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Quality Characteristics of Brown Sauce with Added Apricot During Storage

Jung Ae Lee', Young-Ja Shin’, Geum-Soon Park”
IDept. of Food, Nutrition & Cookery, Keimyung college, Shindang, 704-703, Korea
*Division of Hotel Food Service & Culinary, Sung Duk College, Youngchun Kyungbuk, 770-811, Korea
3Faculty of Food Technology and Service, Catholic University of Daegu, Hayang, 712-702, Korea

Abstract

To evaluate the potential use of apricot as a sauce ingredient, the physicochemical and sensory characteristics of
apricot brown sauce were compared. Various concentration (0%, 10%, 20%, 30%, 40%) of apricot were used to
evaluate the quality characteristics of the sauce during storage for 12 days at 4°C. The pH value of the 5 types
of brown sauce ranged from 3.8 to 4.6, and these pH levels were stable during the storage period. The L-values
of the 0% apricot brown sauce were higher than those of the 10%, 20%, 30% and 40% apricot brown sauce. All
the samples tended to have higher viscosities during storage, especially after three days after. In the sensory
evaluation, softness, roasted flavor, texture, after taste, and overall taste were highest for the 10% and 20% apricot
brown sauce. For the overall acceptability, the 10~20% apricot brown sauce attained the highest score.
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Table 1. Formulas of brown stock

Ingredient _Quantity  Unit
beef bone 1000 g
beef muscle 2000 g
onjon 300 g
carrot 200 g
celery 100 g
parsley 4 g
garlic 40 g
pepper con 1 g
thyme 1 g
tarragon 3 g
bay leaf 3 g
water 20 L
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Fig. 1. Changes in pH of brown sauce prepared with
various concentration of apricot

AQ : brown sauce prepared with apricot 0 g

Al : brown sauce prepared with apricot 10 g

A2 : brown sauce prepared with apricot 20 g

A3 : brown sauce prepared with apricot 30 g

A4 : brown sauce prepared with apricot 40 g
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. . 1 = v B o s A2: brown sauce prepared with apricot 20 g

Fig. 29} go] AF Z7|ele FA7 Beby &2t A3: brown sauce prepared with apricot 30 g

HE 3o ke Ui on AfAvgo] EUMESE A4: brown sauce prepared with apricot 40 g
=A yehgch AZ7)7e]l Age] wet AAEIF % *4 . Letters with different superscripts indicate significant

difference at p<0.05

Table 2. Changes in color values of brown sauce prepared with various concentrations of apricot during storage at 10T

Hunter - e - samy
color. . days L
value A0 Al L
0 P23.38+0.21° 424.26+0.02° ©5.070.10° $26.02+0.13° £26.15+0.18" 20227
3 ©28.3040.49° ©9.0410.16" 59.62+0.19° ©2926:047 30.63+0.07° 20.67""
L 6 $9.310.06" P28.46+0.04° 519361027 ©29.54+0.07° ©32.00+0.04° 308.00™"
9 $29.27+0.01° $9.23+0.08° $9.49+0.01° $39.9910.09° $31.08+0.01" 606.17""
12 #30.89+0.00° 430.91+0.02° #30.85+0.14° 431.7240.16" 432 26+0.17° 8290
F-value 42222 2670717 52790 23627 1308.40"
0 19.50+0.45 50.2410.11 $0.23+0.66 $20.15+0.24 $20.330.41 1.94™
3 £21.05+0.31 £20.64+0.17 £21.20£0.26 £21.15+0.37 #21.25+0.29 2.20™
a 6 420.63:0.27" 420.69+0.17° $20.19:043™ 19.73+041" 18.97+0.25° 14.85™
9 519.45+0.56 €19.80+0.119 519.66+0.36 519.55+0.25 €19.56+0.25 0.44™
12 ©18.56+0.00° 18.37+0.06" ©17.62+081" €17.4310.34° 17.43+0.43" 777"
F-value 2200 126.81" 24.64 51427 5524
0 £24,39+0.36 477831331 £26.30+0.54 427.150.73 £27.55+0.49 135"
3 €20.53+0.83° 420.39:0.48° ©20.9240.59* ©23.09+0.60" 021.93+0.30" 11.12"
b 6 19.38+0.35° #23.25+0.07° $23.36+0.37° 5430+0.12° $24.85+0.11° 238.68""
9 $21.7520.31° #21.75:0.31° B23.44+037" $4.11:0.25" ©23.87+0.50° 21.80™
12 ©20.30+0.33° #21.3020.53 ©21.3620.39° 21.3120.50° 02229006 936"
F-value 4899 0.36 63.88 " 5570 13024

T p<0.05, p<0.01, ~ p<0.001, ™ : not significant
Y AO : brown sauce prepared with apricot 0Og, Al : brown sauce prepared with apricot 10g, A2 : brown sauce prepared with
apricot 20g, A3 : brown sauce prepared with apricot 30g, A4: brown sauce prepared with apricot 40g
24 Letters with different superscripts indicate significant difference at p<0.05(row)
AE . Letters with different superscripts indicate significant difference at p<0.05(column)g
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Fig. 3. QDA file of acceptability of brown sauce
prepared with various concentrations of apricot
A0 : brown sauce prepared with apricot 0 g
Al: brown sauce prepared with apricot 10 g
A2: brown sauce prepared with apricot 20 g
A3: brown sauce prepared with apricot 30 g
A4: brown sauce prepared with apricot 40 g

Table 3. Sensory properties of brown sauce prepared with various concentration of apricot

. Samplesn ,
Sensory: properties 0 A " 3 o F-value
Appearance  Brown Color 530+1.42% 4.80+0.63° 3.60+0.84° 3.80+0.92% 4.10+1.52% 403"
Odor Sour 3.80+1.87 3.40%1.17 3.40+1.17 3.80+1.81 4.80+1.87 1.26™
Texture Soft 420+1.03 420+0.63 3.800.92 3.60+1.43 3.10+1.60 1.54™
Sweet 2.60+1.78 2.80+1.87 2.80+1.32 2.60+1.07 2.90+1.45 0.08"
Taste Roasted 3.60+1.84 3.60+1.71 3.60+1.65 3.40+1.43 3.50+2.01 0.03
Sour 2.10+0.99 3.90+1.60° 4.50+0.97" 5.40+1.07" 5.90+0.74° 17.79™
Viscosity 2.40+1.07° 3.70+0.95° 4.20£1,03% 4.60+0.70° 5.50:0.71° 1602
Appearance 3.80+1.23 4.10+1.10 4.10+0.88 3.90+0.99 3.50+1.18 0.53™
After taste 3.30:1.16 3.80+1.48 3.80+1.23 350143 3.00£1.76 057"
. Flavor 4.00+0.94 4.100.88 4.30+0.82 4.30£0.95 3.60+1.51 0.75™
Acceptability s
Taste 3.40+0.84 3.30+0.48 3.80+1.48 3.10+0.74 2.80+1.14 1.38
Texture 4.00+1.05 3.80+1.40 3.60+1.07 3.20+1.23 3.10£1.29 1.00™
Overall 3.50+0.85 3.60:0.70 4.20£1.03 3.10£1.20 2.80+1.48 2.40™
Tp<0.01,  p<0.001, ™ : not significant

Y A0 : brown sauce prepared with apricot Og, Al: brown sauce prepared with apricot 10g, A2: brown sauce prepared with apricot
20g, A3: brown sauce prepared with apricot 30g, A4: brown sauce prepared with apricot 40g
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: Letters with different superscripts indicate significant difference at p<0.05(row)g
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