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Effective of Extract Garlic, Spices of Emulsified with Egg-Yolk &
Olive Oil
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1. AE

7t AdE JAFH 97 AFPeRod BeMe F & 5 YA Fo] Abgel s 7}
-_,,—5}5] 7] A)&AgE AL BC. 190037 02 F23t3 9l o™ (Jean and Frank Mckibbin, 1966), &9
Azt AZ4EE okZ(EFR)7E o E 23 Ue A%, TH oo} TR HFog Al
g8 #3900 2 Yot 32 7194 1400932 Pegoss 2391 glon 3
FAEL AYrt A5 U QLS F ABE oA S A BB E4E& TR
AR, 1991).

ATAE 114717 7B A%olN 3200l & 288 AT deikn = g4
Hol o ARE wo] AFE Aoz & Aoz YT YA EF, 199). HAM A 3
o} F243} opA7} oSl Me UL HBZ S AL BT ok oA A
AA & dAl MZE AdA FA=1KLuke 11:12, 2000).& B2 L(Egg)ol dri A A
7t ¢T3 Uk &g Hebrew: ®|Z} (M3°2)o]m,(Sivan and Levenston, 1986). Greek& Q.
< (woy) (0] 3E, 1983). o]g} 3}, Latin 2 E-(ovun)(Simpson, 1979).0]t}. A A& <] Master
Chef?] Escoffier, Auguste:= “19] *]A] The Complete Guide to the Art of Modern CookeryolA] 140
o 712 A 2g7|&S 7] Est4tHEscoffier, 1969). o4 1alA% 9] E&H(Easter) A kol
AAse AL 12259 Alge] RES n|goi 7 7 A, 1991).

Bgoz BEalive o)E AHEAAT. AREE S2usol Sa0 004 F0] LA e
o, ohulg) . &, 7t Ao}, H Ao} § BE 50l IAHeE EXteH, MARLRE
dg] BE¥dle $£E2L Jasminum, Fraxinus, Osmanthus 5-o]CHo|3] &, 2001). ©]#3 g8 E= A
B4E7 L2lT S50 71 kgl #4552, BUge 228 AL AT BUH 442 Y
o sle, s 434 A9 FALE 49U £ A 94 AL A4S 02 15350
o], AAo] 16-28%F Ak wifY 7184 THEL 6-10%, 715 15-35%0]n, FAldle
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5% 7180l €01 o, A= 7I§eg AGIHEAN, 1992). © & Aete] A4 75H
£ 2o 2R AE BARYE AN g1 24 o]%am, F4A Ag 229E FE 7]
£ viginolghn sl FRIVIE b 2} ABHE LHLHE 4F SIS TG R0
o, 2% dAE 7 AFEL BT ddast EfstA AHdth &R Palmitic
acid 13%, Palmitoleic acid 1%, Stearic acid 2%, Oleic acid 75%, Linoleic acid 9% 7} $Hf-=lo] 9l

I, 22T 3to] 84o]cHZ A4, 1986). 18] Linoleic acid7} ZojA] v]m A Abghef] kA s}t
&2 E o) BY ATol Blokss $(1993), o] T AW A8 AHGSHA Yu I A
Al o] B SEYHRE 12% W7Vshe] pork frankfurterS AZSH G W FFFHoZY F
AHAA $58 Aol YAHATD LISHYTLATH, 2001). ZFFY JAEL Folud
ZEUT 3lagoe ol (M), BRoi)E daole Zeldao]le s (kaédatog)oln
(Luke 7:46, 2000), Latine < #]-8(oleum)o] 12(Simpson, 1979), French: 98] T&lE( huile d
olive)2}3}, o= 22]H 9 U(olive oil)o]tHMinjung' 1995). B A Fo] A}&3 A8 FAE=
A. Extract spices (Bay leaf, Celery, Lemon juice, Shallot, Onion, Parsley stalk, Pepper corn, Tarragon
dried, Vinegar, White wine, Nutmeg). ¢} B. Extract ( Extract®} Ginger ¢} Garlic)& A3}l ch

1. M=z

AEl AHEF liquid egg yolkeE A EIaAA AAEHE A & 29 oluyle] T
79g-82g(gram)2} A3} 7= California At Virgin olive oil#} HEZFAEE Fresh & AL€5 )
A% A& AN FUSHAT Dried spices= Mg HEETY FAZ BAHNN TS
o} AlzxE LAY 2002d 50 AAE FRAZE ALY T TEFE 2001d A DS. 3A}
o MXEFE Aol AHEHsTh

