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Description

LIQUID CONDIMENT CONTAINING SOLID INGREDIENT

Technical Field
{oo01]
The present invention relates to a liquid condiment

containing an ingredient such as a vegetable.

Background Art
fooo2]

Various condiments in which vegetables are blended
into liquid condiments are reported. For example, a
method of blending vegetable particles into a liquid
.condiment with the viscosity and the stirred state
adjusted, in order to provide a texture and savor of the
vegetable particles to salad or meat (Patent Literature
1), a vegetable particle-containing liguid condiment
obtained by heating vegetable particles and the like and
a 5'-nucleotide with pure soy sauce to a certain product
temperature in order to improve the taste of the 5'-
nuclecotide and the savor of grated garlic, grated
Japanese radish, or the like (Patent Literature 2), a
vegetable-containing acidic processed food in which
vegetable vinegar obtained by subjecting a vegetable such
as celery to acetic acid fermentation, vegetable pieces,
and the like are blended (Patent Literature 3), and a

vegetable piece-containing liquid condiment having a
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sugar, a polysaccharide thickener, and vegetable pieces
of 0.5 mm or more and having a viscosity of 3,000 mPa-s
or less (Patent Literature 4) are reported. However, for
these vegetable-containing liquid condiments, attention
is paid to the savors of the blended vegetables per se,
but little attention is paid to changes in the savors of
the liQuid condiments per se.

[0003];

Acetic acid contained in vinegar is effective for
blood éressure reduction in hypertensives, visceral fat
reduction in potentially obese people, and the like, and
it is Qesired to positively take in vinegar. 1In
additién, vinegar is known to have health functions such
as caléium absorption promotion, recovery from fatigue,
and appetite promotion, and a bacteriostatic effect
providing food poisoning prevention and extension of
storage life.

On the other hand, the boiling point of acetic acid
is 118°C and it volatilizes and dissipates in cooking
such as roasting, stir-frying, and using a range.

In addition, ligquid condiments such as sauces to
which aroma components e.g., fruit juices and flavors are
added are commercially available. But, a problem is that
when tﬁe above condiments are used for cooking, the aroma
componénts volatilize, and coocked dishes cannot be

sufficiently savored.
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[D004]

Patent Literature 1l: JP-A-Hei 8-317772
Patent Literature 2: JP-A-2013-99306
Patent Literature 3: JP-A-2013-42736

Patent Literature 4: JP-A-2007-236213

Summary of Invention
Technical Problem
[0005]

Ag described above, problems of liquid condiments in
which vinegar and flavoring components such as fruit
juices and flavors are blended are that in cooking, the
vinegar and the flavors volatilize, and cooked dishes may
not be sufficiently savored, and the vinegar and the like
may not be sufficiently taken in.

Therefore, it is an object of the present invention
to provide a solid ingredient-containing liquid condiment
containing vinegar, a flavoring component, and a
vegetable, in which even in cooking, the volatilization
of the vinegar and the flavoring component is prevented,

and a cocked dish can be well savored.

Solution to Problem
[0006]

Accordingly, the present inventor has variously
studied means for blending a vegetable, the shape of the

vegetable, and the like and as a result found that by
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blending a vegetable serving as a solid ingredient in a
dry state and swelling it in a condiment, and adjusting
the size of the vegetable after the swelling in a certain
range, :a solid ingredient-containing liguid condiment is
obtained in which vinegar and a flavoring component are
retained in a vegetable, and even in cooking such as
roasting or stir-frying, the volatilization of the above
flavoring component is suppressed, and a cooked dish can
be well savored. Thus, the present inventor has
completed the present invention.
[0007]

Specifically, the present invention provides the
following [1] to [6].
[o008] !
[1] A Solid ingredient-containing liquid condiment
compriéing an ingredient comprising a dried vegetable,
and one or more selected from the group.consisting of
vinegaﬁ, a fruit juice, a flavoring oil, a flavor, and a
spice éxtract, comprising the dried vegetable satisfying
1} to 3) in an amount of from 5 to 60% by mass in total
after éwelling based on an entire condiment,

1);the condiment comprises the dried vegetable
having ‘a size of 0.5 mm or more and less than 3 mm after
swelliﬁg in an amount of from 0 to 30% by mass based on
the entire condiment

2) the condiment comprises the dried vegetable

having:a size of 3 mm or more and less than 8 mm after
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swelling in an amount of from 0 to 60% by mass based on
the entire condiment

