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724 Composition of the onion soup samples

Sample CB-FO CO-FO W-FO ICC-FO IBC-FO IBC-DO
Chicken _ Instant chicken Instant beef Instant beef
. . Consommé Water ~ _ _
Basic soup bouillon 900 900 consommeé 1) consommeé 2) consommé 2)
900 ¢ g g 900 ¢ 900 ¢ 900 ¢

fried onion fried onion fried onion fried onion fried onion deep-fried onion
150g 150g 150 g 150¢g 150g 100g

onion

.......................................

D containing 1% powdered chicken consommé.

Chicken bouillon

‘Water 457
Chicken bone (100%) 23 kg

Boiled for 260min
Chicken bouillon 22,5/
(vield: 50%)

[consommé ]

\Chh‘ktn bouillon 20/
...... Beef bouillon I Beefbouillon 30/ s65¢
H r
H T water 651

Ground meat of beef shank (35%) 14kg
Ground meat of chicken with bone (13%) Skg
Vegetables') (13%) 5 kg

Tomato (1%) 0.5kg

‘White egg 2kg

Boiled for 250min
Consommé 40 ¢
(vicld: 70%)

[X| 4 Preparation methods for the bouillon and consommé

Water 4s¢ ./
Beefbone (50%) 15 kg E

Beefsinew (18%) 5.5kg.
Vegetables! (13%) 4 kg

Bolled for 652min |
Beefbouillon 30/
(vield: 65%) :

Percentages show the amount of each component by weight
to the bouillon or consommé. 1) Vegetables comprised onion

with skin (35%), carrot (35%), leek (20%) and celery (10%).

EEZONS, BAITES ZEFHDOIEL HIENS.

ZDIE M, BIIOEEME 1D DAALEZRIHT 2 A
L2, AR D —F, NY—rr—FnEORBITE
DD, BINDREFICK DMEE DA s EDRID
D16 7o ERFEHIL, TN OHAERE S FHEE - NI
BT 275 &L THTmITE LD T Entiski.

4. LS FERRET—T

AR DR DX Y0 2D 728, 130, ZAE<E
EEAETAHEMEL TORMNIIHEFMERICAIIRTH 2
T, BOLTOERICES D> Twa, Kt
HEIICEDHMZEML TV, WEAER ORI
LD DOFHEBEDOAENBNL S DOROTICEDS &
H A, fRRE OB OFZBIZDONT, BFkiETH >
TSR =B kB AY, FB & IR IR RIS ICHLD
HATINREZY, —F, FRICHERZ M TR LWEL
D ENDBRDOENNT K D ZIREEIC B BOAME, BF
FEELUTHROMOZ &ITL, [EknsfibhTng 2 —
TA Ry 7 OEBEY Zied TREL -,

5. HEEDHRMEDRY — NI >R

SERRIIAE Z A0 5 H AR #2351 DPPH 527
IVHEIRTE ML 2 D WS M ke S hd Toe BRORF DR
AEPEICB T 2B O E £ o THB 0, FiH - MLEKs &
BEREMEMN E DX HITEEL, BWLIDREHIZEDLD
WD 2DMMEEL Tz, EILEFEEENSFEOM

2) containing 1% powdered beef consommé.

75 Comparison of the 5-IMP and Glu contents, and MSG

Onion soup
Vegetables) (15%) 3.5 kg (CB-FO)

Onion soup
(CO-FO)

equivalent

Sample 5’-IMP Glu MSG e.q.*
(mg/100ml)  (mg/100ml) (g/100m?)

Chicken bouillon  0.864:0.09  32.90+0.75  0.068-:0.005
Consommé 1.534£0.02  22.514+0.57  0.06540.001
CB-FO 1.0340.03¢ 42.55+0.28 0.096+0.001 P
CO-FO 1.594-0.029  30.62+0.47> 0.090+0.001 P
W-FO 0.0040.00  7.6540.35% 0.008=0.004 =
ICC-FO 0.4040.03> 67.6740.23¢ 0.100+0.002 P
IBC-FO 0.4440.03> 85.16+4.36°d 0.13120.003 bc
IBC-DO 0.8140.08¢ 81.99415.809 0.164+0.046 ©

* MSG e.q was calculated by Y=u-+1.218X103uv (Yama-
guchi, S. 1967),

where u=MSG (g/d]) and v=5-IMP (g/dl). ab.c.d Different
letters in the same column show significant difference at p<C

0.01.

