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Executive Summary

Abstract

Different types of soup powder available in the market. All the soup powders
were made from combination of different vegetables. Therefore, research was
conducted to prepare the highly nutritious soup powder from combination of
different fruits and vegetables such as carrot, beans, peas, lentils, dates, tomato,
corn starch, and oats. All are dried by oven drying.

Hot water blanching was done to stops enzyme actions. The final product soup
powder was evaluated for cooking quality, appearance, nutritional
characteristics and sensory quality. The proximate analysis shows the chemical
composition such as moisture, ash, protein and fat content were 6.5%, 6.66%,
8.9%, 2.2% respectively. Corn flour was added as a thickening agent. And also

coriander powder and pepper powder was added to give the spicy texture. The
results for sensory evaluation were highly accepted.
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Chapter-2

INTRODUCTION

Soup is a generally warm food that is made by combining ingredients such as
vegetables green leaves with juice, water, or an-other liquid. Hot soups are
additionally characterized by boiling solid ingredients in liquids in a pot until the
flavors are extracted, forming a broth. Traditionally, soups are classified into two
main groups: clear soups and thick soups.

The established French classifications of clear soups are bouillon and consomme.
Thick soups are classified depending upon the type of thickening agent used: purées
are vegetable soups thickened with starch; bisques are made from puréed shellfish
or vegetables thickened with cream; cream soups may be thickened with béchamel
sauce; and thickened with eggs, butter, and cream.

Other ingredients commonly used to thicken soups and broths include rice, lentils,
flour, and grains; many popular soups also include carrots and potatoes. Vegetable,
chicken base, potato, pasta and cheese soups are also available in dry mix form,
ready to be served by adding hot water and sometimes fresh ingredients such as meat
or vegetables.

Our objective of the work is to make nutritious instant mix soup powder from carrot,
beans, peas, lentils, and dates. In the preparation of soup powder corn flour,
coriander powder, pepper powder, onion, garlic, salt are also used.

Bean is one of the most important legumes crop grown in winter session. It is
considered medicinal effects and used for blood purification. Bean contains
carbohydratel6 gm, protein 6 gm, fat 5 gm, calorie 130, sodium 23% and fiber

9%.
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Instant soup mix powder can be used as ready to eat food. It is convenient and low
cost energy rich food, containing digestive and dietary constituent or principles of
vital importance. It has high nutritional, value long shelf life and excellent taste. It
was thought to improve the nutritional as well as sensory quality of soup mix

powder.
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Literature Review

| this chapter, an attempt has been made to assimilate the previous works within the

framework of present study, which were helpful to interpretation of results. What |
commonly known is our country. It is the most important in Bangladesh from
production and consumption point of view.

Instant soups are a wide group of dried foods, which play an important role in the

nutrition of people as they satisfy the present and future consumer requirements.

Vegetable soup is a high water containing food. An easy and convenient way of
making a soup is to use a soup base in the form of granule and powder material apart

from the cumbersome way of peeling vegetables, cutting, chopping, hot extraction, |
cooking with thickening agent, seasoning and garnishing further before serving.

Soup is often served as the starter, first course or entree before the main meal as it
stimulates appetite and provides quick nourishment, which is mainly responsible for
the improvement of appetite and gastrointestinal responses (Cecil et al., 1999). Also,
it may be considered as the best nutrient vehicle for the all sections of the society.
The main objective were,

+ To standardized the methodology for development of nutritious instant

soup mix powder.
+ To study the organoleptic properties of instant soup mix powder.
4+ To study the nutritional quality of instant soup mix powder.

4 To study the shelf life and techno economic feasibility of nutritious instant

soup mix powder.
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MATERIALS AND METHODS

MATERIALS:

The present investigation was carried out in the department of Nutrition and Food
Engineering. Materials are include,

Carrot
Beans

Peas

Lentils
Dates

Sugar

Salt

Milk powder
Corn starch
Coriander

AN NN N N N N NN

Selection of raw material:

Vegetables such as carrot, bean, onion, peas, garlic were collected from local market.
Other seasoning ingredients such as onion, garlic, black pepper. Also used dates,
sugar, lentils, skim milk powder, xanthine gum and salt.