3) the condiment comprises the dried vegetable
having a size of 8 mm or more and less than 20 mm after
swelling in an amount of from 0 to 30% by mass based on
the entire condiment.
[2] The solid ingredient-containing liquid condiment
according to [1], wherein an aspect ratio of the dried
vegetable is in the range of from 1 to 10.
[3] The solid ingredient-containing liguid condiment
according to [1] or [2], wherein the ingredient has a
repose angle of 40° < o < 50° in a dry state, and the

repose angle is obtained from "tan o = H/r" by measuring

a height H (cm) which is a difference between a highest
portion of a retaining edge for retaining the solid
ingredient and a highest portion of a generally conical
laminate having symmetry wherein the generally conical
laminate is formed by an injection method on a fixed disk
having a radius r {cm) and having the retaining edge.

[4] The solid ingredient-containing liquid condiment
according to any of [1] to [3], wherein the dried
vegetable is one or more dried vegetables selected from
the group consisting of onion, cabbage, Chinese cabbage,
carrot, spring onion, celery, and paprika.

[5] The solid ingredient-containing liquid condiment
according to any of [1] to [4], wherein the flavor is an

emulsion type flavor or an oil-soluble flavor.
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[6] The solid ingredient-containing liquid condiment
according to any of [1] to [5], wherein the ligquid
condiment is for coocking.

Advantageous Effect of Invention

[0009]

When the solid ingredient-containing liquid
condiment of the present invention is used, vinegar and a
flavoring component such as a lemon, ginger, or mustard
savor can be further retained, and a cocked dish has a
good savor even when the cooked dish is maintained at
high temperature for a long time, or heated again by a
cooking heater, microwaves, or the like after once

getting cold.

Descriétion of Embodiments
[o010] :

The solid ingredient-containing liguid condiment of
the present invention is a condiment comprising a solid
ingredient comprising a dried wvegetable, and one or more
selected from the group consisting of vinegar, a fruit
julce, 'a flavoring oil, a flavor, and a spice extract,
and comprises the dried vegetable satisfying 1) to 3) in
an amount of from 5 to 60% by mass in total after
swelling based on the entire condiment.

1). the condiment comprises the dried vegetable

having;a gize of 0.5 mm or more and less than 3 mm after
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swelling in an amount of from 0 to 30% by mass based on
the entire condiment

2) the condiment comprises the dried vegetable
having a size of 3 mm or more and less than 8 mm after
swelling in an amount of from 0 to 60% by mass based on
the entire condiment

3) the condiment comprises the dried vegetable
having a size of 8 mm or more and less than 20 mm after
swelling in an amount of from 0 to 30% by mass based on
the entire condiment
[0011]

The size of the dried solid ingredient is taken as
the length of the longest width of the solid ingredient.
{(This is hereinafter described as long width.) This is
represented by the average value of the lengths of the
long widths of 50 solid ingredients obtained by measuring
the length of long width (major axis) for the 50 solid
ingredients.

[0012]

The dried vegetable is included in the solid
ingredient. When a raw vegetable is used instead of the
dried vegetable, the savors of the vinegar and the
flavoring component are not easily maintained after
cooking. As the dried vegetable, dried vegetable pieces
satisfving the conditions of 1) to 3) are used, and the
amount of water in the dried vegetable pieces is
preferably 8% by mass or less, more preferably 6% by mass

or less, and further preferably 5% by mass or less in
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terms of retaining larger amounts of the vinegar and the
flavoring component even after cooking.
[0013]

The dried vegetable may be one prepared by mixing
with a isugar or immersgion in a solution containing a
sugar before drying. Specific examples of the sugar
include glucose, fructose, sucrose, lactose, and starch
decomposition products, and two or more may be used. The
amount;of the sugar added, the mixing time, and the
concentration and the heating and mixing temperature and
time in the case of immersion in the sugar solution, and
the temperature and time of the following drying should
be arbitrarily selected according to the type and size of
the vegetable, and the like. The amount added in the
case of mixing with the sugar is preferably from 5 to 30%
by mass based on the solid ingredient, the concentration
of the sugar in the case of immersion in the solution is
preferably from 5 to 30% by mass, and the conditions of
heating and mixing in the solution are preferably from 50
to 80°C and from 10 minutes to 12 hours.

