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Abstract

This study was examined the preferred temperature and salinity of soup in various demographic groups in order to
establish the desirable serving conditions of soup for customers' satisfaction and health. Temperature and salinity were
measured in August and November in order to determine the seasonal variation in preference using a digital salinity-
temperature measuring device. Four demographic groups totaling 530 were from foodservice establishments in elementary
schools(ES: male 68/female 59), middle-high schools(MHS: 62/69), universities(UNIV: 72/67) and companies(COM: 69/64)
in Seoul. Various thin or thick soups which are typically served in foodservice establishments were served hot(below 907T)
and warm(below 40C) in a 50 mL portion: salty(1.2%) and less salty(0.4%) at 55+2°C. The preferred salinities and
temperatures of the soups were found to be 0.74%, 0.82%, 0.64% and 0.67% and 49.65C, 54.24C, 57.56C, 58.81C for
the ES, MHS, UNIV and COM groups, respectively. The preferred temperatures of the soups were increased depending
on the age, so the positive correlation was shown between temperature and age. However the preferred salinities of soups
were not effected. There was no consistent tendency between men and women in temperature. For salinity, men preferred
0.04~0.12% higher than women in the ES, MHS and UNIV groups. There is no consistent tendency between thin and
thick soup in temperature. All groups preferred higher salinity in the thick soup than in the thin soup. Most of the
customers preferred a higher temperature and higher salinity in November than in August.
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Table 1. Numbers of judges in demographic groups
N(%)

Gender Kind of Soup

Sub-  Thin Thick Sub-
Male Female
total  Soup Soup total

ES Auwg. 27 33 60 26 34 60
(23.96) Nov. 41 26 67 32 35 67

Mas Auwe 39 23 6 35 271 62
(2472) Nov. 28 41 69 35 34 69

UNIV Aug 35 35 70 4 29 70
(2623) Nov. 37 32 6 24 45 69

comM Aug 40 29 6 37 32 69

(2509 Nov. 32 32 64 34 30 64

Aug. 141 120 261 139 122 261

Subtotal
Nov. 138 131 269 125 14 269
279 251 264 266
Total (52.64) (47.36) >30 (49.81) (50.19) 330
ES: Elementary school, MHS: Middle - high school, UNIV:
University, ~COM: Company.
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Fig. 1. Customer's favorite salinity and temperature of soup
by age.
ES: Elementary school, MHS: Middle - high school,
University, COM: Company.
Values are meantS.D.
*7° Means by different superscripts are significantly different at
the p<0.05 level by Duncan's multiple range test.

UNIV:

Table 2. Correlations between customer’s age and favo-
rite soup salinity, and favorite soup temperature

Coefficient” P-value
Age-Salinity -0.269 0.000"?
Age-Temperature 0.547 0.000"
D Pearson.
2™ p<0.01.
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Fig. 2. Customer's favorite salinity and temperature of soup
by gender.
SM: Salinity male, SF: Salinity female,
male, TF: Temperature female.
T p<005, 7 p<0.0l.

TM: Temperature
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Fig. 3. Customer's favorite salinity and temperature of soup
by kinds of soup.
STNS: Salinity thin soup,
Temperature thin soup,

" p<0.05, " p<0.01.

STKS: Salinity thick soup, TINS:
TTKS: Temperature thick soup.
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Fig. 4. Customer's favorite salinity and temperature of cli-
mate.
S-Aug: Salinity August,
Temperature August,
" p<0.05, " p<0.0l.

S-Nov: Salinity November,
T-Nov: Temperature November.
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