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Sensory Characteristics of Demi—glace Sauce Prepared by Fresh
Basil with Various Levels of Salt Compositions
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Abstract

This study was carried out to examine the sensory characteristics of Demi-glace sauce prepared by
fresh basil with different amount of salt added. The evaluation of the sensory quality of Demi-glace sance
prepared by fresh basil was conducted by unexperienced and trained panel with regard to color, odor,
taste, appearance, texiure, viscosity, and overall acceptability while varying the quantity of salt added,
the time of preparation, and the conditions of sauce offered in which each panel was supposed to
evaluate both sauce itsedf and sance with meat. It was found that Demi-glace sauce prepared by fresh
basil with 03% salt added was gained the highest score from both pands in most properties and the
second was the one with 0.1% salt added. In the sensory properties correlation analysis according to the
time of preparation and the conditions of sauce offered, there was no significant correlation in most
sensory properties for the unexperienced panel, except some significantly positive correlation between
taste and overall acceptability of the sauce. Whereas there was a positive correlation in the majority of
sensory properties for the trained panel regardless of the time of preparation and the conditions of sauce
offered. The sauce with 0.3% salt added ranked as the best recipe by both pands among four different
ratios of salt adding regardless of the time of preparation and the conditions of sauce offered. Triangle
test showed that the sauce B with 0.1% salt added before the preparation was more highly appredated
in terms of taste than the sauce A with 0.1% salt added in the final step of preparation. In condusion,
it could be suggested that Demi-glace sauce prepared by fresh basil with 03% salt added is the best
recipe for commercial products. Also, there seems to be the need of further sensory evaluation studies
on the Demi-glace sance according to the fime of addition during the process of preparation.

Key words : Demi glace sauce, salt, basil, sensory evaluation.
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Hn| 2t AR THET] Y3 A EE-2 bone,
beef( =4h), chicken(=141), onion, celery, car-
rot, tomato, parsley stem, garlic(=4%b, tomato
paste(Hunt), Beef base(=14b, white wine(ml
%h, red wine(FHE=3, butter(M<-%+#, T4,
ZB} 8294), salad oil(H+), olive oil(A4+),
flour(®4d FHE), salt(FH FAG) 52 2006
W3y el RIS welEd A TSt AL
315921, thyme, whole pepper, bay leaves, tarra-
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Korea)E 120CeA sA1ZF 19 2 Azl
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roux= butter, flourE 1:1 H]-&Z brown rouxE
THE o) "R Z e &) 6%(wi) B7IEH A
F T JYF BEASte] ARSETL

EFE A7HE UREEE oY FEE &
F RA7 "R EEgs &2 A0 FAEL 2
o) Eagof| ol 0.1%(wiv) A8k FUE wy
o2 Az F W BAste] ARGSIATE

3 2=y 54 B2t

{Table 1> Formmla of brown stodi with different

amount of salt

Amount of salt

Ingredients T 190
Bone(s) 1,450 1,450
Beef(g) 1,450 1,450
Chicken(g) 500 500
Onionig) 500 500
Celery(g) 150 150
Garlic(®) 25 25
Carrot(g) 290 290
Tomatol(g) 290 290
Tomato paste(g) g 75
Thyme(dryi(g) 115 115
Whole pepper(dry)(g) 075 075
Bay leavesig) 15 1.5
Parsley sternig) 3 3
Tarragon(dry)(g) 075 074
Beef base(g) 5 5
Red wine(ml) 25 25
WWhite wine(rmil.) 25 25
Butter(g) 10 10
Zalad oil{ril) 25 25
Saltg) 0 5
Water(mlL) 5,000 5000
Vield(ml) 4,950 4,950
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<Table 2> Sensory evaluation of wnexperienced panel for the Demi glace sauce added with fresh hasil

by different concentration of salt

Balt . . Overall
content®4) Color Odor Taste Appearance Texture Viscosity acceptability

0 5174132 5374152% 3005148 42015F 51741640 43721660 3.6641.21°

01 5.57£1.09% 5112145  4.94x198° 486£1.35°  551£142°  S50%1.69° 5404159
Sauce 03 603£122° 5264163 3944185  5344180°  554134% 4544174 4662135
05 52001.15% 52661248 346x146° 4314162 51121620 4544167 3.91415%

e Fwalue  3.548* : 0.180 : 8.320***b 3.?92*b 0772 b 1.183 11,2734k
] 5374133 46061610 3544180 4801377 460130 4144148 3.60+146

