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Table 1. Ingredients for brown sauce

@
Ingredient Weight
Butter 20
Ortion a0
Carrot 130
Cdery 100
Garlic 70
Leck 0
@ Beef leg bone 1,000
@ Pork leg bone 1000
3 Beef leg bone*pork leg bone 1,000
Stock meat” 1,000
Flour 20
Tomato paste X0
Tomato tresh 0
bay Leaves
a pinch of bay black pepper
a pirch of bay thyme
‘Water 10,000
Beef stock 10,000
Rﬂ‘] W].I’BZJ 1%
Season o taste

V Beef ¢2=%]
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Table 2. Chemical composition of the brown stocks made with different leg bones"
(%)

Stocks”  Moisture Crude Crude fat Ash

[otein
A 029 0.3 006 0.10
B R 037 0B 00
C 1t 2¥5) 0% 006 012

Y Each value is mean of triplicate determinations
* A stocks made with beef leg bone
B stocks made with pork leg bone _
C : stocks made with the mixture of 1:1 ratio of beef leg bone and pork leg hore

2. Mz

AW, SAlm, 28 + AME Zkzh Abgalal Zeld brown sauced) AE ST E 39 gk
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brown stock®BTH ¥ Y5 Uepi2on} AMZ 229 sacets 0272 Tk TR 3¢ BYT Sauce
9 bRk Al 59 AR EF 1272 brown stock¥TH % FAES RQue o Akule) gave) &
A AR B8 JEZ] YoIME BEO ~B7IE Al AR 2T #0l2H 28 1) brown sace) Y=
Arzme] F50 9% g5 A Ao AREct
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Table 3. Hunter’s color values of the brown sauces made with different leg bones "

Sauces
Color values
A B C
L 181 131 181
a 027 0% 0
127 127 1.27
AR 82152 R71 B0

Y Each value is mem of triplicate determinations
" A sauce coutaning beef leg bone B : sauce coutaning pork leg hone
C 1 sauce coutaning the mixture of 111 ratio of beef leg bone anel pork leg hone

3. 8
ZE)Al ALzl 252 dajsie] THE hrown sced) AEE 243 dis § 49 gk
Brown suce?) ANy @RS o] 84t Zlo] U 16cPE 718 Bt AME 227 saces NRPR H&

FH)% viehlek

Table 4. Scores of viscosity of the brown sauce made with different leg bones”

(cP)
Sauces’
Characteristics
A B C
Viscosity 033 246 2116

U Each value is mean of triplicate determinations
" A ¢ sauce coutaning becf bone as raw material B ! sauce coutaning park bore as raw material
C . sance coutaning the mixture of 111 ratio of beef bone and pork bone as raw material
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Table 5. Sensory characteristics of the brown sauces made with different leg bones”

sauces”
Cahracteristics F- value
A B C

Color 186" 34 506" 113
Favor 550" 28 AZF 3006

Visoosity 386" 337 341° 072
Mouth fecting 4187 327 38P 1077
Overall acoeptability 5007 318 1% 9™

" A sauce coutaning leg beef bone as raw material
B sauce coutaning park leg bone as raw mmaterial

C : sauce coutaning the mixture of 1)1 ratio of beef leg bone and pork leg bore as raw material
p <00h, #p <001, #p {0001

™ Means of Duncan’s mutltiple range test for sauces as three leg bones
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Fig. 1 QDA profile with sensary characteristics of the rown sauces made with different leg bones

overall flavor
acceptability
MOLTH. . PEEL viscosity

Fig. 1. QDA profile with sensory characteristics of the brown sauces made

with beef and pork bone
A : stocks made with beef bone

B : stocks made with pork bone
C : stocks made with the mixture of 1 : 1 ratio of beef and pork bone
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