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tomato paste
sauce gum (xanthan gum) , ,
herb spice
sauce 3) Capsaicinoid
tabasco, chili hot sauce 49 acetonitrile methanal
vortex mixer 2 Iml
oaml acetoni-
trile 5ml 5ml Cu
seppak . Cu seppak cap-
sauce saicinoid  acetonitril 4ml 1% acetic acid
acetonitril 1ml 200 |
) ) ) HPLC(asco, Japan) .
coumn  YMC-pack ODS- A (150x
46mm 1D.) methanol:
water = 70 @ 30 . Flow rate
0.8ml/min, UV 280nm caps-
sauce aicin  dihydrocapsaicin  Sigma
2.
4) ( )
21 Marsh
’ o , 2
30
L (cm)
paste Hunt
5)
29 HAAKE HAAKE Visco-meter Rotovisco
RC 20
1) Herschel
- Bulkley
T =Ky "+1 o (n 1)
T (Pa) To
2) (Pa) y @s), n  k
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Spectrocolor meter Color Q

(Pa s")
6)
Hunter Lab
USET( )
7)
7
8)
(
9)
Foodex Japan
, LA )
Hispanic
3.
31
1)

)

Herschd- Bulkley

(

FMI

)

90%

50%,
30%

70%
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S S
) , , 80%
( ) 2%  Tabasco
chili sauce
90% 1 3 50%,
, 1-3 50%
55.5%, 44.4% (no problem)
77.8%, 30% (too heavy),
66.7%, 88.9%, 100%, 30%
44 4%
778% , fried chicken, bacon, ,
, fried chicken
66.7%,
77.8%, 66.7%, 66.7%, 50%
100%, 66.7% 40%
556% steak
) ) 53% Fried
fried chicken fast food chicken 29% ,
) ) 10%
90%
) ) , fried chicken, barbecue, ham-
burger 65%,
82%, 80%,
, 75%, 70%, flavor
50%, 50%
2)
20 40
0 32 sauce

90%
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1) citric acid, lactic acid, ace- tic
, : acid, oxalic acid, formic acid
CMP 4290+
. 1999 2826 mg% hypoxanthin
20 6.86+ 345 mg%, IMP 559+ 584 mg%, inosine 4.58
+ 691 mg%, GMP 336+ 393 mg%
44% pH 45
B77 . 8.76%
132 mg% . ) )
, 186+ 101%,
420+ 206%, 054+ 121% 148+ 0.77% 2)
lindeic acid
59.37% . , (1998) ( )

prdine,

. . . . . . DT
glutamic acid, aspartic acid, serine, lysine ( ) Tabasco sauce

histidine  methionine chilli , tomato paste, ,

9018.13ppm

1
Gochujang Hot sauce

Ingredient

AlB | c|D|E|F|G|H 1 |J|K|L|M|N
Glutinous rice 0 o) o
Wheat powder o) e} o o
Pepper pow der olo| o] o] o
Mgu oO| O
Soy sauce 0
Salt 0 o|lo|lo|o/o|o|ojo|Oo|O|0O]|O
T omatopaste o ololo
Sugar o o oj|o|o]|oO
Vinegar o o o o o o o o
Chili pepper ol o o o 5o o
Gum O o|lo|o| o0 o)

A, B, C, D, E : Commercia gochujang, F : Mexico sauce, G : Tabasco sauce, H : Chili hot sauce, | : Sweet chili
sauce, J : Firey hot sauce, K : Heinz sweet chili sauce, L : Vampfire hot sauce, M : Mimi hot sauce, N : Sriracha
hot chili sauce
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4.
L a b AE

Munokrye 22.19 984 507 7138
Hachandle 2392 1125 549 69.93
Ongane 22.33 8.19 426 7097
Ottoggi 24,01 11.16 53 69.81
Sweet chilli sauce 2504 83 482 68.33
Chilli hot sauce 2404 897 447 69.39
Bit on the bit sauce 2199 6.71 291 7113
Chili sauce 26.35 12.75 6.71 6797
Pico pica hot sauce 2731 10.33 703 66.61
Steak sauce 26.77 1261 6.18 67.48
Spicy red sauce 2469 10.08 487 68.4
Tomato ketchup 2548 1242 6.25 68.67
Mimi hot sauce 28.39 19.87 959 638.1

2.