Sauce 0.1 57121.27°  5.032147°  4972172% 54021317 53421370 4542160° 5312135
& 03 611£1.11% 549158  51741.58% 5774126  S06:1.06° 457+£146% 53441800
meat o3 5376128 4632147 3944149 47421245 474+120°  4234131%  400£1.16
Fwalue  2791* 2616 7944tk 4 76k 2.123 0.773 13,2320k

0 537£1.52°  517EL6d 3376155 497120 5144157°  4.63£146 4314135

01 5544129 54641500  460£175 5434133 52641200 5114153 5174158
Sauce 03 5.91£1.22%  540£144%  543t142°  600£116° 560131 577+126% 6144124
05 54961.42° 520151 3.97+1.18° 4974120 51741400 480#128  4.54+1.30°

ot Fvalue 0.380 0.242 12219466 5 Sqgk* 0.835 4.620F  12.665%H¢
Y 5.65143%  5.26£1.17°  446k146 557101 S549:134% 46157 477135
Sance 01 5.83£1.29° 5174148 5206145 574+131% 5312125 5114157 5.6641.3%°
& 03 608£1.21 5774133 600x164" 580125 571123 549+140° 623137
meat (5 5662137 5401090 474134 554E1.04°  549122° 47441245 497115
Fvalue 0662 1.504 7 4034k 0.378 0.593 2.291 9136w

D% pe 0,05, #* p< 001, ¥+ p<0 001
D41l values are mearnd3 D, n=335.

3 372 1 fean with different letter in the same row

range test.

15 significartly different each cther at p-value by Duncan's rmultiple
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A FHES] 7155 FHrell A p<0.05 Gl A
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Fiidez 7 =2 F4E 9%lor, 01% &
T A7t e s B2 JE VERSA
Tk 0%, 0.5% 4F F7FTE Y =
AuFo s 2 F5E vepisich b 5%
el 715x FrleA p<0.05 T w4 g
2pe]8 BT SFe olihS A2 #s
Atell A 0.3% 4F H7FFE7E ORE AR Bls]
e gad JdEeg 7 =2 JATE
Ve giA g, ol Tk Ag-S HIFsA &
< NEF7 R 2 ATE VEYE HE
£ p<0.01 $2M NZ0e) #4351 2ol B
Fch

L5 Lzt A 17| A S TE AL
dlMe Y =l 03% 45 B7HT7L
e AgTel vE =2 H5E vehision,
e eoezE 0.1% &7 HITET, 0% 0.5%
a7 A7FE ol BF] Od 22 HE Ve
Wit gh F2Eg 715 FHrtedl p<0.01
FE Fo5 2P0l BEh 18] slq A
gt TE AL 23 Trlsh #A AAF #@E
AR}, S| AqhE A2 T TEHAL 2.3
Aot F7 7718 AHF FePARlA 25
0.3% 432 A7IE7 Ao BE FEd)A 0.1%
&g A7lrehe & AF Ajols BHolA goH
A g AETEY 52 7258 veh A
ol= Lnjxt Hrlgkel ©E dREEks ssd
T4 54 el 2rate] Frtgke] ek
of] mhet &g 71 EHS] Ul F1A] dsel ot
A= 2 715%rr 3 gERger, ol AikE
ou)AL A28 E%7F ¢F 027%8 W A(Kim
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& dent] ARl E 03% £F A7l &40t 5
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{Table 3> Sensory evalnation of trained panel for the Demi-glace sance added with fresh basil by
different concentration of salt