The dried vegetable may be one obtained by heating
and mixing a cut vegetable in a solution of a calcium
salt and then drying it. The concentration of the
calcium salt solution, the heating temperature, and the
temperature and time of the following drying should be
arbitrérily selected according to the type and size of
the vegetable, and the like. Specifically, a cut

vegetable should be stirred in an agueous solution in
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which a calcium sgalt such as calcium chloride, calcium
lactate, or calcium acetate 1s dissolved in water at 0.5
to 5% by mass, at 50 to 80°C for 1 to 120 minutes, then
separated from the treatment liquid, drained, and then
dried at 65 to 80°C for 3 to 12 hours. 5 To 30% by mass
of a sugar such as glucose, fructose, sucrose, or lactose
can also be contained in the above calcium aqueous
solution.
[0014]

A case where the shape of the dried vegetable piece
is a granular shape compared with a flake shape and a
needle shape is preferred particularly in terms of the
retention of the vinegar and the flavoring component
after cooking. The aspect ratio of the dried vegetable
piece is taken as the ratio between the shortest width
(hereinafter described as short width) and the long width
of the solid ingredient. This is represented by the
average value for 50 solid ingredients obtained by
measuring each of the length of long width (major axis)
and the length of short width (minor axis) for the 50
solid ingredients and obtaining the ratio of the length
of long width to the length of short width for each. The
aspect ratio of the dried vegetable piece is preferably
in the range of from 1 to 20, more preferably in the
range of from 1 to 10, and further preferably in the
range of from 1 to 5. When the above aspect ratio of the
dried vegetable piece is in the above range, the dried

vegetable piece is more granular, and the flavoring
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component is easily retained inside the vegetable piece,
and thé savor retention is good.
[0015]

In terms of the retention of the vinegar and the
flavoring component after coocking, it is preferred that
the dried vegetable pieces have a repose angle o of 38° <
o < 60§, and the repose angle is obtained from "tan a =
H/r" by measuring a height H (cm) which is the difference
betweerni the highest portion of a retaining edge for
retaining the solid ingredient and the highest portion of
a generally conical laminate having symmetry wherein the
generaily conical laminate is formed by an injection
method ‘on a fixed disk having a radius r (cm) and having
the retaining edge. The repose angle is more preferably
40° < o < 55° further preferably 40° < a < 50°.

[0016]

The type of the dried vegetable is not particularly
limited, but those to be eaten after heat-cooking are
preferred. Examples thereof include onion, cabbage,
Chinese cabbage, carrot, green pepper, Japanese radish,
Japanese radish leaves, beet, lotus root, burdock, spring
onion,iperilla, celery, parsley, paprika, tomato,
cucumbér, corn, cauliflower, eggplant, potato, sweet
potato, taro, yam, and pumpkin. Among these, onion,
cabbage, Chinese cabbage, carrot, spring onion, celery,
and paprika are preferred, and onion, cabbage, Chinese
cabbage, and carrot are more preferred. One or more of

these dried vegetables can be used.
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[06017]

The dried vegétable pieces can be produced by
cutting to a predetermined size followed by drying, or
drying followed by cutting. Examples of the drying
method include hot air drying, freeze drying, drying by
heating under reduced pressure, microwave drying, sun
drying, and natural drying.

[0018]

In retaining the vinegar and the flavoring component
even after cooking, it is important that the dried
vegetable pieces satisfy the 1) to 3) and are contained
in an amount of from 5 to 60% by mass in total after
swelling based on the entire condiment.

1) the condiment contains the dried vegetable having
a size of 0.5 mm or more and less than 3 mm aftexr
swelling in an amount of fxrom 0 to 30% by mass based on
the entire condiment

2) the condiment contains the dried vegetable having
a size of 3 mm or more and less than 8 mm after swelling
in an amount of from 0 to 60% by mass based on the entire
condiment

3) the condiment contains the dried vegetable having
a size of 8 mm or more and less than 20 mm after swelling
in an amount of from 0 to 30% by mass based on the entire
condiment
[0019]

When the total content of the dried vegetable pieces

is less than 5% by mass, the aroma rising {(fragrance)
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after cboking is weak, and the retention of the savor is
not sufficient. When the total conteﬁt of the dried
vegetable pieces is more than 60% by mass, the savor of
the vegetable raw material is strong, and the balance of
the savors i1s not sufficient, and the fluidity of the
liquid condiment is poor, and the liquid condiment is
difficuit to remove.

A preferred range of the total content is from 10 to
55% by mass, more preferably from 15 to 55% by mass, and
further?preferably from 20 to 55% by mass.

[0020]

It is important that the above conditions of 1) to
3} be satisfied simultaneously with a total content of
from 5 to 60% by mass. Thus, by using one or more of 1)
to 3), a total content of 5% by mass or more is
satisfiéd. Therefore, there is no case where all of 1)
to 3) are 0% by mass.

