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Table 1. Formula of brown stock

Ingredients Weight

Bone 2909
Beef 290g
Onion 100g
Celery 30g
Carrot 58g
Water 10,000mL
Tomato 58g
Tomato paste 150
Thymel{dry) 0.43g
Whole pepper(dry) 0.15g
Trragon(dry) 0.43g
Beef base 1g
White wine 5ce
Red wine bee
Chicken 100g
Parsley stem 0.6g
Garlic 5g
Butter 29
Salad oil 4mbL
Yield 2500mL
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AXZIIUA 105 1CHM  16AI2Y Jbt=ZoSHACH. IJtx2ciE AE  500me
volumetric flaskOll €2 EF+32 M8 = 100m2 E-flask0il Jt+=ZcHE &
S2Z WDARECH OE 2N ASE FGH(V) 100 volumetric flask(l Sl
A3 hydroxyproline %It 0.5~2.3 ug/midt T&F &t HE 4N 2mE

IOMAIE 20 20 At 2 12 91 vortexingst & AS0IM 20t 222 &

ror

XIGHCH AlE20] 1me LMPYE LD vortexingst & OHHE €1 60t 0.5TC
S24X0UA H&ol 1522 JIEsl) 82 20M 322 YA 20A
2HUsS 2ZLTH(W spectrophotometer U-2000, Hitachi, Japan)2l 558nmOfiAf
BZATE ZJGIYPLL. =HHE sZT= 0l 48t ZE =462 0830
hydroxyprol

ine 82 OiEHE’J Al QI8 6t Y& hydroxyproline
st2to| 8HHE BHY ge

hx 2.5
mx Vv

g/100g =

m : wt of sample (g)
Vi OdE SHHAM FHe B2
h : hydroxyproline (ug/2mé filtrate)

4. 7ol Ol0l‘ bt St

AZ 190l 8+ aE €1 FF3| 00|40l %%EIEE mixgt &
x G OlA 105{* AZ2| OIRACH 0l & ABHDIE & gs
Sep—Pak0il methanol 10m¢% £ 43I, EF+ Ing 24 €2
methanol € AN OIS 3~ Ct.
Ol BYE HPLCE Z4OI2HH, =4 TUE Table 22 2.

Table 2. HPLC condition for analysis of free amino acids in Brown stocks

Operation condition of HPLC

Mobile Phase A : 40mM phosphate buffer(pH 7.8)
B : ACN : MeOH : water = 45 : 45 : 10
Column Zorbax XDB-Cis
Flow rate 2.0me/min
Detector DAD G1315B

HPLC system Agilent 1100 series
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Figure 1. Gelatin contents in brown stocks prepared by different methods
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Table 3. Amino acid contents of Brown stocks prepared by different methods
(unit : p M/100me)

Traditional method Autoclave method
5 days 6 days 7 days 3 hr 4 hr 5 hr
Aspartic aicd 17.59 11.75 14.63 12.92 17.08 22.94
Glutamic acid 20.79 17.33 21.59 14.25 12.43 27.25
Serine 6.38 5.31 7.58 5.98 6.15 12.35
Histidine 6.15 5.32 512 3.53 - 25.63
Glycine 9.52 9.25 12.27 9.96 13.62 21.49
Threonine 4,32 4.21 4.81 4.67 4.09 14.60
Arginine 11.33 12.01 8.03 8.29 11.52 29.46
Alanine 36.35 39.50 46.45 4455 51.33 66.97
Tyrosine 3.51 2.93 4.01 2.77 3.45 26.32
Cystine - - - - - 23.18
Valine 4.26 3.63 5.19 8.24 4.71 22.53
Methionine 6.35 4.74 7.21 10.72 12.21 42.08
Phenylanine 3.09 2.75 3.60 3.57 3.31 23.21
Isoleucine 2.62 2.66 3.31 3.79 3.17 26.16
Leucine 3.63 3.03 472 4,98 4.22 37.04
Lysine 3.72 2.60 3.54 3.35 3.09 16.09
o E(7)2 &9 2 E22YE 22| Ol =g 248 20 2XMHelE=
Sots L= lysine, alanine2 %0! &R5tD JACHD 2I6HJALH Sd) &2 0f
Ol &2 18 AIZHO 2 Al SO10H0 18AIZE D1 Al Dt Ol BItst AL
1 IS, phenylalanine, alaninell &20] ZACID BIACEH ANZ2
glutamic acid, histidine® =22 =0, IHE A2 Wt glutamic acid
= O ZA8F2L histidine2 SMotH %0l 2EZIUCHD ol 2 o &2
oot LXIGHRCH. Eol, valine, isoleucing, leucine, lysine 2 12~18Al2t
b Al MG O 201 &0l 2EsZACD B850 2 A20M J2org 5A1
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Table 4% 2},

Table 4. Sensory score of Brown stocks prepared by different methods

(meant S.0.)

Traditional method Autoclave method
Totd means Uy
Scys s Tdys I & ¢ vie
d | LDELB | BB | S0D0 | 4060 | 4BE®Q | ABHX | 4BH® S
oo | e A | agees | i [ azend | asEe | s | ames 1%
namd | ABHAE | 430D | 510408 | 386 | 40087 | 4B08F | M ® IS
d | ADNT | 4R | AR08 | A0H2 | 4NEB | 4BHT | 4BHK 2%
L NPT YT N ET) MO M TR T T T L R EYE i)
P Y A VT LTS TR WY R YR Y P 1%
| 4Un® | 4mmE | 4nm¥ | 45Hal | 45 | S0HAd | 48 257
R R T R N K i
rard | asnis | ipne | asmos | ases | enne | agd g | g 1%
d | 4BOD | 4BI | 4BmE | LHE | 40t | 4% | 450 2
E‘e’ R Y R VTR BT TR IR BTy T Ty in
o T T WV (I G YT Y B Y i
td | 40mm | 1XEE | 1%=d | me L | e | 1EDL | 4RE% X
gg‘;:‘ce I T T Ry BT i VR O TR I R TH TV ERY 06
rard | 42u@ | dgng | iwis T aaka | amne | eeng ] Tishe i%

* p< .05 *+ p< .01 wex p< 001

" Means followed by the same letter in column are not significantly different
at the 5% level using Duncan’'s multiple range test.
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ABSTRACT

The Qua lity Character istics of Brown Stock
Prepared by Different Methods

Soo—keun Choi, Heesun Choi, Jae—sung Lee. Kim sean hee
The HPC(High Pressure Cooking) method and the traditional method of
brown stock preparation are compared in terms of gelatin, free amino acid
and sensory evaluation. The HPC outperform the traditional method. In
addition, free amino acid content of brown stock increased when HPC
method is applied. In traditional method, however, the contents of free
amino acids gradually increased in proportion to the length of heating times.
When the HPC method is used for brown stock, the level of alanine and
methionine were relatively higher than that of traditional method. In order to
measure the quality of brown stock made from different methods, the highly
qualified chefs were selected. They favoured the taste and smell made from
HPC while they preferred traditional approach to HPC in terms of stickiness
and appearance{colour). It is turned out that five hours is the most
appropriate heating time for HPC method to obtain the maximum extraction
of amino acid. The results suggest that the quality of brown stock from
HPC method is not at all inferior to that of traditional brown stock while the
HPC approach can improve the level of productivity by saving the labour
cost, food cost and time.
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