Table 1. Ingredients

Ingredient Quantity Ingredient Quantity
Egg yolk 120 grams Onion 10 grams
Olive oil 360 grams Parsley stalk 10 grams
Bay leaf 5 grams Pepper corn 5 grams
Celery 20 grams Tarragon dried 5 grams
Garlic 50 grams White wine 100 grams
Lemon juice 10 grams Nutmeg or Mace 5 grams
Shallot 10 grams Water 50 grams
Salt Taste Vinegar 100 grams
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2. Mgt g2t AT

[ v

ARE A 2 F F502 ¢ (liquid egg yolk) 3 A} 42 S Esta AlA 4=
o] W3} AFzAo upgt sty (TF2 62.5CollA 4787} 29 W62-63CAlA 4%, B]=60TC
oA 358 dEL vj=3 2on) IZrpdo} IAPER oghe] AolE Holx lon drde
FL 157 422 AHstzm Uk $E v & HEE T G Y(EE)F(KFDA, 2000).
KS.(Korea Standard, 1997), & A& F F&NATAE)Y vlAE 742 Ads 1g% 10,0000]
s, AFT 183 10 of3s), A& dad $4e = At Yok

A 72 AFE 93ld o] Yu|(Double boiling pen)o] B¢ LEZ 95CTE o 30%7H
Whisk2 it slAA AF3ch oA ¢ Fol vAA o EAE & de FRIHE o
Al 891 A A BAHE AzbetgrhImai & Namb, 1998).

3. Analysis chemistry of liquid egg yolk

liquid egg yolke] Bud, A7, BsHE, X, S8, FIE AFTA) I 42 A9Y
(KFDA, 2000). #7123 A& &2 23 Ho2 A Hsd, (Kim, 1999). & LTI} 22 =
710 2 ICP-AES (Jobin Y von Jy138 Ultrace, Japan) £33} t}.

4. Liquid Egg yolk manufacture into Sabayon Cream

Pasteurization Liquid Egg yolk& 4% WhiskQ 2 4% Wu3}e] Stainless strainer & A}-8-3}o]
oy Jdare AAstgeh Liquid Egg yolke] §-312 =48 Harrison 52 ¥ 3H(Harrison,
Cunningh, 1986). Escoffier}® (Cracknell and Kaufmann, 1992). w2} 188 whisk® wRHHS}o]
Sabayon Cream (Minjung, 2000) & 2=tk &% 70°C-73°C Double Bath peng A}&-3t$1T}.

5. Clarified Olive oil

Olive oil& T2 ¥8](Copper Pen)Z A}R3}ed 150Co] 382 A=3}4 cheese cloth o] strain 3}
Clarified 3t th5 FA2EE 65C2 33ith

Table 2 . Natural disposition Clarified Olive oil

Minerals
Food Energy Fat
Ca 1 Fe Na K
Olive oil 921 100 0 1 04 0 0

Source: National Rural Living Science Institute, R.D.A.(1996)
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6. Extract Garlic, spices

SAE 8 & AL Escoffier WP 0 E (Cracknell and Kaufmann, 1992). Celery, Garlic,

Ginger, Lemon juice, Onion, Shallot, Parsley stalk = Pepper corn, Estaragon, Bay leave, Nutmeg %
& Hast BEFE 29 $70 23 Az FUE9 3 WA 02 100CTAHA 2 O A
AIAEE HolA 3027 © A FR 9 o] 25 0] o] FaMo] Hx 3} tlo] &
] Cheese clotho] Straind}$ich.
Table 3 . Spices Composition Table
Food Carbohydrate . Mineral
& Energy | Water |Protein| Fat Nom Ash
Description (keal) |~ (%) ® (&) fibrous Fiber | (g) Ca P Fe Na K
@ | © (mg) | (mg) | (mg) | (mg) | (mg)
White wine 74 89.7 0.2 0 24 0 0.2 9 7 05 5 46
Vinegar 30 921 0 0 28 01 2 11 0.1 2 8 0
Celery 12 94.8 0.7 0.1 27 09 08 56 05 0.2 25 310
Garlic 120 64.0 92 0.2 42 08 16 14 199 1.0 5 652
Ginger 53 83.3 15 0.2 23 16 11 8 38 23 1 2%
Lemon juice 24 91.5 04 02 7.6 0 03 7 9 0.1 2 100
Onion 34 90.1 1.0 0.1 8.0 04 04 16 30 04 2 144
Parsley 31 87.6 32 0.5 54 14 1.9 206 60 15 35 630
Pepper cormn | 323 127 | 110 6.0 563 | 103 37 410 | 160 | 200 65 300