) ingredient
Unit : cm/30sec
Hot sauce Fluidity ]
herb  spice (know- how)

Tabasco & other hot sauces water like
Tomato ketchup 47

Chili hot sauce 7.1

Spice red sauce 83 3)

Sweet chili sauce 9.8 Vaistic
Sriracha hot chili sauce 7.2 ( 2 3) Tabasco sauce
Mexico sauce 65 vaistic

3.

Yidd stress Flow behavior Consistency index

Sample (Pa) index,n k (Pa .s)
Tomato ketchup 32.18 068 152
Chilli hot sauce 1003 056 499
Chili sauce 52.96 0x4 331
Steak sauce 4647 046 358
Red sauce 10.11 068 092
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tomao ketchup  4.7cnV30sec, Chili hat sauce
65-9.8 cm/30sec

tomato
ketchup 45-55cm /30sec
Herschd - Bulkley
xan- than
rhedogical
chili hot sauce 1003 Pa
Red sauce 10.11Pa
32.18Pa
4)
concept 10
( 9
a 6-19, L: 21-28
a: 8-11, L: 22-24
hot sauce
( (12.42), (2548) (6.25))
5)

No. 23020, 3.7kw,

40%
45 mesh
30%
20%
6)
001 35%,
001 5.0%, 0.01
0.22%, 0.19,

0 - 100%

(Super masscdloider,

)
20- 40%

99% 98%

20%

0.01 4.0%,

20%

milling
30%

0.02 5.0%,

001 4.0%,

38%
0.32%,
0.06%,

0.07%,
0.35%
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Species Names

Cardamon, Thyme, Oregano, Dill
seed, Basil, Mgoram, Cloves,
Bay leaves, Cinnamon, Coria-
nder, Curry, Nutmeg, Rosema-

Herb & rry, Cumin, Allspice, Poppy 7)
Spices seed, Arrowroot, Paprica, pep-
per, Celery seed, red pepper, )
Garlic, Ginger, Onion, Mustard,
’(13 ): ' ' ' tomato paste
Extracts ’ ' ’ ' ’ ' ’ ’ tomato
Ginseong, Maple, Kiwi, Acasia, paste base tomato paste
Flavors Orangez Yuzu, MdOﬂ,_ Grap_e, colloid milled ( )
Mandalin, Tomato, Vanilla, Gi- 11
nger
Others ’ ' ’ ' ’ ( ’ ’
6.
Treatment Yield stress quw behavior _ Consistency Voistic flow
(Pa) index - n index - k(Pas') (cm/30 sec)
Tomato ketchup 32.18 068 152 47
Chili sauce 5296 031 331 7.1
0.0% starch 15.19 046 224 -
0.2% starch 14.12 049 351 -
05% starch 1736 058 309 -
0.7% starch 2355 0.69 555 -
0.9% starch 2784 0.79 9.14 -
0.1% gum 17.38 034 423 6.3
0.3% gum 2445 047 3.75 80
05% gum 26.79 046 359 -
0.7% gum 2.19 045 342 -
0.9% gum 3955 043 109 -
05% starch
05% gum 321 0.74 292 6.2
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7.