More preferred conditions are as follows.

1'} the condiment contains the dried vegetable
having a size of 0.5 mm or more and less than 3 mm after
swelling in an amount of from 0 to 30% by mass based on
the entire condiment

2') the condiment contains the dried vegetable
having é size of 3 mm or more and less than 8 mm after
swelling in an amount of from 0 to 60% by mass based on
the entire condiment

3') the condiment contains the dried vegetable

having a size of 8 mm or more and less than 20 mm after
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swelling in an amount of from 0 to 20% by mass based on
the entire condiment

Further preferred conditions are as follows.

1"} the condiment contains the dried vegetable
having a size of 0.5 mm or more and less than 3 mm after
swelling in an amount of from 0 to 30% by mass based on
the entire condiment

2"} the condiment containg the dried vegetable
having a size of 3 mm or more and less than 8 mm after
swelling in an amount of from 5 to 50% by mass based on
the entire condiment

3") the condiment contains the dried vegetable
having a size of 8 mm or more and less than 20 mm after
swelling in an amount of from 5 to 15% by mass based on
the entire condiment

Here, the size of the vegetable piece is the size
after swelling in the liquid condiment, and for the
content, the size of the vegetable piece is specified by
the average value of the lengths of the long widths of 50
solid ingredients after swelling in the liqulid condiment.
[0021]

The seasoning liquid of the condiment of the present
invention contains one or more selected from the group
consisting of wvinegar, a fruit juice, a flavoring oil, a
flavor, and a spice extract. The seasoning liquid more
preferably contains vinegar and containg one or more
selected from the group consisting of a fruit juice, a

flavoring 0il, and a flavor.
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[0022]

The vinegar used in the present invention is not
particularly limited, and examples thereof include grain
vinegar, rice vinegar, cider wvinegar, spirit vinegar,
grape vinegar, synthetic vinegar, black vinegar, Chinese
vinegar, sherry vinegar, malt vinegar, and balsamic
vinegar. One of these vinegars may be used alone, or two
or more may be used together.

The acetic acid concentration in the seasoning
ligquid is preferably from 0.05 to 2% by mass, more
preferably from 0.1 to 1.75% by mass, and further
preferably from 0.5 to 1.5% by mass. The adjustment of
pH and acetic acid concentration is preferably performed
by the content of the vinegar. |
[0023]

The fruit juice used in the present invention is not
particularly limited, and examples thereof include fruit
juices derived from lemon, yuzu (citrus junos), sudachi
(citrus sudachi), lime, orange, grapefruit, apple, peach,
grape, strawberry, pear, banana, melon, kiwi fruit,
pineapple, cassis, acerola, blueberry, apricot, guava,
plum; mango, papaya, litchi, and the like. Among these,
fruit juices of citruses such as lemon, yuzu, sudachi,
lime, drange, and grapefruit, and apple are more
preferred.

The content of the fruit juice is preferably from 2
to 40%éby mass, more preferably from 5 to 30% by mass,

and further preferably from 8 to 20% by mass.
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[0024]

The flavoring oil is not particularly limited, and
examples thereof include ginger oil, garlic oil, mustard
0il, onion oil, sesame oil, spring onion o0il, Chinese
chive oil, Japanese parsley oil, perilla oil, wasabi oil,
and lemon oil. ©One of these flavoring oils may be used
alone, or two or more may be used together.

The content of the flavoring oil is preferably from
0.01 to 2% by mass, more preferably from 0.02 to 1% by
mass, and further preferably from 0.1 to 1% by mass.
[0025]

Examples of the flavor include ginger flavors,
garlic flavors, mustard flavors, onion flavors, sesame
flavors, spring onion flavors, Chinese chive flavors,
perilla flavors, wasabi flavors, and lemon flavors. One
of these flavors may be used alone, or two or more may be
used together.

The flavor may be any one of a water-soluble flavor,
an emulsion type flavor, and an oil-soluble flavor, but
in terms of retaining the flavor in the vegetable, and in
terms of retaining the flavoring component even after
cooking the ligquid condiment, an emulsion type flavor or
an oil-socluble flavor are preferred, and an emulsion type
flavor is more preferred.

The content of the flavor is preferably from 0.01 to
2% by mass, more preferably from 0.02 to 1% by mass, and
further preferably from 0.1 to 1% by mass.

[0026]
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The spice extract is not limited as long as it is an
extract of a food generally labeled as "spice'". Examples
therecf include red pepper extracts, mustard extracts,
gingerjextracts, wasabli extracts, pepper extracts, garlic
extracts, onion extracts, and Japanese pepper extracts.
One of these spice extracts may be used alone, or two or
more may be used together in any combination and ratio.

