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Summary

Sudachi, Citrus sudachi hort. es Shirai, is a small and round-fruited,
30-40mm and 20-3bg, acid-citrus surrounded by an aromatic
bright-green rind. The fruit is cultivated in Jeju island, and is often
used in dishes of fish or soy sauce, in particularly local Japanese
Restaurant. The study was performed to investigate the utilization
method of Sudachi, instead of lemon as a culinary ingredient in hotel
cooking (Western cuisine, Japanese cuisine, and cocktail) and Jeju

traditional cooking.

The fruit could be served as wedges, cut-halves, slice, slice-halves or
squeeze for bearing and extracting the flavor and acidic juice available.
The peel of Sudachi also was able to be used like lemon peel by
grating the rind, removing rind with a zester or making julienne strip

as garnishes and decorations.

Sudachi juice made an ' excellent accompaniment to salad dressings
such as mayonnaise, tartare sauce and thousand island dressing.
Allemande sauce, the white sauce family, was effectively made by
adding Sudachi juice and liaison to either a veal or chicken veloute.
Hollandaise sauce, the butter sauce family, was able to be produced by
emulsifying a warm butter and a small amounts of Sudachi juice with

egg yolks.

When Sudachi wedges and slices was served with cutlets(pork, beef,
fish) so that extra Sudachi juice could be squeezed on to the food, it

worked an excellent flavor enhancer.

Sudachi slices and/or juice, when combined together non or alcoholic
cocktails, especially were good for mango juice, 'sudachinade’ drink just

like lemonade, and sour base cocktail including jin, whisky, and brandy.
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In Japanese cuisine, it was possible for Sudachi juice to replace
vinegar in dressings for raw vegetables, and various sauces for fish
dishes such as ’'Pons’, 'Wafu dressing’, Sushi vinegar (‘awases’),
Kombu stock (’sambais’), soy paste sauce ('smiso’) and grilling sauce

with soy sauce ('yuanske’).

Japanese cuisine using pine mushroom, such as broiled Matsudake
("sukiyaki’), Matsudake with small pot(’tobingmushi’), Matsudake
'Shabu-Shabu’, Matsudake in earthen pot('Nabe’) were created with

fresh sudachi slice and wedges.

Sudachi slices and wedges were made role as an essential
accompaniment for a Japanese seafood platter(sushi, sashimi, fish soup,

miso soup), most fried seafood, many dishes coated in bread crumbs.

When Sudachi juice replaced vinegar in Jeju traditional water soups
with raw seafood('mulhoi’) and fish soups, it could be masked the raw
fish oder and enhanced flavor. Peeled rind and juice of Sudachi were
able to added to fermented foods(water kimchi, fish sauce) to give a

Sudachi flavor and to counteract any salty taste.

Multipurpose soy sauce was developed by combining soy sauce 57,
extract of mushroom and 'gamcho’(Glycyrrhiza uralensis) extract 24,
Sudachi juice, rice fine wine 15¢, garlic and ’chopi'(Zanthoxylum
peperitum) extract. The sauce can be widely used soy sauce for side
dish, stewing sauce for fish and meat, and noodle base soup by

changing the dilution rate.

Therefore, Sudachi cultivated from Jeju island can serve as culinary

ingredients just like lemon in tourist hotel and Jeju traditional cuisine.
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4= (il Citrus sudachi Hort. ex Shirai)2 A Fe] #Eolv gFd v 2
o] Ako] FH-slal dFo] =5 A (FIEMME) Sl dEolth diolA =

it 20X (F72h)gas sta wo wpebA = ol u] A (B ki), 7] =2
712, EAF@E), 29, 2E@ER o H L E FEGHAFAESHETE
g, 2000). Y AEEFEACRE FEH(EER) dEs FATFS
(MRS &3hth, A& FAA = =FAIvAGERR WEilo=
T 300 o] o
Ata ok (http//www.sudachi-kun.jp). #| 5ol
7h dEowEE m]isto]l AujE ] AJAEE Zlo] AlZxo|th Afn
dEH IR Ao ga FE2g7t 97d 108974 “AlFE B dlsd]”
oM geoletar WHstdt. dEel ofde Aol 4wkglh Volg ol A
Fol WAl dFolA AFE detde 9rY FGS A FX

ﬁi
Y
ey

30.6+1.2% <} 1.1io.5%@5<>ltﬂ, AE5&S WA FAL 275+£1.0% 4 o]t}
(7, 1994). fﬂxﬂ AF2E 28 89 FTwolA 108 S=Akolol 270YE For
3}

I
AF GETge] AES FEO91-92%, ©9F 04-05%, A%
38 6.2-6.7%, 3|H 02%, WEW C 348-588mg%, =
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51-6.8%°]tk(e], 1999). ol FH> A 2K A§ FF 929%,
el 0.5%, AW 0.1%, ©53tE 6.2%, 3] 0.3%, BIEFY C40mg%, T
A 5% = (Kawaguchi, 1989) #|54t  fAFsio 9] S|4 7S
limonenes T4l 22 3t monoterpenoidhydro- carbon, linalools %4l o =
3t monoterpenoid & 100¢] A +#o] EAjsttta dH M (Yang &, 1992).