STBOE AN BRSR G CF, BRFEiLd) O/
TAEREGE T AT E 2 SR TEE, KA EED S
ZEWZlEoTm. BRINIERETOHELK S TH D 7
TR/ A RIZEHL, BRAEEREDFEROF A > A —
TOBNWLIEZMREPANT I ENT - &2,
FoF A=A, FFEFREFIEINAAEAT A O ¢
IhEn /a7y a PR 7ick0HBEIN-
HDEREE LTz, A=F 22— T DEHRDEREIT
KET = ODOHE—DORN—ZADA—THDOFE, @FEh
EOMBAFIEOEE L VM Lz, R=ZADZA—=TD
FAENSL, M4 WCRLEXEDICTFRIBNT 2D TH %,
BEURHZORORFIIA—A NI UTET, ZOMO
MEHIETCEETH D, FHCERDOERET (RIREE
DHHL 3H) T, #YIDITL 15kg 2 120g O MHHIN
& —Tigk - HKZEHRG LIRS HOHMITIEDHET 165
b, B EDIL18.5%, ML 2.775kg E/xoiz. B
SVEDDHF T ERZT, #HUID DERQEF 400g 1T L
3.2kg DY T Fil (FARRIE 160°C T 120°C % {7 )
TI0H Tz ZOHEEDIL225%, 90g &785 7=,
FAITRLIEA DA D A= TOREITHEN, Z—THiIC
A—THEEERZTEMA, HWRHIFT £ TR 6 M
B, RRREEBST, > 7 DR T 0.5% O BHEEIC
BAHEDITHAELZ, £OITRTLDIC-IMP IZAZE
AW I AROCFF > TAIANCEL, BEFF >
a2V A, QIEE—=T732V AZhEENT W, Fb
IS N TLAZREI S ANEL <@ o i,
INSOMFHRDLENEEZ S5ND, MSG FAfiffE D
HHEL, KO EREZMA D LM E L EANE SNZ,
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5 Sensory evaluation of the onion soup samples

Data are based on a sconing method by 13 panelisis. The upper
chart shows the intensity of palatability, and the lower chart
shows the preference. @ b,¢ Different letters show significant
difference among the onion soup samples at p<0.0l. x vy Different
letters show significant difference at p<(0.05. Letters within a
circle indicate no significant difference.
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7z, M5 ICAZA L A—T OBEREHEERZ R LU,
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2B 0, BHIFHE S N2y, IR a EEITR SN
Bmolze A= OMIITY I - AIVRZIVIRIZE S
B2 DHEFTIC BBk T % S HEHI I /-, FDIL IBC=
DO ZUMRERIT, HIFERZEOFED NEEICHE S FE
fli S N7z, BB A RIZ R S o 7=, Hikidw
HEPE R R AR S N, HBRIZEN S N2 ny, mBifric
BUIEEEZIRSNREND 2, BERIZDWTIZEY -
REAFEEE T B AR AR S N o 7z,

EIRIZ DN T BT ERE WD EREZ2EI NITL o
THEBIFHE S A, BT ERENE W EFHBI SN, g
T ERIIED s N o7z, S FETIE CO-FO
WHBICESFMIN, HFEL I THOARICHEN.
—J, IBC-DF {35 WM ARITES, fFEL SITD0
THEL<SFHHE SNz, TZITDNTH D Tk & FIEE/REE
fiTH-o7. LoL, MEFMIZTOVTIE, EDilkH
BB B E LIRS NRNh DTz, 2D EMNS,
HOEWEHRR L TH, BHNREIEREDSNT, &4
DA—=TM, TNEFNORMEDE, bWt &
MTED, EB6nEE AL, IEHENDRIEICHY T
5DT, BRNFEED FOEMEHMKIZTIUL, X—2
DA—THOFHFiEPERZTOMES B2 =R, g
IFAMEI T D4 A > A — TR MNAEEIC /2 B,