The content of the spice extract is preferably from
0.01 to 2% by mass, more preferably from 0.02 to 1% by
mass, and further preferably from 0.1 to 1% by mass.
[0027]

A ﬁried fruit can also be used as long as it does
not inﬁluence the savor. Examples of the dried fruit
include lemon, yuzu {citrus junocs), sudachi {(citrus
sudachi), lime, orange, grapefruit, apple, pineapple,
peach,?grape, strawberry, pear, banana, melon, kiwi
fruit,écassis, acerola, blueberry, apricot, guava, plum,
mango, ipapaya, and litchi. Among these, lemon, yuzu,
sudachi, lime, orange, grapéfruit, apple, and pineapple
are préferred. One or more of these dried fruits can be
used. .

[0028] :

Iﬁ addition, water, salt, soy sauce, a spice, a
sugar, ‘a protein material, an organic acid, an amino
acid-based condiment, a nucleic acid-based condiment,
animal;and plant extracts, a fermented condiment, an

alcoholic beverage, a stabilizer, a colorant, a
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viscosity-adjusting agent, a calcium salt, and the like
can be contained in the condiment liquid.
[0029]

The pH of the seasoning liquid in the liquid
condiment is preferably from 2 to 5 in terms of texture
maintenance. It is difficult to keep the texture during
storage undexr pH 2, and excessive heat sterilization is
required over pH 5, and so it is difficult to keep the
texture. The pH is more preferably from 2.5 to 4.5,
further preferably from 3 to 4.

[0030]

For the solid ingredient, in addition to the dried
vegetable pieces, for example, a raw vegetable, a grated
vegetable, and a pasty vegetable can be used in the case
of a vegetable. For dried solid ingredients, for
example, a dried seed, a dried mushroom, a dried meat,
and a dried fish and shellfish can be used.

[0031]

The liquid condiment of the present invention can be
produced, for example, by adding a solid ingredient
containing dried vegetable pieces to the seasoning
ligquid, heating the mixture with stirring by a stirrer
for a certain time, heat-sterilizing it at 85°C for 30
seconds, cooling it to 65°C, then filling it into a
container, and cooling it to about room temperature.
[0032]

In the ligquid condiment of the present invention,

the savors of the vinegar and the flavoring component can
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be maintained after long-term storage or even in cooking.
Therefore, the. liquid condiment of the present invention
can be used for a condiment for hot pot, a condiment for
noodles, a condiment for coocked rice, a condiment for
kamameshi (rice, meat and vegetable dish served in a
small pot), a condiment for ankake (food dressed with a
thick étarchy sauce), a condiment for grilled meat, a
condiment for daily dishes, a condiment for tofu (soybean
curd), a condiment for fried rice, a condiment for
tempura bowls, sesame sauce, a condiment for jiaozi
(Chinese dumpling), a condiment for dressed dishes, a
condiment for hamburg steaks, a condiment for steaks, a
condiment for saute, a condiment for microwave oven use,
a condiment for sundubu (Korean soft tofu stew}, a
condiment for stir-fries, a condiment for takikomi gohan
(rice dish cooked with other ingredients), a condiment
for gomoku gohan (rice dish cooked with five other
ingredients), a condiment for kimchi (Korean pickle), a
condiment for deep-fried dishes, a condiment for ramen, a
condiment for stew, a condiment for shabu-shabu (hotpot
dish with thin sliced meat parbciled in hot soup), a
condimént for dip, and a condiment for pasta, and the
like. The liquid condiment of the present invention is
useful particularly for condiments for cooking added
during cocking or used by pouring after cocking, and is
particularly preferably used as a condimént for grilled

meat, a condiment for daily dishes, a condiment for
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pasta, a condiment for fried rice, or a condiment for

jiaozi.

Examples
[0033]

Next, the present invention will be described in
more detail by Examples.
[0034]
Examples 1 to 7 and Comparative Examples 1 to 8
(Methods)
<Preparation of Solid Ingredients>

The outer skin of onion was removed. The onion was
grated, or cut to 2 mm square, 4 mm square or 8 mm
square.