A, el 4RSS SN0 G Aol o} FEE AEARZ o

=
SA FEA7IE gy & AEs AFsta Ak g7 H#ue o] 8A] I
5 H] %3 chlorophyll 2 phenolic compounds®] $#&o] ZFAd e A HS
aEste 9¢ sk olAd, HFE o8 A FETEY HAAL
o3

(transmittance)& 83t 109 FToHol F&83st= Aol A3ttt A
t}(o], 1999).
2od A7 wrele g &

~
erol @A) ggkont}, 4

Hokdle= FES ol &3 A=Wl #Ed 4 (Kawaguchi, 1989)¢F I &
o] ARAAES fESE FE3 & cyclodextrine & EH3}TES 7= I
59 AF37F=(kushima 5, 1994)0] low, Aokl 7f=9] F7/
2D enzo e ogF AFRA ZAH(Tanusi, 1978), CAA]a}tol A
d=9 Vit. C g (Tanusi®t Yamamoto, 1981), o]4itstd sslel] A%

Al Vit C =¥ sk(Tanusi, 1982) 28]a1 &9 5-25C AFAl AF<HA



| o, BRHAEE g A= &34

%"4%% Sephadex® FZ3 $ 9 FAAE(Sugisawa 5, 1989), 9Z<&
A Leora FE3 AGAR E J(Njoroge 5, 1995), d=#73e] 7]
(Tamura 5, 1994), 9= To] EFE AUz
EA(Sawamura &, 1994) 18] J=HI o] EAsI= AR W
d(Yang &, 1992) ol dow, Aeddol g A4+ =3
flavonoid ¥l gAe] &7t a #H(Kumamoto &, 1985), Flavonoidol] &
ATE= g5 Aol A M2 limonoid  wWlEA <l Ichagensin
17-D-glucopyaranoside 2 (Ozaki &, 1991), d&°] EA3t= flavoned
Z4 (Horie®} Nakayama, 1981), 9=33 S A=ZL 371 flavonoidS]
sudachiins B, C, D¢ ¥#(Horie %, 1986), 1#]i d=o] =A3+=
limonoid2] Al 712 ZAHHasinaga %, 1990) 5°] doH A& 54
o dE A= FE T FAE 7Fd I /7 ]‘} 2 FH{(Sawamura2}
Kusunose, 1979), 9+ & 7099% A& FFo digk AsA71E Akghsr &
2= ZAH(Yamaki, 1989), 28|31 g+ 3 5 5719 terpenoid HI A <]
2 574 (Sawabe &, 1996) T°] dom, FXo EA Ozt AF=Re= o
FE2 Fo| Ardel 54 ZAHKobayashi 5, 1985)3} o #F x| =43}
= g rwol= e ZANHasinaga®t Hasegawa, 1989) So] it}

Tl M= AFoctuet A FATdTdSs THeR dE T AF
Ab o E e ke Al B (A, 1994), AT HdE FF5d
carotenoid, M%, UVAHE Y, %7]’& 2 fFE3dEHH 5, 1996), dE9
FEA7E FHEEA (], 1999), d=9 &HiF=
1999), =A 7)ol W& AFAE FdEF feld, 714k
Hel(E &5, 1997) 1 3
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1. A%
A AR dES AFE AAZANA 9 Tl FEe AA

3/mme] =M uEAEHe] AoR TEE Eo| AFd & 2T

(walk-in refrigerator)oll H#3}e] 23 g A

S(&FF, AA, o987, Aaw 1

5C A&arell A7FstHA ALgaF3At

2. A8

1) 929 F9¢ B59 AEE4

(1) 92 d57 F99 Az

dd H}5L 427](Hamilton Beach, Model No, 27889, USA)% <t #Hs}
o 4CTE YFRA SPHA ALESAY. 98 e &

e Keg]
= A
2 U@ oy, AAR e SAAES e BAARE et

el BAe AOACU99%)Hel wel % FRFFe 15T 49
29 semimicro

3}
Kjeldahl™ (2 &A1 6.25), 24 f+ &2 HaS0,-NaOH #38iH, &9 3

(3) pH, A= % °Brix

pH¥= pH meter(Beckman, @312 =4339, e+ A5 10go] 57/
2 30mE 71§ = 01N NaOH £ 0% pl 800 9 w7x dgad T
Aoz st ow, °Brixe UYAE  FEA(Refractometer PR-100
ATAGO, Japan)® =433