AR EER TR D212 h, HEICBIT 2L O
RERD SNz, BEPLRYOUIENC X 28ET Pk
HE2HT2EMOBENBENEET 5, ZORMNTT
7o FIRNRE EDOBRKICBEEL TW, £ZT
BV OEEEFABESEICEI > TEDLIITLEILT S,
IOFEEDPREORHEHIFIZL OB ERFL T,

£6 FERIXS
LT % MEHIL & T LR DB P
AL MOBUIEF B OKEHERE oo BET 0 B
B2 MmOBHET 2% — - 1 min —
" B4 MOBHE 4% — - 1 min —
OB B2-K1 MOBHE 2% 1% — 1 min 3.5 min
B2 3-K1 MOBE 2% 1% — 5 min 3.5 min
S2 EZF 2% — — 9.5 min -
S3 ZF 3% — — 9.5 min -
S4 EF 4% — — 9.5 min -
R LB S2a EZF 2% — 30 min 9.5min —
S2-K1 ZT 2% 1% - 9.5 min 3.5 min
S2-K1a EZF 2% 1% 30 min 9.5 min 3.5 min
K1 — 1% — — 3.5min
B fi # Kla - 1% 30 min - 3.5 min
K13 — 1% — - 7.0 min
w MiRZLOBE #EFEW
A% MiRZLOBE #EHV
il I ML Db & &1
C MiRZLOBE & C
Y MmiRZLO®E ®EFY
*l3RAKDH D ZRL, BITMEARHNEE LD E<MAZLZbDERT
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MBS TR A 721D,
6. BELERDODEB LR

Hxz DBEFBIFIRES LD TS, THIRE TR
WAL Z Y b RUTRE EB 0 OREZNC, 1ZIF R
BIREENDIZHEETFTINDG, H3ELEESLZZ EN
SIAE DN S TSN 6 AL, FIEZL,
2L, h#EMAZ LTS TES, ML L OMEHIRE
O WD RS, hOBHE, BT THD, BiEEN
JINEFREEIC/Z UAEN S, — A OTER - HERZLOR
M, &, W8, Aok Ernflbhn, FWREEEL
TERE, toy, EXF, Led2khEs, 0/
TRl s bic, RRMEARLT, > EWkahitd s,
FEDLZEL EHREZL GERRZL 0% 2RI L

X7 BELHTOAKRS &

FHDEDEWVWEHSNIIL T, ZTDHREZUWD THER
T2 LT, MEDOEHGMNS, AL LIZDW TR
N5,

FOES L OB E LTI, Ao BHEiEM, nhoBfEis
BAOMMH, BT LM, BTLEEMOMMH, B0
B, HREZZLEEE L, MBS - B & & big,
ZTOEBRKIPZEE6 IR, HOBHEIIE (¥320
/100g), BEmiddtimEEERAT (3¥248,7100g), AT L
WZEENY 7 F AT (¥380,/100g) T, fEEDHD%E
—fEHEA Lz, RTICELITOEH#EEE, £8I1TKL
TFOWEEERE DS &, ] 61Z/Z LTIz BT 2 D TRy
EMHERNRER L 7z, AL RIS BRI D2 Uidii
RALLFTH oo BHILZLUNDOKRRFZEMMNS DL
TFOEHEEEIL 90% DL ESELEE T, 2D BH, BT LI
TR MBS T S 2 7208, ZT L O4G T
MOBHIL O Dishoiz, 72U OHKRIZEE S92 gk

— . (‘fgg(’g) i, BATOE LIS > = h—LASEI S A, 30 437K

B2 62.6+1.3% — — 62.6+1.3% %8 #7750l D5 &

B4 118.6+6.6°  1.2+0.2 119.8+6.3° (mg/100g)
B2-K1 63.3+3.22 — — 63.3+3.2° ] @2l NS 20—
B2B-Kl  67.5+1.1° — — 67.5+1.1° B2-K1 159.4+25.7 —
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