Salt Col Od Tast A Texhy Viscosit Cverall
content(%) olor o asre ppearance e ISCOSIy acceptability
0 616£134°  626£148° 5424126 5586108 511120 558 30° 563112
0.1 6424126 5854141%  6.6841.53  57912F  621£151° 580163 62141657
Sauce 0.3 670144 6111410 5532195 6686138 6324149  605£175 674x141°
035 621£1.37%  626£148° 53741267 563096 532410680 5744124% 5744099
AL Fualue 0.858 0.276 3.196* 3.790* 4.073* 0,353 2756+
' 0 600153 547£1.71% 4952199 5.16k14  511xl66 52161900 5.05+187
Sauce 01 6265124 61651427 616x146°  5.95£135F 5894156 5954143 6371617
& 03 8474154 £58+1.17%  6.58+£1.50% 6264168 5.95+1.54%  £32+417% 6474128
meat 5 642+146°  5954143° 568195 53721267  547£1.65° 5424187 54741650
Foyalue 0410 1.916 3.608* 2414 1.152 1.574 3.500%
o} 580055 6531070 5164161 55841.26° 5424168 5374130 558161°
0.1 6162146 600£141%  605£139% 5.8%115° 595118  600£120 616112
Sauce 0.3 64241.17° 553117 600141 6424127° 6164112 679108  6372+106°
0.5 5054085 63241.00° 55841300 568:1.11% 56351500 5476117 563x150°
- Foyalue 0.834 2.597 1.610 1.898 1.098 5,635k 1.451
T Control 6164101 621+1.03° 52141277 600094 5956127 5534135 58441.07°
Sapce 01 61121241 5954122% 6054122 5744152 621£1.18  595£122% 6161260
& 03 6.26+1.15° 6212085 6.63%1.12° 6424096 626£1.05°  616t1.38  6.63+1.30°
meat 5 63241.06°  621+1.07 537117 616£1.01° 5956127 5634126 5162096
Fovalue 0,140 0,302 5.810%* 1.211 0378 0,937 5.447%*

D # pe 0,05, #* 0< 001, & p< 0.001
2 all values are meat+s D, n=1%

A oae

range test.
AN EAZ GRE L0 2 B0l A Al
A st BA 228 27} 0.36%5) 0.63%
HHE H T (Lee 2004)¢) HIF|ME thi ¥ &

T Bl ol b A A) AeE FAE
s B FRI G BE &F BT A
olz AZE

Mean with different letter in the same row is significantly different each other at p-value by Duncan's multiple

2

AZF Feo W2 TFPA ZFY JHAAE
a0hS AT Fejo] A e,
174%} Ao A BE R0 429§ T
71& AEsh Feje gEo s Fo A
£ vehfisich zey st FEEe 75z
Ae A EFr 9 HHAAE Jepi
{Table 5)= F74% =#id 254 &£ AF Al
=yl %%‘.ﬂf’\} A AARAE Vel e
2 HEE AT AL TE RN P A
HAE VehAgiTh {Table 62 L5 ZHE
dig 89 &2 AT Fejel wE AT
£ vetd ez st $384¢ 7IEE FolA



208

=z g3 A A 137 A 232007)

{Table 4> Correlation between sauce and sauce with meat by unexperienced panel served at morning

Saucel(s D)
Sauce & meat Sverall
o era
(A Colar Odor Taste Appearance Texture Viscosity L
acceptability
Color 0271 0.099 048 0.161 0.184* (0.3244k* 0.087
Odor C.1ed 0.086 C.0e7 0.032 0.031 02234+ 0101
Taste C.070 0044 0.063 0.057 0.143 0.180% 0.089
Appeatance C.140 0.048 c.o19 0.010 0.005 0.182* 0123
Texture 0.102 0.057 0016 0.000 0.218% 0.048 0.039
Viscosity 0.059 0.010 0023 0.133 0.185% G114 0.032
Crrerall
e 0013 0.063 G148 0.163 0.144 0.055 0168+
acceptability
* p<0.05, ** p<0.01, ¥ p<0.001.
<Table 5> Corrdation between different serving time by unexperienced panel served sauce
Saucels
SauceE.ML) L Crrerall
Coler Odor Taste Appearance Texture Viscosity .
acceptability
Color 0.027 0.001 0.058 0.093 0167* 0.17c* .07
Odor 0.187% 0103 0058 G115 0062 0.057 0.066
Taste 0. 247+ 0.00s 0.075 0.261%* G115 0.006 0134
Appearance 0.051 0027 0.023 0032 0.088 0164 0.057
Texture 0133 0.083 .07l 0180 0.105 0.228%* 0036
Viscosity 0.095 0.033 0.085 G120 G.ar7 .ar7 0.0e4
Crerall
0.253%* 0141 0.013 G160 0.0l 0111 0.0%4

acceptability

* p<0.05, #* p<00l.