Blanching

Blanching is a process which inactivate the enzyme. Blanching temperature is
about 85 degrees Celsius for 5 minutes.

Formulation of Instant Soup Mix

Firstly, collect the raw materials then washed and cut into slices. The slices were
peeled which were steam blanched for 4 minutes at 85 degrees Celsius. After
completing the blanching cooled it immediately. and dehydrated in tray drier at 65°C
until it completely get dried. carrots were sliced then dried. All the dehydrated
vegetables were milled and sieved to the thickness of 0.5mm using NO.16 sieves.
After drying all ingredient were grinded by the grinding machine. Then It was kept
in air tight container for further use.
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Formulation of flow chart of Instant Soup Mix

Raw materials

\

Cleaning and washing with clean water

l

Blanching (85°C for 5 minute)

l

Drying in oven at 65°C temperature for 5 hours

l

Made all the dried materials into powder form with electric grinder

l

Mixing the other ingredients (sugar, salt, milk powder, starch)

l

Final product (Instant soup mix powder)

Percentage of ingredient

Carrot-15%
Bean-15%
Peas-15%
Lentils-15%
Dates-15%
Starch-3%
SMP-2%
Sugar-7%
Salt-0.50%
Coriander-2%
Chili powder-5%
Others-5.5%

DY N N N N N N N N N NN
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Storage

The storage of instant soup mix powder is storage for two month at room

temperature into the plastic box or air tight container.

Selection of Packaging

Two types of container plastic box or polyethylene bag were parching from local
market and used for storage purpose.

Methods

Sensory evaluation of instant soup mix

The sensory evaluation of instant soup mix was made be hedonic rating for sensory
quality attributes and overall acceptability using according to the method as
described by a 9 point hedonic scale.

Table-1: Score card for hedonic scale

SIno Hedonic Scale Score/points
1 Like extremely 9
2 Like very much 9
3 Like moderately 9
4 Like slightly 7
5 Neither slightly 5
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6 Dislike slightly 4

7 Dislike moderately 3
8 Dislike very much 2
9 Dislike extremely 2

Nutritional evaluation of instant soup mix powder
The proximate analysis of various process food grain, dried milk powder and

products were carried out to certain the quantity of different biochemical
constituents in the materials.
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Analysis and Result

Fat analysis

Procedure

+ First of all, rinse all the glass apparatus by petroleum ether and dry it in the
oven at 102°c and after removing it keep in the desiccator.

+ Weight 5 gram of grounded and dried sample and place it in the thimble.
+ Place the thimble in the soxhlet extractor.

#+ Take a 150ml round bottom flask and clean it and fill the flask with 90 ml
petroleum ether.

+ Place the whole setting on a heating mantle and allow the petroleum ether to
boil.

condenser
extraction
chamber
extraction | Soxhlet
thimble extractor

outlet valve

receiving
flask
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+ Continue the extraction process for several hours, almost 6 hours.

+ Remove the condensing unit from extraction unit and allow the sample to cool
down. Finally, it removes all the lipid.

4+ Collect almost all the solvent after distillation.

+ Place the sample in the oven and after removing it place in the desiccator.

+ Take the weight of the sample.

+ As a result, we get a defat sample.

Result: Fat content of Instant Soup Powder is 2.2%
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Analysis of Moisture

Procedure:

5 gram of sample were accurately weighted in pre weighted moisture plate were put
in sample. Dried at 105 degrees Celsius for 1 hours in hot air oven till the weight of

moisture plate was constant. Then it was cooled in a desiccator for 30 minutes and
again weighted.

Calculations:

Difference in Weight of moisture plate
Moisture = X100

Weight of sample

Result: Moisture content of Instant Soup Powder is 6.5%
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Analysis of Ash

5 gram of sample was accurately weighted into a pre weighted silica crucible. Then
it was heated first over a low flame till all the materials was completely charred,
followed by the ash in a muffle furnace for about 6 hours at about 600 degrees
Celsius. After 6 hours cooled it for 2 hours then weighted for calculation.