Source: National Rural Living Science Institute, R.D.A.(1996)

7. Emulsified Sabayon Cream and Warm Olive oil

Cheese clothe]] Strain®l Sabayon creamS 70°C-75°C water bath 9jol| Al 4% whiskE 7}A] 31 A
A13] wRFetAA Warm Olive oil H7}ste] f3leisith #38 ol thicksld Fujd & #H7)s)
WA wuksta] thA] cheese clothol] straind}ed 65C<] water bathol] A] LAY GAZE S35k

8. Gas Salamander heatdlM2] Emulsified w2 HZ2Q &H

53t AEY 24 & Gas Salamander (S 199835 212N 4719 heatS A3l T7)
HAlol 20g(gram)e] F3AFS 4824 F 3 BakingS 3t #3l¥e] A& ZA51S] CHPeterson,
1991). 323 &3S SAHAL o] AYL &7 MM Hio] =¥ 3}e Salamanderd]
Broil heating2- 3}31& ) $X 47 A e] N7 HET wstes 3o
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Table 4 .Liquid Egg yolk chemical disposition percentage(%)
Natural Solid

Distribute Moit.
Protein | lipid | sugar | lime | protein | lipid | lime

Liquid Egg yolk 49.0 16.7 316 12 15 32.6 618 3.0

Source: Grossfled, 1938)

m. 2= ¢ =%

1. nE

Liquid Eg yolk sabayon *]2]= 70°C-75C Double batholA] Mzjg] muti} of7lo] AA Sgx
371 &olsldt. 738 Ho A 8E T7]F A @o} Ovens} Salamanderol 4] Baking 3}
light brown = A 35t} t}-2 Spices extractE A.2 A5ty A. ¢} Garlic ExtractE B.2 3t}
Figure 3-5 ¢ 20| hehge.

Tl x vhEEr)e FEet E%S AARE7]T (Kawabata 5, 1974); 3 Ze|A6HE A3 3
£ (Kamanna 3, 1990); & 2}8(Cavallito 5, 1974); (Dewit 5, 1979); Al Z A} G A](Small &, 1949);
TR BA(A$A 5, 2001); FarslEA(Chun 5, 1986); DNA £4F A ZF&(Kang 5,
1988); 28] o] WEo 3 nhs F7E AAY 5718 AA, EAAARE o2 ¥
Ui, v=uA Ao gaFol(Z-+A 5, 2001)33t] dF Qo). Garlic Extract:= Liquid Egg Yolk 9}
Olive oil#}2] #3}ollA stat Fa} MR xAo] 34t Zel7|ed AL3st] nA9 A%
< ARsta, &, ag v ool shedtA Aok

2. &

olr

dAL Zof

S8 U3 Sabayon cream} ] HFAALE {Aste sty &, A, Aol B3l HAEAT
A e L 39 23 39 IAHEI IR 69 377154 39 2EU)E A 3P
TASAT Al A 10418 2F AR Sk AIRE 9UX HAlA Al Rel Ho}
Salamanderoll X} g3 4o] HEE g o3 AFHAE AU

Hrrstaal she 542 SEAR sto] A 1A 5E7A S0 FErE 22 AFE F
% H

% sglon B 54 A7, @), 219 FES 45, %ol 54 § dvdez v
e Y5 FEAARAL U AARATHARS 5 FAN90(ASH 5, 2001).

B AAIS Y 1490] 1-571R)9] A7) AHAVE 238 AAbstc}.
@ Sabayon Cream TSAAIE B8 Y 790] 23] AAIG -
@ Clarified Olive 57 A B5AALY 70| 23] AALSIA
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® Sabayoni} Clarified olive oil ] Emulsified #57AALE 7% o] 23] AAlsIdd
790 231 AABISATH

@ Extract Spices A.A]F.9] Hot Emulsified 357 A=
® Extract Spices B.A] 2.9} Hot Emulsified 57 AI=

Table 5. Mean scores of sensory characteristics of Extract spices A. and B.