{Table 6> Correlation between sance and sauce with meat by unexperienced pand served at afterncon

Sauce(P L
Sauce & meat M)
o Crverall
En Color Odor Taste Appearance Texture Wiscosity .
acceptability
Color 0.140 0.100 0.053 0.023 0.115 0.149 0.093
Odor 0018 0001 0059 0092 0.030 0.C70 0.041
Taste 0053 0.178% 0.204% 0237+ 0.007 C.07e 0.219%*
Appeatance 0.001 0.027 0.079 C.149 0.157* 0.081 0.041
Texture .01z 0.031 0.013 0091 0.152% 0.069 0.020
Viscosity 0.080 0.165 0.037 c.oe 0.072 0.072 0023
Cwerall
0.065 0113 0.214% C.led 0.060 0.087 0179+

acceptability

* p<0.05, ** p<00l.



B bl me

A A Vel $idl(p<0.05, p<0.01). {Ta-
ble 7)& FAY #d 25 &2} §H) 77
7t AFE Feg] A7t Zae] o st g
FAAE Ve Fo2 AHY BE R o
FEAAE veEhfisis, 2y w9 2%
342 7122 Frl disl <0001y 2ET
ST 2Fg 279 78R M p<0.01)
Z}Z} o) AEEAE GERSiTh ol ) Ze
BAE gd 28dMe 420 AFF B
Sﬁi'} AlZte] Mgl wet, vt el 71E

ALEie -2 FriagEel ] ol =
= édfﬂ AEIAE VERNA Zeich

HEE ] E] S 2

sre] W) BA

A Z2t A ’z}L 18 veRf aicip<.01,
p<0.001). <{Table 97+= FAHE =g 2849 &2~
g AT AE SedAl Z ok 25 23]
H FRER 75 5 ALY dRE A A
oAb (p<0.05, p<0.01)E VERJSITH

{Table 7> Correlation beiween different serving time by unexperienced panel served sauce with meat

Bauce & Meat (A M

Bauce & meat

EML) Coler Odor Taste Appearance Texture Viscosity o erau .
acceptability

Colar 0157* 0.154% 0.230%* 0.062 0.0%0 0.335%* 0.170*
Odor 0044 0042 0.095 0.041 0136 0.280** 0.063
Taste 0.025 0.053 0193* 0110 0.035 0.077 0,132
Appearatice 0,127 0.138 n20z* 0112 0119 0.279%* 0.100
Texture 0.094 0.024 0,134 0.013 0.087 0.055 0.068
Viscosity 0101 0.13¢ n.214% 0.148 0.039 n193* 0.180*
z:‘;j‘pigbility 0.233%* 0.206% 0.335%F* 0253%* 0.087 0.233%* 0.248**

* p<0.05, ¥ p<0.01, ¥k p<0.001.

{Table B> Corrdation hetween sauce and sauce with meat by trained panel served at morning

Bauce & meat Sance(h M)

(A Coler Odor Taste Appearance Texture Viscosity Overau.

acceptability

Coler 0.316%* 0.066 0,126 0.265% 0.2590% 0164 0.287*
Cdor 0.202 0226 0.203 D.417¥F* 0 423%%* 0.285% 0.334%+
Taste 0,125 0.002 0.315%* 04174k (.51 1%+ 0.303%* 048] #k*
Appearance 0,152 0.223 0.370** D.617¥+* D62+ D455+ 0. 5593%+*
Texture 0.080 0.110 0.330k* 0.412%k% 0.583%** 0.227* 0.437#%*
Viscosity 0,250k 0.031 0426k 0. 554k (0, 4800k 0. 45744k 0. 5544k
Overall 0.187 0.0c4 0.391%** D440k 0 545%+* 0.320%* 0. 545%**

acceptability

* p<0.05, # p<00l1, *¥** p<0 001,
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{Table 9> Corrdation hetween different serving time by trained panel served sauce