Calculations:

Weight of Ash
Ash = x100

Weight of sample

Result: Ash content of Instant Soup Powder is 6.66%
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Discussion

The present investigation on development of nutritious instant soup mix powder
Is carried out with the objective to known the storability, sensory and nutritional
characteristics of the product. The nutritional value of ingredients which is used to
made high nutritious instant soup mix powder are discuss below.

In particular, soups are a great option nutritionally as they combine a high nutrient
density with a low energy density — this means that we get lots of key nutrients
including vitamins and minerals for relatively few calories. At a time where foods
with a high-energy density and low-nutrient density such as white bread, snack
foods, sugar-based drinks and high-fat fast foods dominate our intake, a low-calorie
option that fills us up is a much better option for optimal health.

Studies have repeatedly shown that when diners consume a low-calorie vegetable-
based soup before their main meal, they consume up to 20% less calories at a meal.
The reason is simple. Basically the soup helps to fill us up so we eat less.
Nutritionally this is also beneficial as the nutrients found in vegetables including
many water soluble vitamins such as vitamin B, C, K as well as dietary fiber and a
range of minerals, also helps to regulate the digestive tract and ensure that we get
the number of key nutrients we need each and every day.

In addition to this, eating soup has an extra benefit from a weight and fluid retention
perspective; soups that have a base of leeks, onions and celery are also particularly
high in the mineral potassium. As potassium helps to bind excess sodium, it helps to
rid the body of excess fluid. As many of us carry fluid and regularly feel bloated
thanks to a high-salt diet and a lack of activity, dropping as little as 500g of body
weight after a few vegetable soups, even if it is just fluid can make us feel lighter
and leaner instantly.
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Soup can be a simple meal addition — a way to ensure that the family gets all of their
vegetables and nutrition; a filling afternoon snack or an entire lunch or light evening
meal, especially when beans, potato or sweet potato are the base providing heavier
carbs as well as chicken, lean sausage or some mincemeat for protein. It is important
to remember that rice, noodles, legumes and pasta do add considerable
carbohydrates and calories to your soup and are likely to negate any weight loss
benefits. On the other hand, broth-style, vegetable-based soups have virtually no
calories and can be consumed relatively freely (but of course you do need to count
any bread).

While bulking meals up with low calorie options such as vegetable soup on a regular
basis is a great way to load up on nufrition in general, for those wanting to drop a
couple of kilos quickly, replacing the evening meal with a vegetable based soup is a
safe way to do it. The low energy content helps to keep your total calorie intake low,
while the bulk prevents you from feeling hungry and deprived the way you would if
you were eating very little on a regular diet, or using meal replacement shakes.
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For those wanting a more intense regime, a vegetable soup can replace two meals a
day for five to seven days without any negative side effects. Although much of the
weight loss will be fluid, sometimes all we need to feel leaner and healthier is a
flatter stomach and a kilo or two less on the scales.

Naturally, homemade soups are the best option. This way you can control the type
and amounts of vegetables that you use to make your soup as well as choosing to
use salt-reduced stocks and few other additives. Pre-made soups and packet soup
mixes tend to be exceptionally high in sodium (salt) with the average packet soup
containing a massive 800-1200mg of sodium or a third to half of your total daily
sodium limit. Premade soups also tend to be relatively low in protein and high in
carbohydrate thanks to their base being potato starch. If you must seek out a pre-
made soup option, look for varieties that contain <20g total carbohydrates per serve
and <800mg of sodium.
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Bean

Bean is a type of small, green legume in the same plant family like peas and lentils
Is a high source of protein, fiber, anti-oxidants and phyto-nutrient. | most part of
the world they are less popular than other bean varieties like chick peas or black
beans. Mung beans have some huge health benefits to offer.