(4) HlEtl C

HEY C 5485 flste] #Ay= oF 3g, IFS of 5g¥ FHot 5%
metaphosphoric acid® F=3F t}2, 100mlZ A 83 31S membrane filter
0.2um= o] ¥3te] HPLC(JASCO PU-980, AS-950 autosampler, UV-975
detector, Japan)® =743} tH(e], 1999). AF-&3F Z2-& NH2(4.6x250mm),
detectori=  254mmel A FA3ATE o] E/S  acetonitrile  /50mM
NHH-PO4(70:30 v/v)E o™, #%52 1.0m/mind . Y HFL 209009,
ZH2E = 40C A

2) 929 2798 E&S AT &2 E 977

A H9+= FE WAY G2 & (garnish) &2 AFE3L7] flste] X =&
#& ZFo(handy grater; ZA@FEHo| €Az mE @ R0 Zol 7]
(scrub), A2~H (five-hole zester)® #H°] 7}+= =(paper-thin strip)® W&
7], 297 (snacker)® B A #F& Z(twist & tie) = WE7], vy g =z
(vegetable peeler)® =& 722 T A4 7](juliennne) &= AFE3HST
FEY H5e ado] Antd FS Fostr] 93 AR wkd Bk 4
A (wedge) AW, AH(slice) WHE7], 774 7] (heavy-duty juice squeezer)=
ZFst7] 59 7IMs A&t 1 9 A A E f3 5A 0 Jhir
g -to] Z(canelle-knife) & AR&3te] V-2 =2 dfjo] dH 3t

3 EY HE Ve 2IUFEF AA

(1) AEFage] A&

FE AMIFa" AEAFRS FAEd #HEFRE AT xYEFS
(Brennan?} Brennan 1996, Woodward 2001, Thomas®} Leopold 2000,
Roeger 1997, Fisher®} Fisher 1980)3 =W S5 3o A A& %= wawre
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257 gEiAE AASFa2A(fond

brun-brown stock), MEFA~Al(fond blanc white stock), EVFEAZA

(tomatoes), $-fFr22Al(lait), F*42Al(huil-oil, beurre-butter) 12| 1L TAE
g PuR=1

2 T 1% 32%Y ¥ T2 Algedvi(ad 1), FAaeel I

Z—}% Al o]:/\h:]—oﬂ}q 7}

%
Eata
= <

atlen, }—_Zl‘%g— 2ot s &=

Zol AFxHE FoEe AEYUFE M3

ZHeld BoH|

Ne)

% ggow

[e) =
o)y = [e) o [¢) H o 5 R e 3T
124 Zheole] Aol AAe BHe wesAA A& AWSFATE 1),
AAD 2 SN Bl |4 AN SE0EAA A SALAA SEAAA HEIAAA
== (brown stock) (white stock) (tomatoes) (oil) (lait) (butter)
A 4 A 4 \ 4 A 4 A4 A 4
=%z 2 EO0HK| S+ oI == ENE Lhe = HE
(fond de veau burn) (fond de velaille) (conc. tomatoes) (egg yolk) (milk) (butter)
M =4 +
(fumet de poisson) Alx
l (vinegar)
A 4 A 4 m #;:
AFHAA
SO A4 J=2gaA S0
AA hamel
Rl (fond de veau brun (veloute de velaille) (tomatoes sauce) L 1 sauce)
lie eapagnol) Jl2MEAN
(veloute de poisson)
¢ A\
SoAA O ATHEAA AN OIEAA SIIEHX|EA AN Bt ES
se=== (sauce espagnole) (fish veloute sauce) (meat sauce) (french dressing) (aromatic (Hallandaise)
HHEEAA 2AB0[AA RVIPNEREN OtUIEAA saucet) AEE|AA
(basil sauce) (mushroom sauce) (pizza sauce) (mayonese sauce) ZAA (Chantilly sauce)
UEAA o IEAA -0|geleteea (oyster sauce) LHIFAA
(gamcho sauce) (supream sauce) (Italian dressing) (malraise sauce)
EEAA AN H=2CeA 0Dt aA
(finnes sauce) (cream sauce) (sudachi dressing) (mikado sauce)
e|AA MRAA ZHYAA REEAA
(duck sauce) (shrimp sauce) (cock sauce) (mousseline
(=] [EEa BRI A A [IRECotY= sauce)
(curry sauce) (lobster sauce) (Thousand island AFHIOIAA
dressing) (champain sauce)
EtEt2AA
(tartar sauce)
‘AlLtEAA
(cinnamon saucse)
FAIAA p| Ot=LA
(desert sauce) (hard sauce)
HBAA
(sudachi sauce)
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2] g3y

