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Abstract

This study was conducted to examine contents of mineral, viscosity in the Demi-glace with added
quantity of Omija extracts. Firstly, The level of mineral content in order was K, Na, P, Ca, Mg, Fe, Zn,
Mn, B. The more Omija extracts, Ca, Mg, Fe, Zn, Mn, B was increased, but K, Na, P was decreased.
Secondly, Viscosity of control was 538.13cP at rpm 100, and the sauce added with Omija extracts was
464.80~578.00cP. Regardless of Omija quantity there was Psedoplastic characteristic which showed
apparent viscosity was decreased even though shear rate was increased. Thirdly, Sensory
characteristics of Demi-glace sauces based on preference of 5 tastes, It was founded that 2% added
Omija was the best, and 1%, 0%, 3%, 5% added Omija was next in order. Finally, Sensory intensities
of Demi-glace sauces based on gender and occupation of the 5 tastes : As the soumess, bitterness,
hotness, salines taste of all over was Omija added quantity was many more, appeared strong intensity,
it was sensory intensities of 5 % Omija added sauce was the highest. But sensory intensities of
sweetness, Male showed 2% Omija added sauce, Female student and cook showed control was the
highest. .
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<Table 1> Ingredients quantity used on Demi-glace sauce

- Ingredients 7 Actual quantity  Unit
Raw beef bones 10,000 g
Raw beef and suji 5,000 g
Raw chicken 10,000 g
Large diced onion 4,800 g
Large diced carrot 2,250 g
Large diced celery 800 g
Garlic whole 400 g
Large diced tomato 2,000 g
Large diced mushroom 500 g
Tomato paste 600 g
Dried thyme ground 3 g
Dried black pepper com 20 g
Dried bay leaves 5 g
Dried tarragon leaves 3 g
Dried whole rosemary leaves 3 g
Beef base 100 g
Chicken base 60 g
White wine 500 m/
Red wine 500 m/
Mape brandy 200 m/
Fresh parsley stalks 20 g
Dried clove 3 g
Salt 20 g
Butter 500 g
Flour 500 g
Corm starch 130 g
Salad oil 80 m/
Water 30,000 m/
Yield of sauce 7.500 m/
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Raw bones and beef suji, beef meat, chicken
!

Roasting until evenly browned

l

Brown vegetable and tomato

l

Combine bones with liquid and water
l
Simmering slowly for required time
l

Add aromatics one hour before the end of the cooking time
l
Straining
l
Brown stock extracts

<Fig. 1> Experimental procedure for brown stock

<Table 2> Recipe of Demi-glace sauce

Ingredients ‘Actual quantity - . Unit
Sauce espagnole 15 l
Brown stock 75 l
Yield 7.5 l
Method :

1. Combine the stock and the espagnole in a heavy-gauge pot and
simmer over low to moderate heat until reduced by half, skim
the sauce frequently as it simmers. '

2. Strain the sauce. The sauce is ready to be used new, or it may
be cooled and stored for latter use.

A

3 20X FEE % Al A

<

HAFEE Axe 7 P A 3
WHe AIE &9 Fut 4 WA E
. 4719 sauce pand] 27t & 1L000MIE ¥
A& 10g(1%). 20g(2%), 30g(3%), 50g(5%)2
7hete] E 85~ oA <k 2AI7F T 22 X
o8 5 FEHA 239 gaueBoE oISt
NEAZ ALg-slHeh 287 7zt A8EE Demi-
glace 220 W& Qulztel H7AFE 0%, 1%, 2%,
3%. 5%(w/v)e] Hl&&2 Astnen, 2razt A
3 Eoj7tA @2 AAE URF(0%), 2UAE &
7t 1%, 2%, 3%, 5% = TE2A F7tg 225F A
T2 gt 2 A Agatdd detd A
o AHEg Al = (Fig. 2> 22t

m_?i
qe
lo & v

Jot o

flle
VR = e T



670 BEELE B Vol.19, No.6(2004)

1) #7188 84

05g9) Al2E 3] 200m! Kldhah! flaskol ¥
I F3E 1ImiE MUMEIA AIRE 7HEEE HO,
smig #Hriste]l EH3iA &3] Rt F7
T AFFo R o7 4 AFHE T o Toyo
No. 2 AFAAZ 33 10miE 23 ZHFE 34
314 ICP(Vibert Series I, USA)E ©]&3t Ca
Mg, B, Fe. Mn, Zn, P, Na, K &8 #4319}