790l 23] AASGT

taste appearance odor texture overall
Savory color shrinkage sour chewingess preference
Bay leaf 22 3.1 1.9% 14 14 3.5
Celery 2.8® 28 0.6° 1.5 1.8 3.8®
Ginger 2.1 31 3.13 221 18 232
Lemon juice 2.6° 3.5° 0.6° 14 15 2.7
A | Nutmeg 26° 36 0.7 0.6 18 34®
Onion 20" 3.0 238 3.5 3.0° 32"
Shallot 2.6% 33% 22 26 2.7 3.6%
Parsley 2.5% 20 2.0 24 31% 34
Pepper Comn 2.1° 310 2.9 29 43 35
Tarragon 34° 39 2.1 2.0 28" 35
Vinegar 3.8° 3.0% 3.9 34 25 3.6°
White Wine 3.1*® 3.4% 3.8 3.5 2.8 3.3%
B A+Garlic 3.8 3.4 32% 3.8% 3.8 3.6
A) with out Garlic
B) Added Garlic
Table 6. Result of the Sabayon, olive oil, and Extract spices
, . Overall
sweet sour bitter salt oily taste
Sabayon cream 314014 | 2114024 | 212%034 | 2154011 | 3331029 | 3.55+043
Clarified olive oil | 3344044 | 211054 | 2114064 | 1551033 | 211+£054 | 3.55+3.23
Sab larifi
az)'l‘;::;fﬁed 2304051 | 2304061 | 2301071 | 114+014 | 3331079 | 3141043
Extract A 2304011 | 230+071 | 2304081 | 155+033 | 211+064 | 355+053
Extract B 3141014 | 2114£024 | 2124094 | 1154011 | 333+099 | 3.55+0.13
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'—e—Sabayon Cream

sweet sour bitter salt oily overall
taste

Figure 1. Result of the Sabayon Cream

‘—+—Clarified Olive Oil

sweet sour  Dbitter salt oily overall
taste

Figure 2. Result of the Clarified Olive Oil

—4—v—77§;6:31)70'n7 7Crlarified
__0Olive Oil

sweel! sour Dbitter salt oily overall
taste

Figure 3. Result of the Sabayon Clarified Olive Qil
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sweet sour bitter salt oily overall
taste

Figure 4. Result of the Extract A
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sweet sour bitter salt oily overall

taste

Figure 5. Result of the Extract B

—e— Sabayon cream

overall taste sour —a&— Clarified olive oil

—a— Sabayon clarified
olive oil

—¢— Extract A

bitter

—»— Extract B

Figure 6. Result of the Sabayon, olive oil, and Extract spices.
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V. 29k

2 AFE Egg yolk& A2 AF(62.5CAA 42)7 12 AF (95TelA 30%) st 70C-75C
Double bath peno]4] Hot sabayon cream©.2 3} Hot Clarified Olive oil& A A3] #7135l
Emulsify 3}o] f+3}¢F th& Extract spices H7lat] FEAFS] ME AolE £43td FHE ¥
7htd e, AMzd FsidPe AS5HAE AU

Extract spices= A 73 B.Z o2 31 2o, A #2 Garlic® A3 Extracty 1 B. 72 Garlic
£ A7kt A Figure 1-5. 3 o] JEbstth.

@ Sabayon Cream #5ZHAL A3e =AY &o] 4 HATh

® Clarified Olive #573A} A+ olive oily 3o] ZHAH T A3 glo] yir)

@ Sabayonz} Clarified olive oil 9] Emulsified #5734 23t= =89 Ao

@ Extract Spices A.A]&2] Hot Emulsified 57 Al A3 oily 3t}

® Extract Spices B.A]5.2] Hot Emulsified &5 72Al 23+ vls9] o] AAA && F=HJ
stgon, MAHQA gte ARA R 55T F vhs Fol 3UHE BARJE A8 §40
ARt

Abstract

This study was made to find the compound of it's taste and properties of texture and also it's color
desired and optimal conditions when the natural spices garlic, celery, parsley, bay leaves, pepper corn,
nutmeg, shallot, onion, tarragon, lemon juice-are added to reduction of the spices in the liquid egg
yolk and hot virgin olive oil. Extracted by white wine and vinegar and then baked on salamander and
gas oven in emulsified properties of sabayon and hot virgin olive oil.

It may be indicated the pasteurization that during that in all treatment of the liquid egg yolk was
achieved with whisk holding water in double boiling pen 95C for 1min with the object of removing

salmonella possibly contained in the yolk. (Imai camd namba e2)

key word : sabayon, olive oil, extracted Garlic, spices, over baking with salamander
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