3]
pud

AApe2 AAA3 HAAd4 AAd5 A A6

Al 1

1000 1000 1000 1000
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0.2
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0.1
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A5

G225 (mh)

A (ml)

(ml)

=
=49

v}

(m0)

"1 583+0.1, pH 4.2+0.1

0
il
~

A (A A 7]

w2k 5, o

T3 e Ak

AARL (145-22) ol A

T
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m. 23 2
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1. A4 d29 4y, pH, 4% 2 °Brix

AP ARRZE AlFAE G ok ds T AR, pH, FAt =
% Brix® 34T A= <& 5>l Yt FEHRS To] JEAF
2 7(1994)0] H gk 7 94.9%, 3| 0.28%, AF 4.89%, 7.4 °Brixb %
pH 3.0 57 tiEiolstdon, o](1999)7F ®irg A|FAk dav&e] A
< A 91-92%, @A 04-05%, AW 1.1-12%, ©F3E 6.2-6.7%, 3l
0.2%, W]EFY C 34.8-58.8mg%, At%= 51-6.8% SI%=
w3t Kawaguchi(1989)7}F X 13k XAl oJ o] 49 S5 929%, o=
05%, AW 01%, &F53E 6.2%, 3+ 0.3%, HIEY C 40mg%, T<A4t
5% % AFAE frAFetth webA AlFAE GE2 3k o ARl
HSzetmm o] Ao mriAl R o] 7A] elAAEA AR

ATHAL AT

e

[‘£

<E 5> AFA GFY A9} B 4R

I EL S b4 F
TE=(%) 75.0 92.0
oA (%) 19 0.5
2] (%) 0.3 1.4
F71(%) 0.8 0.2
HIEFY C(mg%) 93.0 40.0
A 22(%) 3.9 0.2
(%) 3.7 0.8
pH 45 2.1
FAE (%) 0.8 5.3
3 %= (“Brix) 35 7.0
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2. 9F9 27 HAEAE
D d&9 29 A&

(1) &8 &&= S 718 7=

g 7Hg Akl AL
g-olw, 18le HAde] HAE o] &ate] I
AHEEE A

AFS 7o AY HretE A= 979 (flavedo, Outer peel)S 4}y
4 Z(peeler)Z 7ol 7] (peeled rind), 7Z¥tol] €23 F-91E A Zoly
7](grated sudachi rind; zest), 92 HAES W B¢ = Sgol22 7
g3l7] (wedge, slice), 8§ & 7o 2 A& Ao]Y(Julienne strip) 5 ©|
). T3 Ao A E A A d(canned sudachi slice) S

6
hEo] ARV eE el AREEAY xF el @I FATIE $4 o
o

FAL AR BBl 4

WAL diAgeld HHow

oL
rlo
k)
i)
tlo B

GEI HRES FHA mek o7k Qo] FFE HEARE ol §
A EBRAE del AL AFea vk 97 A9 ol §A FAHE

ol
o
o
B~
ol
o
rlr
>,
juto)
ftlo

S H] %3 chlorophyll ¥ phenolic compounds®] 3t
n#ste] 99 sk oldel, AEFE
(transmittance) & &3t 10€ FToAol F8st= Ao

th(o], 1999).
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@O Q¥ FoAW7] + F= dIE wA Zotur] A e A
Tl FEE A AR olE gttt 549 9]y vk Zrohujal Sk
73] (Albedo, inner peel)= £5lo] leorm =z  FHoUA FEE st Uy
& ARAdiol B fE(oil sac)Z o] FoA gl

@ A=H(zester) 2 wolWr] @ IE ERH o wolfr] ¢
A AZEE ARESTH A& dES H Fa AlAHE dFSE Fojd
o 57 AZ=HE AMESHE FMEE FolAF gkl 7k dold A~
B] = 7](paper—thin strips)E 9

@ Wwra R g(wedge) WHE7] 0 AP S AEFS H 2] 93
A 9dF ZH(segment) ® o] wi JfEE 20 94 HUdS 25 ES L
o] oA 2 T3t @t o] Wha R AU 7S AW dFo] uiE ol
Sodg s Axlol At A& TR
Hhd B oF(wedge) WHE71E wf ARE-SHT)

@ =37 dl(Julienne strip) WE&7] © 7} ¥y & Z(potato peeler)=

Abg3te] =7 7ol W AY paring knife® A2 eluwrS =8l v, 7}

= 2712 447 o
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A H o] &
A v A AR W e Agste]l 97 AR
. — < YAWE Ax 7t=trd =z (Julienne
= |