2) A= 34

Demi-glace sauce?] FEZAL loanna 529 ub
Mol whel Brookfield Viscometer(LVDV-II+,
Brookfield Eng Labs Inc, USA.)Z 33] wt2 =43}
o BAURE JeEplTh AEx2AL A2 2%
2 60CE YAFA 8 I, 7+ AE 10m/E spinde
SC4-340 F3ked 30, 60, 100 rpmoliAl z+zF 30 7}
Ao g A3t

3) WA

A7v%E 283 Demi-glace 220 g
EA4E Frkskr) fete] X8 38 A7y ¢
39 ZIAE S7HeR FAE 270
H5HAMCE HdAste AAby s ot
Tol AAEgnh B e Y

o] #7}o] B2 Demi-glace A9} Qv
Foashe gistd JER

=
A
3R AT S4T AuR AQUE 47 Yo

ox
to
=
2
1)

1)
ox % olr
(N
tlo o g 2
o
It
=l

flo 4o o

au)
e
>,

253 BHHEE BF 73 HAWULE AN
oy oule] FAA e B 713k A4

ol (ER) 9] @, Algt, &uh o2t Aute] jF
e BEAL w$oksitt & 13, AT & 43
‘et B TROE RARIY Wits 747 4
A ST,

F5AA EAAEE SPSSWIN 100 PC+ &
A Z2aYL o]L3o t-test, ¥ One-way
ANOVA, 7128137 Duncan s multiple range testE A
Astgen, 2+ Ag7te) §94& HAsAT

1. Ax} 9 3%

t2k

[=3

ol

1L L=

I

it

oujAe] H7t%E 2|3 Demi-glace 429 F
NARE FFE B43F AFE (Table HFH Z2oh
FARE F P @] B2 AL KoL o+
©2% Na P, Ca, Mg Fe, Zn, Mn, B o]%ith
Mng ZFAME AEHA Ffoy o9z H
e AEHAQT 20z A7z dEz2ded
H3led Ca, Mg, Fe, Zn, Mn, B9} 3teko] Z715t ub
™ Na, P, K9] g2 gasdch Ca2 tix77}
269.870g/g01 QT WA A7FFS 324.81~391.24
Ye/gd) WHEA euze] Hrtgko] TIMAFE F



QOIAE EOtH0I (2 Damidace 20| E& Hiw 671

<Table 3> Mineral contents of Demi-glace sauce with added Omija extracts

Coneen- Mineral contents (1g/g)
tration-  Ca ..Mg . Fe Mn Zn - B Na P K
0% 269.87 150.21 8.03 0 233 0.06 5287.00 2222.77 6632.01
1% 359.92 186.12 8.07 0 249 0.27 5183.33 1800.00 5183.33
2% 391.24 214.16 948 0 291 0.29 4872.33 1261.47 4720.18
3% 358.14 201.66 892 137 254 0.28 3967.49 1196.11 4229.52
5% 324.81 188.62 937 1.52 245 0.32 3531.07 1092.88 3967.49

7ttt Mg B2+ 7F 15021ug/goi R o 21)
A A7 18612~214.16ug/gS) HYZA QmA}
o F7tol gt B FrbE e Fe 94 dix