Part of each of the above grated onion and cut onion
was hot air-dried.
<Preparation of Seasoning Liguid:>

8% By mass of sugar, 8% by mass of brewed vinegar
(acidity 15%), 4% by mass of common salt, 0.2% by mass of
sodium glutamate, 0.3% by mass of xanthan gum, and 0.1%
by mass of a lemon flavoring (emulsion type) were mixed
with water.
<Preparation of Solid Ingredient-Containing Ligquid
Condiments

Each solid ingredient was introduced into the
seasoning liquid at a content based on the entire liquid
seasoning liquid as shown in the following table. The

mixture was stirred so as to be uniform, then heat-
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sterilized at 85°C for 5 minutes, and filled into a
bottle. Whether the vegetable pieces used are dried or
not, the repose angle of the vegetable pieces, the solid
ingredient content (% by mass) of the obtained solid
ingredient-containing liquid condiment, the aspect ratio
of the solid ingredient, and the results of sensory
evaluation, fluidity, and comprehensive evaluation are
described in Table 1 and Table 2.

[0035]

(Evaluafion Method)

After stew-cooking was done at 95°C for 10 minutes,
sensory evaluation was performed according to the
following criteria by comparison with the sample before
the heat treatment by a total of four trained sensory
examiners.
<Sensor? Evaluation Methods>
<Intensity of Lemon Savor of Liquid Condiment:

5; the lemon savor remains very well

4; the lemon savor remains well

3; the lemon savor remalins a little

2; ' substantially no lemon savor remains

1l; no lemon savor remaing
<Preferability of Savor of Seasoning Liquid>

5; very good

4; good

3;:slightly good

2;;slightly poor

1;i poor
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<Fluidity>
5; very good
4; good
3; slightly good
2; slightly poor
1; poor
<Comprehensive Evaluations>
2A; balanced and extremely good
BB; good
CC; slightly poorly balanced and slightly poor
DD; poor

[0036]
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[Table 1]
Examples
1 2 3 4 5 6 7
| Whether dried or not . . Dried |Dried| Dried Dried | Dried | Dried Dried
So0lid ingredient content (% by
mass)
0.5 to 3 mm 1 5 8 5 27 0 0
3 to 8 mm 5 25 50 0 5 1 5
8 to 20 mm C 1 2 0 0 5 25
Aspect ratio of solid 2.3 2.3 2.3 1.5 1.5 6.4 6.4
ingredient
Repose angle o 47 47 47 45 45 48 48
<Sensory evaluation result>
Intensity of lemon savor 3 5 5 3 3 3 4
Prefergbllle 9f savor of 4 5 4 3 4 5 4
seasoning liquid
Fluidity 5 4 3 5 4 4 2
Comprehensive evaluation BB AR AR BB BB BB BB

[0037]

MZ0003
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[Table 2]
Comparative Examples
1 2 3 4 5 6 7 8
Whether dried or not N?t N?t N?t Dried Dried Dried Dried Dried
dried |dried| dried
Solid ingredient content (%
by mass)
to 0.5 mm (powder, grated) 0 0 0 5 30 60 0 0
0.5 to 3 mm 0 0 0 0 0 0 60 0
3 to 8 mm 5 30 60 0 0 c 0 0
8 to 20 mm 0 0 0 0 0 0 0 60
Aspect ratio of solid 2.5 2.5 2.5 1.5 1.5 1.5 1.5 6.4
ingredient
Repose angle « - - - 43 43 43 45 48
<Senscry evaluation results
Intensity of lemon savor 1 1 2 1 1 1 4 4
Prefergbllle gf savor of 5 4 5 5 4 1 5 5
seasoning liquid
Fluidity 5 4 1 5 4 2 1 1
Comprehensive evaluation DD DD DD DD DD DD cc ccC
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[0038]

From Table 1, for the liquid condiments of Examples
1 to 7 in which a particular amount of dried vegetable
plieces ﬁaving a particular size were used, the evaluation
of the intensity and preferability of the savor and the
fluidity after the cooking was good, and the
comprehensive evaluation was also excellent.

From Table 2, for Comparative Examples 1 to 3 in
which the solid ingredient was not dried, particularly
the savor was weak, and Comparative Examples 1 to 3 were
not satisfactory. In addition, for the ligquid condiments
of Comparative Examples 4 to 8 in which a particular
amount of vegetable pleces having a particular size were
not used even when dried vegetable pieces were used, the
evaluation of the intensity and preferability of the
savor and the fluidity was low, and the comprehensive
evaluation was not satisfactory.