; strip) .2 A&

7l | i:;s.} I A=A w R e Bl A
=
2 el g zEld s B AL Jhsd 3
o %3 FHPo AE
R Y, LGSR 5 =gARA AT oy
= Adfol wAedA T wWE Arp gow
& HEA) A
7]
= V-2 & 7HF 8l -vo] Z(canelle-knife) & A}
El g3te]l 9Ee #3 WFoz AAL V-7
i 2 3 o, g setel~F
7] OAE 7wl
S
At JF oz FARE V|For Woz
E e g, -4 Foz uE
H) Ay go] WE g8 Sl W g R
E o 2g
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P P o A )& 48 2 o
(A /A A =)

HEEF22(red wine sauce) Ax/AEFSH 2 2la7]

2 H}& A 2~ (basil sauce) deEs/ 955 & 317

o - | FFEAZ(gamcho sauce) g2/ = 4|37

o k% 2~ (finnes sauce) deEs/ 955 A4

s $ 7 A2 (duck sauce) LAHAF/FEE E ]
7}l A2 (curry sauce) dE25/955 718 gfo] 2~
A 2=~ (fish veloute sauce) s/ 985 A4

54 %% 0] & 2~ (mushroom sauce) dE&5/985 a1 7]

o Fr 3 8 A 2 (supreme sauce) d&5/9=5 a7

o Y2 (cream sauce) deEs/9=5 A4

et A §- 24 2~ (shrimp sauce) dEF/d=5 A5
vl 71 A 2~ 2~ (Iobster sauce) de5/9=25 23 A

Eulg| W EA~(meat sauce) del A7t 2317 g

P 3] 2F 4 2~ (pizza sauce) e A7t ] 2}

oo | &7~ (aromatic sauce) des/d€s A

x| EaZ(oyster sauce) des/dgs A, "l
v} & Y] = (myonnaise sauce) ANzx/deF "
olgrg] ¢t= g A (Ttalian dressing) = A /I EFFH "

4 Z A 2] =g A (Frenchi dressing) 2 %/9F% "

P ZHe) Y & 2~ (cocktail sauce) dE25/985 A -5-ZHE
& =old M=(TI dressing) d#EF/F=EH A=
E} 2 E} 2 4 2~ (tartar sauce) dEs/925 A A
Z ¢dlo] Z(Hollandaise sauce) dl&&/9EZ5 Skl
Al 8] & 2 (chantilly sauce) dE25/985 A

H B 2| = 4 2~ (maltaise sauce) LWMAF/FEF  olIEA

P W] 7} % 2 2~ (mikado sauce) LA /gy HEEE
F& 92 (mousseline sauce)  dEE/FES A3
AFH) ¢l &~ (champagne sauce) HESF/JHF5 A

5. | AlHHEZAZ(cinnamon sauce) des/dgs 47

I: 3l =22~ (hard sauce) LAHAF/FESE AAF

== 2 @A &~ (orange sauce) LAHAEF/AEE =

Lol b, 2 W, 3 2%, 4 58,5 ol e
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<E 10> dEH5Y HUb mE ALz HsA 54
BTSN e BEw g d88d
n} 5 saw| W E%)

LT 38 45 46 10 b
Fhel] 2 46 41 41 4 Azl gto]l ~(X71), A
LRSS 45 46 45 2 Leae
A 2 45 42 48 3 o] 3 7 2.2
FTEHhA 39 46 45 1 =S4, o], A, #
HFGE7F A 2 2 47 42 46 4 Fol, Fol, ¥2EH ey
A §-Aam 43 45 45 4 g 9 Foja e
Zax=dd | 46 47 47 35 el = ]

(EVlE, 35, 92, A
gaErlav= 48, WA AT 8 AYe, S5 A+-HA
gedetAAT | 47 46 46 2 gﬁ%ﬁi&&jﬂ
E}2E 2 A 45 47 45 4 CEIR RN
gedez | a5 a3 a5 | 2 | O AR AR A
IFAax 44 46 45 8 FAME=9 A, =g}