Saucel(s D)
Sauce®.M) Color Odor Tasgte Appearance Texture Viscosity Overau.
acceptability
Color 0.261* 03204+ 0.3164* 0.275% 0.201 0.258% 0.353%*
Odor 0. 240+ 0.224 0.274% 0149 0.202 03154 0.292*
Taste 0.165 0.090 0.22c% 0.242% 0.225* 0135 0.239*
Appeatance 0.117 0.2e4* 0153 0,37 5% 0.258* 0101 0271+
Texture 0.325%* 0.243% 0.205 0.274% 0. 2994+ 0.287% 0.351%*
Viscosity 0.267* 0.093 0.227* 0.332%* 0227+ 0179 0.258*%
z::jpilzllbility 0315 0233+ 0.195 0.271%* 0. 290y 0186 0312+
* p<0.05, ** p<0.01.
(Table 10> 2.5 THE Hd IFY & A FE& PogH, o2 24 £ of 935S

29 AF e WE #4234 R T3 HrRE ez Ao
A e es samte ATT Pejg £
A Azl s ax9t 34 171E AT @ g g 3252 2= did 35
gHe AT FREY SEE W FE o BSH AT
(r<0.001) 5 A4 == & FY A {Table 12>+ 23l 34 =4 2504 £
£ EFth (Table 11> F8E #d 254 &  ¥d Ad 2§70 £272 AT o534 2
Zsh T 2717F AT FEe] Al wE 2 Tl tig EEAE Ve Zles FAEE I
el thgt AEIAE e e E A 2l 9 259 T899 71Eze st £9HE b
HBEAS YBA Gtk o4 Ze 29 9 289 Bl o BAREN B9 yuw
= 9" #d 352 FAE #d as9 vt Alp<001)S WERASIH. (Table 1372 2.5
of &&f] AlFEet Tt A dE 7R dE og FHE d aF T it

{Table 10> Corrdation between sauce and sance with meat by trained panel served at aftermoon
Sauce & meat Sance @M)

(PML) Colar Cdor Taste Appearance Texture Viscosity Overau.
acceptability

Colot 0.185 0192 0104 0199 0152 0211 0.210
Odor 0.175 0181 0.023 0110 0.034 0.180 0.056

Taste 0.224 0119 0147 0119 0.142 03584 0.145
Appearance 0.107 0055 0.099 0152 0. 260 0174 0.093
Texture 0. 440%+* 0152 0.268* 0.3371%* 0. 4gprrt 04574+ 0.246%
Viscosity 0.154 0170 0172 0.212%* 0.302 03294 0.235%
Overall 0. 396+ 0.1s1 0190 0.254% 0.255% 0.4 5okt 0.280%

acceptability

* p<0.05, #* p<001, *** p<0 001
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{Table 11> Corrdation between different serving time by trained pand served sance with meat
Sauce & Meat(A W)
Sauce & meat Sverall
o era
(PML) Color Odor Tasgte Appearance Texture Viscosity .
acceptability
Color 002 0.061 C.050 0.o08 0.050 0.024 0.025
Odor C.098 0.2ls 0120 0198 0.027 0155 0105
Taste 0.007 0.284% 0.209 0.270* 0.099 0.264* 0127
Appeatance 0.051 0.097 0019 0.001 0.041 0.024 0.034
Texture 0127 0.071 0112 0.032 0.212 0.097 0120
Viscosity 0.021 0.059 0.069 C.046 01 0018 0032
Crrerall
e C.009 0.225 0.087 G186 0.017 0158 0.034
acceptability
* p<0.05.
{Table 12> Corrdation coeffident of sauce by different pand group served at morning
] Unexperienced panel- sauce(s i)
Traned panel-
L COwerall
sauce(A M) Color Odar Taste Appearance Texture Viscosty .
acceptability
Color 0.263* 0.209 0.145 0.031 0.291%* 0.210 0122
Odor 0.048 C.o09 0.023 0.085 C.00% 0.021 0.056
Taste 0.091 0.033 0.293% 0.0e8 0175 0.147 (0. 2990k
Appearance 01365 0110 0158 0052 0216 0.145 0.173
Texture 0.133 058 0.240% 0123 0159 0.043 0.251%
Viscosity 0.204 C.a70 0108 G138 0.224 0.088 0.203
Crerall
e 0.175 0.055 0.193 0.097 0.201 0.071 0.204
acceptability
* p<0.05, ¥ p<.0l.
{Table 13> Corrdation coeffident of sauce by different panel group served at afternoon
) Unexperienced panel- sauce(P.I)
Trained panel-
o Crverall
sauce(P.1) Color Odor Taste Appearance Texture Wiscosity .
acceptability
Color 0.0e3 0122 0.0as 0.251% C.08s 0.09s C.099
Odor 0.090 0179 0.041 0.088 0.002 0.105 0.049
Taste 0.010 G180 0.150 0218 0.097 0.185 0132
Appeatance 0.028 0.095 0.245% G141 048 0.178 0178
Texture 0.157 0152 0.170 0.011 0.074 0.006 0.027
Viscosity 0.018 0.083 0.260% C.014 C.048 0112 0222
Cwerall
0.080 0193 0301+ 0.203 c.ole 0.088 0199

