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Studies on the Principal Taste Components in
Soup Base of Commercial Ramyons
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Major sensory characteristic components-salty(NaCl), sweet(free sugars), palatable tastestMSG, IMP, GMP) and
related components-in soup base of commercial ramyons(25 ramyons, 11 bowl ramyons) were investigated to esti-
mate their use level. Na* content(18.7313.18% in ramyons and 17.62+1.92% in bowl ramyons) was determined
by IC so that NaCl values (20.90% in ramyons and 18.16% in bowl ramyons) could be calculated from it. And
from the assayed results of glutamic acid(10.50+3.78% in ramyons and 10.47£1.68% in bowl ramyons) by LC,
MSG values were 12.08% in ramyons and 12.04% in bowl ramyons. GMP and IMP contents were 0.15+0.06%,
0.20+0.11% in ramyons and 0.1440.03%, 0.18+0.05% in bowl ramyons, respectively. In addition, free sugars con-
tained in ramyons such as sucrose, glucose and fructose were also analyzed by LC. In order to compare the
sweetness, the free sugars were multiplied by conversion factor(sucrose 1, glucose 0.7, fructose 1.1), which showed
19.85+5.68% in ramyons and 18.02+7.82% in bowl ramyons. Therefore it is concluded that the analytical method
of Na’, glutamic acid and free sugars can be used as a simple and exact technique for the determination of

NaCl, MSG and sweetness of ramyons.
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Fig. 1. Principal tastes and components in soup base of ramyon
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Table 1. The contents of principal taste components in ramyons (Unit: %)
salty taste palatable taste sweet taste
No. Na' K* Mg* Ca**  glutamic acid GMP MP Suc. Glu. Fru.  sweetness
1 2359 0.57 0.09 0.10 10.89 0.14 0.15 14.16 502 1.39 19.20
2 2127 0.54 0.08 0.08 11.40 0.13 0.18 15.17 4.47 122 19.64
3 2331 0.87 0.10 0.10 12.88 0.14 0.15 9.20 8.55 2.15 17.55
4 2050 0.55 0.09 0.11 7.80 0.12 0.15 6.81 9.49 1.91 15.55
5 1954 0.65 0.09 0.09 12.66 0.18 0.20 291 7.07 1.24 922
6 1052 0.42 0.10 0.21 13.89 0.15 0.18 20.19 270 0.85 23.02
7 1350 0.65 0.08 0.09 9.19 0.12 0.15 1224 13.03 277 2441
8 2000 1.00 0.10 0.11 12.88 0.16 0.23 17.49 8.64 1.31 2498
9 1657 0.60 0.08 0.09 1323 0.19 0.22 206 1804 1.86 16.73
10 18.89 0.79 0.11 0.11 10.77 0.11 0.21 274 1065 2.50 12.95
11 1670 0.39 0.07 0.11 14.36 0.08 0.09 9.78 8.99 1.25 17.45
12 1558 0.69 0.09 0.10 12.66 0.18 0.20 1707 1258 133 27.34
R&g‘s’;‘s 13 1527 0.67 0.08 027 10.50 0.15 0.18 578 2.86 1.08 8.97
14 1975 0.63 0.08 0.10 12.88 0.09 0.13 25.07 1.77 1.05 27.46
15 2016 1.03 0.10 0.11 11.76 0.13 0.22 19.18 492 1.27 24.02
16 1927 0.62 0.13 0.15 13.69 0.11 0.21 3.25 7.71 545 14.64
17 2070 0.60 0.09 0.59 13.23 0.09 0.09 18.11 3.23 1.29 21.79
18 2027 0.67 0.10 038 12.64 0.12 0.18 2853 193 0.89 30.86
19 1777 0.25 0.05 0.22 14.36 0.13 0.22 21.99 0.87 131 24.04
20 1826 0.86 0.11 0.11 4.87 0.12 0.12 5.98 9.16 1.73 1430
21 2372 0.56 0.10 0.34 3.50 0.15 0.18 16.47 6.57 2.25 2354
22 1973 0.68 0.08 0.40 10.77 0.11 0.19 18.34 7.84 1.38 2535
23 17.86 0.65 0.09 0.12 542 0.18 0.14 11.43 431 2.16 16.82
24 2108 0.64 0.09 0.17 12.03 0.19 0.26 14.95 4.88 1.74 20.28
25 1451 0.78 0.11 0.13 1.88 042 0.67 12.18 343 152 16.25
MeantS.D. 18.73+3.18 0.65+0.17 0.09+0.02 0.18£0.13 10.50+3.78 0.15£0.06 0.20+0.11 13.24%7.24 6.7524.09 1.7240.92 19.85+5.68
26 1841 0.54 0.11 0.14 9.75 0.21 0.30 1056 1359 2.52 22.85
27 2041 0.68 0.09 0.09 11.15 0.18 0.22 257 1496 0.63 13.74
28 16.86 0.45 0.11 0.77 11.06 0.10 0.11 2343 1269 0.00 3231
29 19.02 0.52 0.12 0.11 7.61 0.12 0.18 473 7.65 0.80 10.97
Bowl 30 1594 0.74 0.09 0.09 11.51 0.16 0.21 162 1204 0.46 10.55
Ramyons 31  14.18 0.98 0.12 0.77 8.76 0.13 0.14 264 1121 1.12 31.72
@®=11) 32 1716 1.36 0.09 0.10 11.02 0.11 0.13 8.84 10.54 2.02 18.44
33 1615 0.65 0.08 0.10 9.78 0.12 0.18 525 6.69 271 1291
34 17.00 0.79 0.08 0.10 13.80 0.16 0.21 836 1002 1.73 17.28
35 2044 0.44 0.06 0.07 9.17 0.17 0.20 625 1264 0.64 15.80
36 1823 0.87 0.09 0.11 1151 0.13 0.14 3.60 7.93 231 11.69

MeantS.D. 17.62+1.92 0.73+£0.27 0.09£0.02 0.22+0.27

10.47+1.68 0.14+0.03 0.18+0.05

8.90+7.50 10.91+2.63 1.3610.93 18.02+7.82

Sweetness is multiplied by conversion factor(sucrose 1, glucose 0.7, fructose 1.1).
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Fig. 3. The contents of glutamate and MSG in ramyons
MSG = glutamatex1.15
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Table 2. Results(Mean score) of sensory evaluation of products
No. of Overall

Product Salty Palatable ~ Sweetness Acceptance
2,12,17 43 4.7 3.7 4.8

4,9,19 37 2.8° 3.0° 3.3
20,23, 2{ 3.0 2.2° 2.0° 2.7°

Means(n=9, 3each/sample) within each column followed by the same
letter are not statistically different(p<0.05).
1~5 scale, 5: very acceptable, 1: very unacceptable
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