1 opFupe

,2 U8 3 RE 4 F5, 5 ofFES
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E 1> 9235 4718 24 90 2dz2e) dAs g
B A =5 FH1l7F) 8 W
-4y A2 YT E saute
red wine 300m¢, sudachi o o -
R -red wineZ dZA I F JEFS H
HEEF |juice 100ml, chopped _ .
% # 22 |onion 200g, b shetel 125 £9
3 #42~ |onion g, brown sauce DA FABE QI AR B B
14, bay leat SE 24T UL O8]
oTnon dice 50g, Célery A WEL g 2]
dice 20g, carrot dice30g, _ -
-A 7o vk, IS HIt
butter 50g, curry 2ts,
Fhe lie chon. 10g. th -veloute de veaus o] #ol7].
gare o B VS _sgow de dg 42w duse
1
7 A velonte 14, ?es cream Qo] 748 o e ALg
S 100m¢, sudachi 2ea
et sauted duck bone 500g,
e 1 o ~2Elw ovensl Al A 7]
omato paste 10g, OMOn 4, o mnlE wolAEZ o] AL 1
dice 30g, celery dice o .
20g, carrot dice 20 Tk sl E gel Fep7l.
gl’_ X & o, Aiol 5ok A A7
PEPON garlic chopped 5g, —gA R, dF F22 Yu Awely A
brown sauce 174,
hick tock 14 ? 371
chicken stoc , . .
I T e 23] #o 22 105 Ao ZE A
white wine me, .
daety B -Hi AL (x93 F peelS julienneo & 411
sudachi julice lea, /
] 9 FS garnish® o] &),
rosemary, brown-suger
f%sh veloute 14, white Caogle] mhn kmuh e o RS
wine 500m{, shallot
A 27
(onion) 30g, holandause _
. WX EFE o] gto g FolY]
100m¢, sudachi juice lea
chicken veloute 12, —wWnlo] X7 veloutéE YL FEololwHA
PRI chicken stock 100m¢, ay H#rt
cream 100m{, butter 20g, -WE Y} JFFS YL S L2Fo=zZ A
3] A sudachi juice lea, salt 27]
G fish veloute sauce 1/, ~#EFHAxzo| 2y Qi Fol7]
Eaal fresh cream 300m¢, vl bAl HE e S EgtE do v =
u g7} ) . o=
N lobster dice 120g, gk 2= 7]
" |butter 240g, paprika 2ts, -9GF F2& H7} 2 11817
sudachi juice 2ea, salt -l LA ARS o] Ao A7)
white wine sauce 1/, -~ = o] Al HE Y7
A 82 shrimp butter 100g, 7t WA HH Al Y7
7 | shrimp dice 60g, fresh -9 &5 cayenne 5& Yol ug %A
cream 2ts, sudachi 2ea A8
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<E 12> FEAFS AP A5, HEF R AL dA9 g
Pt P A 8 F zx g %y
salad oil 600m¢, sudachi juice
= 1% 170ml, sudachi 4ea, mustard -A@S & Fo] & & FE Y5 YY)
;ET]” 10g, salt 10g, egg yolks Sea, —salad oil, dH#FS YL 2 A7
—'° |pepper 7g, onion juice lea, -2F, F, A vs @ 74E)
(AH= = 800md)
=82k AR, e, FFE tmEl Y=
egg volks 3ea, mustard 1ts, ioﬂ g 7{%7{1; _;f; HA 72
gz salt, white pepper, salad oil = Wﬁ 2o 74]+ q;] - e
[¢} PR
b= 14, sudachi juice 30md, —7-‘%&]1]111 JE=S YomA A&
R Arbt 423, 97 FoE 9 O,
=
Hadsg 9e
mayonnise 1.54, tomato _oput W2 Hoeqn
= R 1% ’% E]_
ketchup 100g, olive oil 150md, J“;j rj/_ﬁ | v e, @l
27 tomato paste 45g, onion _aee), A9 B 9A7)
2o eAe chopped 100g, pickle chopped Aere atob] mA thA 7]
ol W= 50g, celery chopped 71587 —w] 2] Eo ﬂ]-_Q_LﬂZ_E go o 99
sudachi juice Zea, olive 30g, nE gue Uy 2 z1 o] = 7] (
olive stuffed 30g, olive 30g, ;ﬁ:] ol ;;__ oﬂt E}a}aﬂﬂ :L lc(in:j—L
white wine 15ml, parsley 1ts oi;é;z o zAs0 B =
(A& 257) cenem
Q@]e sudachi juice 40m¢, oil - A B0 salad oil FH]
i a Nn 1160m¢, mustard 2ts, salt, -d&F5 A7k
T (EF 122) AR, AF, F5, Agoz 7137
mayonnsise sauce 24.?, boiled ) A Bo) mhQuU = Fu) 5]
egg chopped 250g, pickle cho o A oA ]
E} 2 E} 2 |pped 100g, parsley chopped o =
N ’ -y 9& 97, estsagon HHAA H
A2~ |bg, estragon chopped bg, sVat7) sl ke
sudachi, salt, pepper — e
(=2 30) -FEF, e, FFE 9]
-&o FH|g okAE &7 ©7
b 0, s ks Syl e 340
!  CVENIS a0 AlRte ¥m B 1/4ts A7ME o
e za pepper, shallot chop 1/2ts, o AZA = 27
2o | o= sudachi Julge 1t§, pepper A ewst Ade] Hw g4 wES
crushed, white wine 500m¢, _ — W =
bay leaf S
(A2 350) -9 ¥%, peppergs EolA whig
e “HoE A s ol TEAII|V
_ XA E} x _\fl_ o] = 5 Ry R o A Al
& sudachi juice 14, sugar 50 62] 701’ g¥ = 300mt 'l K
Tl g
pon | BHES |8 comstarch g A 700mee] AE FaE Aol Al
(J’éol[) 7431 /\].,9_
=4 (e}