acceptability

* p<0.05, ** p<00l.
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Ehfgich (Table 15)= S50 ZAE =9 2
57 289 g 2§ T & fﬁ?ﬁ] 7E

AFst FFAAL 26 s AHEAAE Ve
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7z tis) EHE HE 259 9 FEe=<
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{Table 14> Corrdation codfident of sauce with meat by different panel group served at morning

Trained panel-

Unexperienced panel- sauce & rmeat(s W)

sauce & rneat . Crrerall
(M) Color Odor Taste Appearance Texture Viscosity acceptabiliy

Coler 0.021 0.010 0.010 0.054 0.073 0.022 0.022
Odor 0.219 0.091 0.226 0.201 0.08% 0.126 0.236*
Taste 0.151 0.183 0.200 0.125 0.022 0.1G7 0272
Appearance 0.108 0.162 0228 0.103 0.030 0.111 0.302%*
Texture 0.241% 0.193 0,270 0.168 0072 0.092 03234
Viscosity 0.041 0.137 0.105 0.010 0.154 0.001 0.165
Overall 0168 0.181 0.193 0.153 0.011 0.110 0310+

acceptability

* p<0.05, #* p<0 01

<{Table 158> Corrdation coeffident of sauce with meat by different panel group served at afternoon

Trained panel-

Unexperienced panel- sauce & meat(F.{)

sauce & meat o COrverall
®M) Color Odor Taste Appearance Texture Viscosty acoeptability
Color 0.023 0.098 0.035 0.022 0.059 0.004 0.005
Odor 0.167 0228 0.035 0.047 0164 0214 0.C05
Taste 0.085 0226 0.290% 0121 0.006 0.248% 0.262*
Appearance 0.157 0128 0.038 0.150 0.108 0.127 0.224
Texture 0,113 0.337%* 0.010 0,105 0.059 0.054 0.051
Viscosity 0.018 0.207 0.001 0.081 0.050 0.124 0.003
Overall 0.001 0.148 0.086 0.001 0.0e8 0.040 0.168

acceptability

D% 2005, ** p<0.01,
B oama

range test.

IMean with different letter in the same raw is significantly different each other at p-value by Duncan's multiple
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<Table 16> The analysis of valiance by ranking test for the Demi-glace sauce added with different ratio

of salt
] Balt cortent(®s)
Grop Titne Fayalue
0 0.3 05
Sauce 0.06£0.75" 019£085° 040040 0. 6020 46" 14,3504+
AM Bauce & . b .
_ (02540 77 0.19+0.81 0 544046 0484050 17,054k
Unexperienced meat
panel Sauce 01440 87 0154055 0634037 0534038 353064k
P  Sauce &
: 0.08£0.91° (1182055 0 670 45" 0 5740 3¢° 24, G5 HHE
1Tedl
Sauce (0. 550,667 0332076 0.5540,51% 0400, 55° 12, 140p%¢
AM Hauce &
: 05540 7¢" 0400, 55 0 5540 51% 0400, 55" 16,070k
el
Trained panel 7 " -
Sauce 0. 060,98 00%076° 0514045 0534035 7 506%k
PM  Bauce & b a 2 o
: (0254079 0424058 0.5240.54 06840 37 17.691 %+
Teal

ok p0) 001,
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