Material A (Basic) B C D E F
gochujang 66 66 66 66 66 66
Tomato paste 66 66 66 66 66 66
vinegar 10 10 10 15 10 10
Xantahan Gum 40(1%) 40(1%) 40(1%) 40(1%) 40(1%) 40(1%)
MSG - - - 05 - -
starch - - 1 - - 2
salt - - - 5 1 2
sugar 20 2 2 3 20 2
sorbitol 15 15 15 75 10 2
onion powder 4 4 6 4 4 4
garlic powder 2 3 2 2 2 2
soybean sauce 20 5 2 13 10 7
water 100 - 50 100 50 100
clove 02 0.2 02 02 02 0.2
bay leaves 07 04 0.1 07 09 0.7
oregano 056 056 056 056 056 0.56
basil 053 053 053 053 053 053
rosemary 0.17 0.17 0.17 0.17 0.17 0.17
nutmag 10 10 10 10 10 10
black pepper 20 10 10 20 20 20
kamcho 20 25 10 50 - 50
paprica - 3 - 16 - -
chicken broth - 100 50 - 50 30
ginger - - - - - -
alcohal (mirim) 20 20 20 2 2 2
Lemon - - - - - -
citric acid 10 10
colourant 0.05 0.05
Beef ext. - -

Puree - 2
T abasco - -
Others - - =
: : )
0 09%
Hakke a s
- R oF
vaistic
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Ser el bk 82‘84
i o . 82-84
; § - xanthan gum
' 100
48
| oE= oo oESz muzs
2 300
6
D
32.18Pa 05%
( 7 1
Voistic
4.7cm/ 30sec 7.2cm/ 30sec )
6.2cnv 30sec (
/ ), « 7 ) (LA, NY),
( ) 40
7 4 1
pH
pH 35
pH 2
( )
211 24.24 (1242, 25.48) ©27), (60) (57)
55
48 - 58
58
50 48
)
1
30%
tomato paste 11
: 48-50
( ) o
base : ) ) I

545 ,
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525 , 50
645
5.75 554
50 ail
, 518 , 50 , 45
Wen
fried chicken, ,
, steak, fried chicken, , 2 33 10
, fried chicken, , , )
fried chicken
39 . (chicken broth)
spicy
0.04%
, ()
: paste 15:1
33 gum 0.1%, 0.15% 0.25%
0.25% long tail gum
0.1%
Vastic 6.3 30sec
paste 15:14,2:1 3:1
recipe 01% - 10%
MSG, ’ 0.1%, 0.1%
paste 2:1
1:1 15:1 0

spicy
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10 34.82mg% 10.87/mg%
2 162mg%
spicy proto- type hot
, chicken broth sauce tabasco 22.46mg%
chili
paste 203mg% 262mg%
chili sauce
capsaicinoid
capsaicinoid
Capsicum(capsaicin ,
Foodex Japan 1,000,000 U)
( )
()
1 seasoning
2 recipe
dipping 2%
50 capsaicinoid
.7 293mg% Scoville unit 440
panel 5
hot
( 8 ) 50
4%, 26%
2 455%, 30 41% 40
13.5% 28.5%, 14.3%,
95% 523%
33.3%,
capsaicinoid 4.8%, 4.8%, 48%
fried chicken,

capsaicinoid

fried shrimp, pizza
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8. 7 )
. ) Fried chicken ]
Attribute Pizza - - Shrimp Ddug
American Chinese
Appearence 51 6.1 57 51 51
Flavor 53 6.3 48 43 42
Taste 56 6.4 54 45 44
Viscosity 54 64 64 44 45
Overall acceptance 59 6.3 59 47 45
dipping P ( ) 4,
7 . , 27(2), 38(1994)
5. , :
T . » 3(D),
42-57 79(1988)
pizza 59 , fried chicken 5.1 6. :
, fried shrimp 4.7 45 , 27(2), 55(19%)
7. :
pizza fried chicken fast , 3(4), 331(1988)
food . 8. : , )
( . , 447- 453, 1997
) 0.
fried chicken 50 .97
( 8 ) , 1997
59 . 10.
o] , 1998
11 :
. 7(2), 48(1994)
4,
1 :
. 9-30(1995)
2. , , )
, 28(6), 1014-
1020(1996)
3. : . , 581-

587, 1997
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14.

15.

16.

55(1997)

62(1997)

1

25, 502(1993)

- 102),

- 102),