Now a day’s mung beans are beginning to pop up the protein powders, canned
doups and in the restaurant dishes state-side also. So there is what we need to know
about mung beans:

4+ Mung beans have high source of nutrient including manganese, potassium,
magnesium, copper, zinc and various B complex vitamins.

4+ They are also very filling food, high protein and dietary fiber rich.
4+ We can find mung bean in powder form, as whole uncooked beans, bean
noodles, and also as sprouted seeds.

4+ The dried seeds may be eaten raw or cooked (whole or split)
4+ Fermented and ground into flour

4+ Because of high nutrient density, mung beans are considered that useful in
defending against several chronic diseases, age related disease, including the
heart disease, cancer, diabetes and obesity
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Nutritional value of beans:

Calorie: 130
Carbohydrate: 16gm
Fat:59g

Protein: 6 g

Fiber: 2.1 g (9%)
Calcium: 39.9 mg (4%)
Iron: 1.8 mg (23%)
Sodium: 530.1 mg (23%)

Peas

Nutritional value of peas
e Calorie: 120

o Fat: 3 g (5%)
e Saturated fat: 0.5g (3%)
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Protein: 24 g
Calcium: 6%
Iron: 35%

Sodium: 29%

Carrot

Nutritional value of Carrot

Calorie: 120
Carbohydrate: 18gm (7%)
Fat: 5 g (6%)

Saturated fat: 3.5g (18%)
Protein: 1g

Fiber: 3g (11%)

Calcium: 34 mg (2%)
Potassium: 204 mg (4%)
Iron: 1 mg (6%)

Sugar: 11gm
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Conclusion

The instant soup mix powder is made from those ingredients which is full of
nutrient. It’s made from peas, beans, lentils, carrots, dates, sugar, and corn starch.
It is considered to the best as ready to eat food for infants, children and pregnant
women or lactating women.

Soup is consumed as energetic food which helps keep our body fit and fine. It
covers all needs of nutritional requirement of human body. It energizes and
refreshes whereas others fast food causes damage to our body. Soup is beneficial
across all ages groups. It is a perfect blend of balanced nutrient that makes healthy
for the intestine, having a low glycemic index is good for all.

A fantastic combination as magnesium helps calcium to get better absorbed into
the body this makes it excellent foe bone, health, prevention and treatment of
osteoporosis. super healthy for growing children and adults iron deficiency is a
leading problem and can cause severe health issue. Taking iron supplement can
sometimes be too toxic to the liver and cause constipation. natural iron is best for
health. Soup also source of fiber. All of us know that fiber cleans out the colon and
stomach prevent the constipation and aids fat loss and energy level.

19|Page © Daffodil International University



Reference

1. P.Chandramouli, V.S.Divya, Bharathi, A.Sivakami, B.Bharathiraja,
J.Jayamuthunagai, (2012). STANDARDISATION AND NUTRITIONAL
ANALYSIS OF SOUP POWDER PREREPARED FROM Moringa oleifera,
Solanum trilobatum, Centella asiatica. International Journal of Future
Biotechnology (2012), 1(1), 1-16

2. Anju K. Dhiman, Negi Vidiya, Attri Surekha, Ramachandran Preethi, (2017)
Studies on development and storage stability of dehydrated pumpkin based instant
soup mix. Journal of Applied and Natural Science 9 (3): 1815 -1820

3. Anitaa, S., Sameshwari, T. and Kalpana, B (2016) FORMULATION AND
EVAALUATION OF INSTANT SOUP POWDER USING MILLETS.
International Journal of Current Research.Vol. 8, Issue, 08, pp.35668-35673

4. Jayasinghe PS, Pahalawattaarachchi V and Ranaweera KKDS2, Formulation of
Nutritionally Superior and Low Cost Seaweed Based Soup Mix Powder.
Jayasinghe et al., J Food Process Technol 2016, 7:4.

5. Kamolnate Kitsawad and Nasara Tuntisripreecha (2016) Sensory Characterization
of Instant Tom Yum Soup. KMUTNB Int J Appl Sci Technol, Vol. 9, No. 2, pp. 145—
152, 2016

20|Page © Daffodil International University



