Effective of Extract Garlic, Spices of Emulsified
with Egg-Yolk & Olive Oil
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Ago] AME3E egg yolkis AETuoAA AAHE AF F 2d oYy FA 79~
82g(gram)®] 77} 7}k California AF Virgin olive oil# HAFAIEE Fresh= A-&%5 o)
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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 com 5 grams
Celery 20 grams Tarragon dried 5 grams
Lemon juice 10grams White wine 100 grams
Shallot 10grams Nutmeg or Mace 5 grams
Salt Taste Water 5 grams
Garlic 60g Vinegar 100grams
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3. Liquid Egg yolk manufacture into Sabayon Cream
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1) Liquid Egg yolke] ¥ 1A% #3514

EggE B4 oz BY HE CE Adsti BE ULS YHEE o7 2 3Ue
A JgAFolth o|YoE egeE G SuAT F3A VIEAE 7HAL S, o]F
ME &4 S G848 o]8&3}e] wt== Aol Liquid egg yolk sabayon o]t} €& 7}
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2) Liquid Egg yolk manufacture into Sabayon Cream

Liquid egg yolk sabayonx]2]:= 70~75C Double bathol| A A7 muts} of7]o] AA &
g HE G387} Lolsturt &3 Hojxl A58 =7 Ald] o} Ovend} Salamanderdi] A
Baking 3}od light brown XA 3%ich
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§20 2, AT oAl A SAHS AN, FASFES); DNA &4 oA 282 1

Zla g e oty wlEL F71E AAY 5718 AA, MAALELZA FH,
AU A A 29 Bete] dF =Gt Garlic Extract:= Liquid Egg Yolk$} Olive oil 2}
o frslolA o} gap A7 zzo] 4Tk 2EsEd H &3t nAY AUAE
AR, gt g2 & vl ool shEeEtA HA
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3) sl= 7% WE FFHA v

Table. 2 Sensory evaluation scores of characteristic by different
amounts of garlic

Treatments"’ Taste Color Flavor Overall accepability
Control 5.13% 5.23% 456" 5.63°
G-10g 561 5.20™ 5.92° 5.71%¢
G-20g 5.20% 5.50° 5.21% 547"
G-30g 5.06° 492" 5.10% 5.63¢

Y G-10g : addition of 10g garlic
G-20g : addition of 20g garlic
G-30g : addition of 30g garlic

2- mean with same letter in column are not significantly different at p <0.05.
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G-20g
G-30g

Overall accepability

Flavor

Figure 1.
G-10g : addition of 10g garlic

G-20g : addition of 20g garlic
G-30g : addition of 30g garlic

Y- mean with same letter in column are not significantly different at p <0.05.
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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 comn, 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 €2)

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