70° 2.730.65" 3.1810.40° 3227
Overall acceptability 2.82+0.87 2.8240.40° 3.00£0.63° 2.82+0.60° 022"
*xp< 01
* Mean with different letters in the same row are significantly by Duncan’s multiple range test(p<.05)
* Values were means of triplicate determination.
* 8 consisted of cortex 200 g without cortex layer and onion 150 g in potato soup.
S, consisted of cortex 250 g without cortex layer and onion 100 g in potato soup.
S; consisted of cortex 200 g with cortex layer and onion 150 g in potato soup.
S; consisted of cortex 250 g with cortex layer and onion 100 g in potato soup.
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