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Development of Canned Vegetable Soup
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Abstract : The objective of this research was to utilize various kinds of vegetable to develop the canned soup
product which accepted by the consumers. The method started with the consumer survey (n=200) to
investigate the needs of consumer for the product profile. The results indicated that most consumers liked
the clear to slightly turbid soup with chicken (60.9%). The kinds of vegetable which consumer wanted were
mushroom, carrot, sweet corn and pumpkin, whereas, the respondents were 76.4, 56.4, 43.6, and 35.0%,
respectively. From this product profile, the product development started with the preparation of the stock
soup that consisted of radish 100 g and onion 75 g in water 1000 g boiled for 2 hours with chicken rib, garlic,
pepper, salt, soy sauce and monosodium glutamate. This clear soup provided the highest liking score. The
sterilized process was autoclave at 121 °C for 12 min (F, = 6.53). The formulation of canned soup was
optimized by chicken 30%, pumpkin 10%, mushroom 20%, sweet corn 20% and carrot 20%. After that, the
soup were reformulated by seasoning with salt 1.4%, soy sauce 3.0%, MSG 0.4% and sugar 2.0% (based
on soup). This finished product provided the good sensory characteristics with viscosity 1.74 cps and pH
5.97 and low in fat (0.49%). The consumer acceptance test (n=120) showed the moderately liking score
(7.22-7.47) in all sensory attributes with 95.8% acceptance and 73.33% consumers willing to buy this

product. In conclusion, this developed canned soup was high in acceptability and marketing opportunity.

Keywords : vegetable soup, product development
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Stock soup; chicken rip + ingredient
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Figure 1 Processes of canned vegetable soup.
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Table 1 Formulation of soup (%based on soup).
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Seasoning
Treatment Salt Soy sauce Monosodium Crystal sugar
glutamate
1 0.7 1.5 0.2 -
2 1.4 3.0 0.4 2.0
3 2.1 45 0.6 2.9
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Table 2 Result of sensory evaluation of soup.

419TWA 20% Win 20% WNNae 10% WAz WATEN 20%

3.3 msusugesatnvasgldn

Lm@\‘iﬂﬁmm‘lﬂumiﬂi‘uﬂﬁmmmmfa \nae
T8990 HeYeA LATNANANTIA WANNTNARRINLIGNE
ANLANFANTWluAUsAT AkAZ A NTRLIIN  Tat
@;mﬁ' 2 uag 3 Taiipuuansinatiu (A 2) Favi
Iuﬂﬁiﬂé‘”uﬂﬁ;\immﬁﬂ%q@mﬁwﬁ%ﬁﬂ?mmm‘?m
Upssatasgmal 2 Fe AR 14 % T8990 3.0 %
NS 0.4% AT TNANANmA 2.0% vastilye
grsuaninaiglinussqnzies Hasanaungm
Usendnsiunulunisan

Soup stock Color Odor Taste Overall taste
1 6.13 ns 6.50 ns 547 b 5.80b
2 6.63 ns 6.87 ns 6.57 a 6.80 a
3 6.63 ns 6.40 ns 717 a 7.10 a

ns = non significant.

Values in the same column having the same letter are not significantly different at 5% level based on LSD test.
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Table 3 Quality analysis of canned vegetable soup.

Aine Wiy 5.97 Fedmdluaunsilssinn Low acid
food (AWW3, 2536; Ala, 2543) HiFuawinlu
uanuidudaulue Seuay 83.37 dwFuamAmna
Tnaunmsngeludauaedinidy  uazindeus  leun
AR wewalsu 331.52 lulasnsusie 100 N
luevdu 2.30 Raansu lmpaN 2622 Naanid uay
wARLTEN 9.4 Raniusa 100 N3N dauLFunndlusiug
= v o Il o UI [ ://
Wedaeiay 0.49 Anaglutlszinneatmslasiumn fuiu
uaRSIigUAnussqnsetlastiianAmlnaunisly
syauMuNnzan lun125ul sen1usaniueInIuan
a o o o o vay
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Quality Quantity

® Physical analyses
Viscosity (cps) 1.74 * 0.08
Color L (darkness, lightness ) 4048 £ 1.77

a (redness, greenness) 5351 0.57
b (yellowness, blueness) 13.63 X 1.16

® Chemical analyses
pH 5.97
Water content (%) 83.37
Crude protein (%) (N X 6.25) 5.63
Crude fat (%) 0.49
Crude fiber (%) 0.38
Dietary fiber (%) 1.47
Ash (%) 1.26
Carbohydrate (%) 5.54
Total solid (%) 13.30
Phosphorous (mg/100 g) 70.00
Sodium (mg/100 g) 262.20
Calcium (mg/100 g) 9.40
Iron (mg/100 g) 0.40
Vitamin B 1 (mg/100 g) 0.04
Vitamin B 2 (mg/100 g) 0.08
Niacin (mg/100 g) 2.30
Beta-carotene (ug/100 g) 331.52

® Microbiological analyses
Total plate count (cfu/g) <10
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