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Abstract

Sauces are various combination of ingredients mixed together, usually cocked, and in some stage of
liquidity. Sauces are used to enhance the flavor of food dishes and to hold ingredients together while a
food dish is being cooked. A cooked sauce is combination of a fat, thickener, and liquid. The degree of
thickness of the sauce will vary with the proportions of the ingredients, the gelling characteristics of the
thickener, and the length of the cooking time. The purpose of this study was to investigate the sensory
properties and viscosity of a medium Bechamel sauce differing from cooking methods and ratio of raw
materials. Objective evaluation was done by viscometer and line spread chart. Sensory evaluation was
done by a panel of 8 judges majoring in food and nutrition. Viscosity of Bechamel sauce was decreased
by increasing the amount of milk. Spreadability was increased by increasing the amount of milk, Vice
versa. As a result of the sensory evaluation for Bechamel sauce made with various levels of milk,
Bechamel sauce having mixture ratio of 1 butter, 1 flour, and 17 milk was the most preferable. Sauteing
onion with butter was the most desirable method.
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Table 1. Cooking methods and ratio of raw materials used in medium Bechamel sauce containing

various levels of milk

Weight(g) and volume ratio

Samples Cooking method
Butter Flour Milk
A : hot Roux(67TC), cold Milk(10°C) 25(1) 25(1) 333(13)
B : hot Roux(67°C), hot Milk(80°C) 20(1) 20(1) 300(15)
C : hot Roux(67°C), hot Milk(80°C) 14(1) 14(1) 240(17)
D : hot Roux(67°C), hot Milk(80C) 25(1) 25(1) 458(18)
Table 2. Cooking methods of onion and ratio of raw materials of Bechamel sauce
Weight(g) and volume ratio
Samples Cooking method
Butter Flour Milk Onion
E : hot Roux, hot Miik 14(1) 14(1) 240(17) 000.0)
F : hot Roux, hot Mlik, Saute Onion 14(1) 14(1) 240(17) 3(0.2)
G : hot Roux, hot Mlik, Onion 14(1) 14(1) 240(17) 3(0.2)
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Table 3. Scores of viscosity and spreadability
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of Bechamel sauce containing various levels of milk

Samples
Characteristics F-Value
A B C D
Viscosity 39.60° 35.60° 20.60° 16.204 390.22%**
Spreadability 9.24 9.84° 11.40° 1244° 129.39%**

Means with same letters in a row are not significantly different at P<0.05%**, P<0.001

Table 4. Scores of viscosity and spreadability of Bechamel sauce by cooking methods of onion

Samples
Characteristics F-Value
E F G
Viscosity 16.00° 14.80° 16.20° 1.09
Spreadabilty 11.34° 11.46° 11.42° 0.28

Means with same letters in a row are not significantly different at P<0.05
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Table 5. Scores of sensory characteristics of Bechamel sauce by cooking methods and ratio of raw

materials for milk

Samples
Characteristics F-Value
A B C D
Color 3.04° 338" 4.00° 3.00° 6.16***
Consistency 263° 308" 3.54° 258" 3.63%%*
Smoothness 2.54° 258" 413 3.04° 16.35%**
Overall 2.79° 2.92° 446° 3.17° 27 52%**

eating quality

Means with same letters in a row are not significantly different at P<0.05***, P<0.001

Table 6. Scores of sensory characteristics of Bechamel sauce by cooking methods of onion

Samples

Characteristics F-Value

E F G
Color 354° 404 3.96® 2.98***
Consistency 313° 425° 363° 11.76%**
Smoothness 363° 438 354 8.O7***
Flavor 317 425 375° 9.67***
Overall 3.38° 438 333" 21 67%**

eating quality

Means with same letters in a row are significantly different at P<0.05***, P<0.001
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