[0039]

Examples 8 to 16 and Comparative Examples 9 to 14
(MethodS)

<Preparation of Solid Ingredientss>

Onion, cabbage, and carrot were cut and hot air-
dried. Mustard seed and sesame were hot air-dried as
they were.
<Preparation of Seasoning Liguids

8% By mass of sugar, 8% by mass of brewed vinegar

(acidity 15%), 4% by mass of common salt, 0.2% by mass of
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gsodium glutamate, 0.3% by mass of xanthan gum, and a
flavor shown in Table 3 or 4 were each mixed with water.
<Preparation of Sclid Ingredient-Containing Liquid
Condiment >

Eéch solid ingredient was introduced into the
gseasoning liquid at 30% by mass based on the entire
ligquid condiment. The mixture was stirred so as to be
uniform, then heat-sterilized at 85°C for 5 minutes, and
filled into a bottle.

The type and the repose angle of the vegetable
pieces used, the solid ingredient content (% by mass) and
the flavor content (% by mass) of the cbtained solid
ingredient-containing liguid condiment, the aspect ratio
of the s0lid ingredient, and the result of sensory
evaluation are described in Table 3 and Table 4.
<Sensory Evaluation Methods>

After stew-cooking at 95°C for 10 minutes, sensory
evaluation was performed according to the following
criteria by comparison with the sample before the heat
treatment by a total of four trained sensory examiners.
<Intensity of Aroma of Liquid Condiment:>

5; the aroma remains very well

4; the aroma remains well

3; the aroma remains a little

2; the aroma slightly remains

1l; no aroma remalns

[0040]
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[Table 3]
Examples
8 9 10 11 12 13 14 15 16
Solid ingredient . Onion - . _..Cabbage . Carrot .
Flavor content (% by mass)
Lemon flavor (emulsion type) | 0.1 - - 0.1 - - 0.1 - -
Ginger flavor {(oil-soluble) - 0.02 - - 0.02 - - 0.02 -
Mustard flavor {oil-soluble) - - 0.05 - - 0.05 - - 0.05
Solid ingredient content (% by mass)
0.5 to 3 mm 5 5 5 2 2 2 3 3 3
3 to 8 mm 25 25 25 23 23 23 27 27 27
8 to 20 mm 1 1 1 5 5 5 C 0 c
Aspect ratio of solid ingredient 2.5 2.5 2.5 4.4 4.4 4.4 2.2 2.2 2.2
Repose angle o 47 47 47 42 42 42 41 41 41
<Sensory evaluation result>
Aroma after heating 5 4 4 5 4 5 4 4 3

[0041]
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[Table 4]
Comparative Examples
9 10 11 12 13 14
S8olid ingredient Mustard seed Toasted sesame
Flavor content (% by mass)
Lemon flavor (emulsion type) 0.1 - - 0.1 - -
Ginger flavor (oil-soluble) - 0.02 - - 0.02 -
Mustard flavor (oil-soluble) - - .05 - - 0.05
Solid ingredient content (% by mass)
0.5 to 3 mm 2 2 2 0 0 0
3 to 8 mm 28 28 28 30 30 30
8 to 20 mm 0 0 0 0 0 0
Aspect ratio of solid ingredient 1.2 1.2 1.2 1.8 1.8 1.8
Repose angle o 37 37 37 39 39 39
<Sensory evaluation result>
Aroma after heating 1 2 3 1 2 2

MZ0003
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[oo42]

Frdm Table 3, the liquid condiments of Examples 8 to
16 in which dried vegetable pieces having a particular
repose angle and aspect ratio were used had a good aroma
after the heating and were extremely excellent.

On the other hand, from Table 4, the liguid
condiments of Comparative Examples 9 to 14 in which dried
vegetabie pieces having a particular repose angle and
aspect ratio were not used had a weak savor and were not
satisfactory.

[0043]
Exampleé 17 to 20
(Method)

A solid ingredient-containing liquid condiment was
made as in Example 11 except that cabbage was prepared so
as to have an aspect ratio shown in Table 5. Evaluation
was performed according to the following sensory
evaluation method.

The solid ingredient content (% by mass) of the
obtained solid ingredient-containing liquid condiment,
the aspect ratio of the solid ingredient, and the results
of sensory evaluation are described in Table 5.
<Sensor§ Evaluation Method:

Afﬁer stew-cooking at 95°C for 10 minutes, the solid
ingredient-containing liquid condiment was transferred to
a flat dish and stored at 60°C for 4 hours. For the

gsamples immediately after the stewing and after the

storage at 60°C, sensory evaluation was performed
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according to the following criteria by comparison with
the sample before the cooking by a total of four trained
sensory examiners.