T 803ug/g, VAt A7HEL 807~948ug/g 2 A
718t th Mg B2} QuA} 1%, 2% A7HE
dAe RAEHA I%A, 2uia 3%} 5% HFIHE
oA Zhzb 137ug/gR 1524g/g2 2 AEHAT. o]
22 @42 Mno] LAY njE BIQEY oln
2 QZ2ZF 2vR 1%, 2% A7 VFAME Ui
A izt QUi 3%, 5% BIFEONA FEE A
o2 £ Znd dEF7t 233ug/geld LAt
7S 245~291ug/ge] BAEA 2uA H7t &
&7F BH7Y 2280 Zn Pl FHAU &
ujzte] Frtel @ Aole Holx gstth Be
EF7F 006ug/gel R LwlA A
027~032ug/g] WAZAM Qurte] 4i7peke) &7}
24% BY S /AL Na2 iz 77}
5287.00ug/gol™ Lw|ak H7bEelME 353107~
518333ug/g2 2 2ujz H7tgol BeFE Na &
Fol Tt Aol U PY AL, HxFE
222277ug/gol A LwlA A7hE2 1092.88~
180000ug/ge] WHRA Quzte] Hrigol Zrtg
4% Zasgth KS RT7 663201ue/g01 9T
LHR H7HEE 396749~518333ug/gd) HHE 2
v Hrtekol F7tE4E A

ol9 U3 o] Hmw TFPvlo wE
" Brown sauce @FNANE F12 FFEY7) K, Na,
P, Ca, Mg, Fe, Zn, £28 & A3 593 77
A cAGen, =8 AP 2w, HAw, Tz
T AW} HAME Dt wE Brown stocke)
2718 $Fo) A% K, Na, P, Ca, Mg, Fe &2 1}
el & A3 Fr1ATE £949 43
wteti 5%olW Al enjxt HuideldE A

o

o) Demi-ghoe 4229 $714 §F«9l Wslol=
F2 UAR B ASE BVY £ ok

o2

Mz

N
I

20139 Fypgol uhZ Demi-glace £229 &
2 243 AF:= (Fig 3~59% ZUth 229 A
TE 10, 30, 60, 100 rpmel A 77} 33 ¥hE A%
BFgol 2ulAzt M3 Eol7tA @2 xR+t
1,976.00~538.13cPol g 2ulal 1% &7t
2,132.00~557.40cPel™ 2% H7b+& 2.374.00~
57800cPL.E 7MY Frtets FAE BHAoY 3%
omz HrtME 205400~55923cPE F7F A
3t 5%l 203400~46480cPE T W& F3
& Yepisich

a8 (Fig. oA Beukel Zho]

AAE QuiRe] b TARC] ADGEET F
bl wet ZEAREI FAIHe 944
(psedoplastic) @] &S ettt ZH713
AgsrEg AHEY(Fig 4), U] H7Egkol

Shear stress (dyne cm?)

0 s 10 s 20 2 0
Shear rate (s™)
<Fig. 3> Shear stress vs. shear rate diagram for Demi-
glace sauce with added Omija extracts



672 BERLEIBEE Vol.19, No.6(2004)

—e-- 10 RPM

—0— 30RPM
2500 —w— 60 RPM

—<— 100 RPM
2000 y

- TH—/%\*O
1000 ﬁ

500 v

H

Apparent viscosity (mPa-s)

Concentration (%)

<Fig. 4> Apparent viscosity of Demi-glace sauce as influenced
by addition of Omija extracts and shear rate
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<Fig. 5> Consistency index (K) and flow behavior index
(n) of Demi-glace sauce as influenced by
addition of Omija extracts
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<Table 4> Sensory evaluation on basic tastes of sauce by gender and occupation

Overall Concentration of omija extracts

acceptability 0% 1%

— Toul F.value
3% 5% e

Male 419+149° 432+134% 498+169 3.60+164° 295+162¢ 4014170
4.09+143% 459+162% 485+183% 381+164% 328+165¢ 413£1.72 7.86%%*

Gender Female

15.24%**

t-value 0.36 -1.01

-0.70 -1.07 0.68

Student 39241500 4.03+£149 405+151* 323+148" 272+169° 3.59+1.61 8.95%*=*

Occupa-tion Cook

4394139 486+136> 586+148% 4.19+166° 3.51+149% 456+1.66

19.87%**

t-value -1.75 -3.07**

-6.61%** -3.20%*% -2.69%*

-7.16%%*

1) * : p<0.05, *** : p<0.001.
2) All values are mean+S.D.