_22_



(IS
xM ﬁ _W T __% floo ml
FR iﬂfﬁwﬂgﬂﬂ@
X B o = M < ) N
- T = = ) = o = A= 4 o = T
ourl<§0tyﬂogﬂ ixﬁ ﬂaw_dzﬁﬂ
ﬁrﬁdiaﬂ%%wﬁzi}o o B S EF oz oz
< Fo M I ~ 2 o %3l
- e — —_—
mmwﬁ%qwcﬂiwmmﬂ éﬁo_aamw
N G2 at 7 o KT N
gﬂ%ﬁw%mﬂm%ﬂ%ﬂQW@ i%wmarﬂf
a4t g %.44%& O_Eur.@% L
i S N £ 8 o 2 oy P B oo o 8 W
S5 B i ~o go B alo = ~r T R o ol e N
v - T = oW vl eﬂw BTy W e% SCY
. @ = =L F ﬂéﬁ,%LTogﬂ%gaLﬂ
raad + of m X ok T oF = go o - Nz R
= 1k 4 i = M 4 5o MUY X
xﬂoqhﬂgmgqgg@t%oﬁx%kﬁ
WAl e - o i 3 = = N ) B %o y
jiﬁwuuﬁ;ﬁfiét &
T =K X o 2 G Hm.c N o) R £ oy J  m = ﬂ_m = T
W R dlo o® B o o B <k o {4 o < N ~
T ) ° 1ﬂ,%ﬁ ﬂ%%ﬁﬂg
) o - o i) Mﬂ = Ny w = wooe W B @ Ry il
~q g 0 - i 0 ﬂ_ = ow = JJ M,_A T wn X GRS o W
i ze Je up O o ML = R = e T 2 ) o= M gl g
E_%7aﬂ17rmoﬁo1r5ﬂ %%.%ﬂﬂﬂ I
Avﬁzm_ﬂu@ B zﬁ@mrzﬂrﬂﬂoﬂwnﬁé%
L T ) E s xr B I I ~ Ir
T B X o P o wE Lo B s T 3 S X = o "
A = Nm ® RO T il T N _ of ® X = o
T w = 0 M_:w &M U N = < + o 0 M_.E N il
HoOBE QMM T o o) it < o ) o ) KR N 1m_|, o = M H pe . <
™ Bo 1_,_A| — o 20 oy do o] ® o N < N 4
o ~ % E,.# —_ o) N D.f OL - ,A
T = | 5N o &K = M | =
= o o n B = b 4 o
T N = ToT _bw _,WT i _ oF olo
N ol ;OO AL ~— N ‘Iv_Al —
TR w ~ o A T Jooo°
X = m = o
T v T oo o
=) N o Hmw
0

- 23 -



o stk

30
T =

155

)

IAEe e ~A=2 A

+

e
7

™

R

+

Y
o
&

!

1|

shol Zv] &

1
;O._

wK

Gt
oo

"

,.mo

3.3

10mé

Nz
=+

53F
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4.6

1%

A= =8)

A FY A

4.3
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Nz
™

u

=
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(3) ZHeld++

AES vLdEA Ay dy A Lo o] £5AS W VETEe <HE
14> 9 <F 15>9F Zrh JF2 25 AFoA AujEs dast & o
g, gEfale] JdFE Yol gFolur HEool=e AFE wE &5

shech.

gardyol el (100me)+ 25 (20me) 47 FEEeto]~

FeEool=  FEF(0m)+FEAHGm)+AT120me) 47 FEEto]~

A 311 o F5722(40me) + 2 A F=22(40ml) + 3 16 JFZelol ~(1/2
H5(20m0)+ LA H (1tsp) ' 2422