<Intensity of Aroma of Ligquid Condiment>

5; the aroma remains very well
4; the aroma remains well

3; the aroma remains a little

2; the aroma slightly remains

1; no aroma remalns

[0044]
[Table 5]
Examples
17 18 19 20
Solid ingredient content (%
by mass)
0.5 to 3 mm 5 2 0 0
3 to 8 mm 25 23 8 6
8 to 20 mm 0 5 22 24
gspect-ratlo of solid 1.8 4.4 9. ¢ 20.2
ingredient
<8ensory evaluation results>
Aroma of lemon (immediately
. 5 4 4 3
after stewing)
{after stewing and storage 5 4 3 3
at 60°C for 4 hours)

[0045]

From Table 5, the liquid condiments of Examples 17
to 19 in which a solid ingredient having a particular
aspect ratio was used had a good aroma after the heating
and after the following storage at 60°C.

[00456]

Example 21 and Comparative Example 15

{Example 21)
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A frying pan was preheated, salad oil was lightly
put, and then about 200 g of sliced pork was heated over
medium heat until browned. After the heat was turned
off, 60 g of the onion ingredient-containing, ginger-
savored liquid condiment of Example 9 was added, and the
sliced pork was covered with the ligquid condiment. After
the cooking, the sliced pork was allowed to stand at room
temperature for 5 hours and heated in a 600 W microwave
oven fof 1 minute and 30 seconds.

Afﬁer the heating and after the reheating in the
microwave oven, sensory evaluation was performed for
each.‘ ﬁor the pork after the heating, the ginger savor
was sufiiciently added, and the pork was satisfactory.

In addition, also after the reheating in the microwave
oven, cémpared with the pork immediately after the
heating; the aroma rising {fragrance) slightly weakened,
but the ginger savor when the pork was eaten was
sufficient, and the pork was satisfactory.

(Comparétive Example 15)

Sliced pork was cocked as in Example 21 except that
a ginger-savored liquid condiment containing no
ingredient was used. Similarly, after the cooking, the
sliced pork was allowed to stand at room temperature for

5 hours;and heated in a 600 W microwave oven for 1 minute
and 30 seconds.

As in Example 21, after the heating and after the
reheatihg in the microwave oven, sensory evaluation was

performed for each. Compared with Example 21, the aroma
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riging (fragrance) immediately after the heating was
weak, and after the reheating by the microwave oven,
there was little aroma rising (fragrance), and the ginger

savor was considerably weak also when the pork was eaten.
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Claims

[Claim 1]

A solid ingredient-containing liguid condimnent
comprising a solid ingredient comprising a dried
vegetabie, and one or more selected from the group
consisting of vinegar, a fruit juice, a flavoring oil, a
flavor,fand a spice extract, comprising the dried
vegetable satisfying 1) to 3) in an amount of from 5 to
60% by ﬁass in total after swelling based on an entire
condiment: |

1} 'the condiment comprises the dried vegetable
having 4 size of 0.5 mm or more and less than 3 mm after
swelling in an amount of from 0 to 30% by mass based on
the entire condiment

2)5the condiment comprises the dried vegetable
having a size of 3 mm or more and less than 8 mm after
swelling in an amount of from 0 to 60% by mass based on
the entire condiment

3) the condiment comprises the dried vegetable
having a size of 8 mm or more and less than 20 mm after
swelling in an amount of from 0 to 30% by mass based on
“the entire condiment.

[Claim 2]

The so0lid ingredient-containing liquid condiment
according to claim 1, wherein an aspect ratio of the
dried vegetable is in the range of from 1 to 10.

Claim 3]
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The solid ingredient-containing liquid condiment
according to claim 1 or 2, wherein the solid ingredient
has a repose angle of 40° < o < 50° in a dry state, and
the repose angle is obtained from "tan o = H/r" by
measuring a height H (cm) which is a difference between a
highest portion of a retaining edge for retaining the
ingredient and a highest portion of a generally conical
laminate having symmetry wherein the generally conical
laminate is formed by an injection method on a fixed disk
having a radius r {(cm) and having the retaining edge.
[Claim 4]

The solid ingredient-containing liquid condiment
according to any one of claims 1 to 3, wherein the dried
vegetable is one or more dried vegetables selected from
the group consisting of onion, cabbage, Chinese cabbage,
carrot, spring onicn, celery, and paprika.

[Claim 5]

The solid ingredient-containing liguid condiment
according to any one of claims 1 to 4, wherein the flavor
igs an emulsion type flavor or an oil-soluble flavor.
[Claim 6]

The solid ingredient-containing liquid condiment
according to any one of claims 1 to 5, wherein the liquid

condiment is for cooking.