3) a-d means in the row with the same letter are not significantly different at p<0.05 by Duncan’s multiple range test.
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<Table 5> Sensory evaluation on basic tastes of sauce by gender

Gender ——

Concentration of omija extracts

Total ‘F-value

0% 1%

3% 5%

Male 3.78+136% 360116 42141012 352+£139% 3.14+181° 3.65+140Y 5.01%=*

Sweet taste Female 47241422 4334105 3.63+1.12° 3114125 25741499 367£149  2536%%*
t-value -3.66%% -3.5g 2.92%% 1.68 1.84 0.04
Male 322+129° 386+ 113 457+096° 522+132% 592+£167% 4564161  42.82%%*
Sourtaste = Female  2984+1.50° 4.07+1.13" 441+1.02 548+128 59341622 4574169  41.70%%*
t-value 0.94 -1.03 -1.07 -0.02 0.01
Male 3334138 383£135%° 424+1.19> 4944139 5.19+1.85 430160  17.74%+*

Bitter taste Female

2871600 352+127° 3854123 456+164° 526+18% 401174 19.32%**

t-value 1.68 1.26

1.36 -0.20 4.52%

Male 265+131° 297+131° 365+1.18° 387+149% 430+1.78 349+154

Hot taste Female

13.95%**

237£126° 2944122 341+134% 391173 39142060 331+165 9.70%**

t-value 1.17 0.10

-0.12 1.11 1.88

Male 3.10+123° 325+1.08° 386+096° 387+14(° 427+1772 3674138 8.52%%x

Salinctaste ~ Female

300£140° 350+126° 372+1.16° 389+1.55 40441920 3.63+151 4.03%*

t-value 039 -1.14 006 0.68 0.11
1) *: p<0.05, ** : p<0.01, *** : p<0.001.
2) All values are mean+S.D.

3) a-d means in the row with the same letter are not significantly different at p<0.05 by Duncan’s multiple range test.
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<Table 6> Sensory evaluation on basic tastes of sauce by occupation

Concentration of omija extracts

Gender : : Total F-value
e ) 1% 2% 3% 5%

Student  4.35+141% 40141242 3824130 327+1.41° 2851159 366414910  11.07+%*

Sweet taste Cook 4074151 3854108 40840847 3404127 291+180° 3.66+1.40 7.95% %
t-value 1.03 0.73 -125 055 020 0.03

Swdent 3474143 439%+1.13> 455+1.10° 534£1512 572+1.77* 469161  23.86%**

Sour taste Cook 2741255 3.56+1009 444+087° 53241070 6.14+148° 4441167 7856
t-value 2.9%%% 3.9 % 0.61 0.21 -140 1.83

Student  3.30+£1.57° 3.75+146° 385146 440£178% 475£204% 401174 6.94%%*

Bitter taste Cook 293+141° 36141160 428+086° 5144108 572+150° 434+158  47.96%*
t-value 1.34 0.56 -1.93 24%% 2.93%* .3gwk

Student  263+£1.45° 293+149% 3331153 360+181* 3.38+191% 3.18+167 3.32%

Hot taste Cook 2404+1.10° 29840979 3754085 4.19+129" 489+160° 3641147  38.69%x*
t-value 096 021 -1.83 2.05% 4 64%%* -3.60%%*

Student  3.08+129b 3.33+132% 363+128% 3824169 390+194% 355+155 2.99*%

Saline taste Cook 3024133 3404098 396+073° 395+119° 444+1.70° 375£132 1145
t-value 0.27 033 -1 048 -1.60 -1.70

1) * : p<0.05, ** : p<0.01, *** ; p<0.001.

2) All values are mean+S.D.

3) a-d means in the row with the same letter are not significantly different at p<0.05 by Duncan’s multiple range test.
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