QAR F2 dE5
waEE A F=22(120mb) + 4 = 5(20ml) + 44 o35 22} o]
TP IA HAtsp)+ Al F=E4H1ea)

e A )5 2=(60m0)+F =#F(20m0)+A =3 (60me) - 34 FEETol2(1/2%)

o

L olhE, 2 P, 3 2%, 4 56, 5 o1 %
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<E 15> 424 ZH A i dFY A8 H sk
v o] 2~ ZHg o A =5 s AEFY
@i Folxl e KRS
Z=2}o]Z2180md +9=<520ml 3.3 2
(Gimle) eE e
A7HEEY = glo) 245mi+ A 2] Bl =15m0+ 3 = F20ml 10 o
(Singapore sling) +3F A Hltspml+ A THE0me ' "
=4 =20 290me+ S EF20ml+ % Z A H1tsp+ 13 14
(Tom Collins) 2TR60ml ' !
ZIAES-0]
. F45mi+ 3 =520mi+ 3 = A H17sp 4.7
Z (Gin sour)
(Jin) d=ETA ool
= A130ml+ 3 =530ml+ %3 = A H30ml 4.3
(sudachi blossum) o230t & F30mé+ B L] H30m
7ﬂ‘ﬁ Egho]H45me+d 2 F15ml+ %1 A A(ginger 19 A
(Gin buck) ale) 90me
e }0] 260m+E Y 4290ml 42 el
=240 260me+ T90m .
(Gin and tonic) B z2.7)
g7]
L E2Fo] 260mi+ <3 E5leaml+ DS 0] 3ea 46 Kep
(Gin rickey)
Q}Q‘I%H s v wd A5md. ] 101190 Y oﬂ—g— ]e%l 32 glr ]/\
A S =T A5m+ A A0me+F = A Hlts ) Zdfol 2~
o<l (Wine cooler) T ° HsP
i HAw| = Zefo] 2+
(Wine) . AEQ190mE+ 245+ % E F20m0 45 =
(Buckes fizz) Al
Loyl e B ] H i) 45mi+H 1 215mi+H] E] 2(aro —matic a3 Zfol 2
(old fash. brandy)  bitters) 2mé+<3E A H1tsp ' 1/2%
o Y S Ag= 3
2 ;7] FaEy W 9] 2 7)45m0+ g & F 1tsp+ LB A7 AT A
(Whisky) | (N. York cooler) 15me+32A H1tsp
A7 AR 9 227160ml+ 3 F520ml+ 3 F A H1tsp+a 45
(Whisky sour) T30ml )
24Y HA;AT]ARS-o] HATI60mi+E 2 F20mi+ S F A Hltsp+ri 45 Zto]
(Brandy) | (Brandy sour) o60me ' s
HE7h 2AFE o Zalo] 2ot
H = FH0mi+3 =2 520ml 3.2
(Vodka) (Screw driver) e A
e o2 ~
o Zho] E-60ml+ 3 E530mi+ 3 A H1tsp 45 A2
(Rum) (Daiqiuri)
o Z 2} wl7}e] e}
2260+ E 2] ZA)30m+3 =520ml 45  &Tfolx~
(Tequila) | (Margarita) i 214300 5 20m

1 olF 1, 2 i, 3 1%,

.5 b E S

k3
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235

o
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7 A e sxel x A

B! A & HhEE gy
7} B 20g+tirlml 5g, AE 2Ts,| -RE MBS o Y U IF 54,
z= n)g 3Ts, 7P 400m, A% 100ml,| 2% v
=5 400ml -yohh Y A AR
Al ohA] 300me, ©E 100ml, g 1T, & -UAR} F& wE7]
=+ 1T, =5 300ml -A5 E3Fste] #olv]
B CAIR0OmY, A®HTs, A&7 2tsp, F& *‘:]"\]% ‘?%7]
Z300ml A= T3] Folr]
Utols CHAlE 40mf, =73 10me, 9&F 30| -TAE wHeY)
nt A% EF D B, WA A8
. TAIE 9Ome, =37 &7 w9 -EARE (WS W sakEs AR gl o
Hhks Q2% 10n0 2 o]x0] H7}E)
ERI THAIRD, FZHFE10, MSG &zt ¥ -E3AE(EAllE dA By Fes ¢
1Ts, &a 97 935 20m 7] T3] ol % ¢lv])
Yojopfolz Z;} oty TG Aonty TES I g4 g1 5 49 e
FH250g, BF20g, vHENOg, Y| —AAF Aol HA ol
olF =g A 1Ts, ¥, 28, MSG, 9E530m,| -ZE Az &35
A7Nog 7= el 8)
A& 80ml, M™E10me, =7FF 10ml, o
ECRES 251 10, 4% 5g, dEE o 15| oo S WA el
o A8 AR AL
olohals M), 325, FEEIN, ~Hego] ABE Yol Hol oFg B o]
MSG trace AR
S1000me, A5, FEE40n,|  -EW e W 84 vEY)
2% trace, V19 S0ml, 7M150g, thkx|  -3E Aol VEo] UL ARR 3%
ampclE 2100ml, vk 50g, HRelU B0g,| 7]
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