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Quality Characteristics of Brown Sauce with Different Amounts and
Preparation Methods of Artemisia princeps
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Dept. of Culinary, Hotel Silla Seoul"
Division of Food, Beverage & Culinary Art, Yeungnam College of Science & Technology'“

Abstract

This study analyzed the physical quality and sensory characteristics of Arfemisia by experimenting the medicinal
effect and functionality of Arfemisia in roasting condition of temperature on 80, 110, and 230C, roasting
condition of time on 6 min, blanching condition(100TC) of time on 1 min, oven drying condition of 50TC, 5
min, and additive amounts of 0.1, 0.2, and 0.5% in order to make brown sauce. Its color values in roasting
and blanching showed a little significant difference. Its sugar content when roasted at 110C and 0.5% of
addition was the highest; in all groups, the more addition, the more sugar content. Spreadability in roasting
with 0.5% of addition was increased and the group with 0.1% of addition was decreased in blanching, which
showed a little significant difference. Its sensory characteristics showed high in 0.1, 0.2, 0.5% when blanched,

roasted, and 0.1% when oven dried.

Key words: roasting, blanching, oven drying, spreadability, color value, sugar contents.
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{Table 1> Formula of brown stock with different
methods

Traditional methods

Ingredients

Weight Ratio(%)
Beef bone 3,000 g 21.060
Onion 300 g 2.106
Carrot 150 g 1.053
Tomato fresh 150 g 1.053
Thyme(dry) 12 g 0.008
Tarragon(dry) 12 g 0.008
Bay leaf 6 pc(2.4 g) 0.016
Garlic 15¢g 0.105
Celery 150 g 1.053
Water 10,000 mL 70.201
Tomato paste 300 g 2.106
Black pepper-corn 2 g 0.014
Red wine 150 mL 1.053
Parsley stem 3g 0.021
Butter 20 g 0.143
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{Table 2> Color values(L, a, b) in brown sauce with Artemisia princeps according to different methods and
amounts
Ratio of added Hunter’s colour value
Method o ]
Artemisia princeps L a b
Control 32.0£1.2 7.120.1 14.71.1
0.1% 31.443.1 9.3+2.4 14.442.2
Roasting
. . 0.2% 28.8+1.3 7.3+0.3 13.0+0.7
80C, 6 min
0.5% 31.5+0.9 7.8+0.8 14.3+0.8
F-value 1.70%8 1.79"8 0.94"5
Control 32.0+1.2"" 7.120.1° 14.7+1.1°
0.1% 29.41.1% 7.2+1.1° 12.7+0.8"
Roasti
0astmg 0.2% 30.8+0.8" 11.9+0.3" 15.4+0.1°
110°C, 6 min .
0.5% 27.7+1.2° 10.242.4° 14.0+1.5°
F-value 8.82% 9.21%* 3.8*
Control 32.0+1.2 7.120.1° 14.7+1.1
0.1% 31.140.9 8.8+1.2° 14.7+0.7
Roasting 0.2% 317403 9.4+0.2° 15.220.1
23 ODC, 6 Il‘lll’l .270 . . K B . .
0.5% 31.51.3 8.6+0.7° 15.240.2
F-value 041N 6.08% 0.54"8
Control 32.0+1.2° 7.120.1° 14.7+1.1°
0.1% 31.0+1.1° 9.5+0.4° 14.6+0.5°
o .
ven drying 0.2% 27.6:0.5° 6.6+0.3" 12.4:0.4°
50C, 5 min . .
0.5% 28.7+1.1 7.0£0.2 13.740.3"
F-value 12.17%* 70,47 8.19%*
Control 32.0+1.2 7.120.1° 14.7+1.1
0.1% 31.3+2.1 9.5+1.3" 14.9+1.7
Blanching b
Lo 0.2% 29.8+3.0 7.3+1.1 13.8+1.0
min
0.5% 30.7+03 8.7+0.2" 14.9+0.0
F-value 0.978 5.30% 0.65"5
Control 32.041.2° 7.120.1° 14.7+1.1%
0.1% 35.6+1.8" 11.4+1.8° 16.2+1.0°
Cont. 0.2% 35.3+1.1° 12.6+1.7° 17.720.7°
(fresh ssuk) e o T . T
0.5% 29.5+0.6° 8.1:0.4 13.8+0.6°
F-value 16.45%%x 12.86%* 11.14%*
Y Mean+S.D.

"¢ Means in a column by different superscripts are significantly different at 5% significance level by Duncan's multiple

range test.("
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{Table 3> Sugar content in brown sauce with Artemisia
princeps according to different methods and amounts

Method Additiot.lail amf)unt of Brix
Artemisia princeps

Control 13.540.3°
0.1% 13.9+0.05™
Roasti
83%5 n;g i 02% 13.9:0,05"
5 min
0.5% 14.240.1°
F-value 8.25%*
Control 13.540.3°
0.1% 14.30.05°
Roasti
1103“Scmi min 027 14.2+0.05
’ 0.5% 15.10.1°
F-value 46.1%%*
Control 13.5+0.3"
0.1% 13.9+0.05
Roasting
o . 0.2% 14+0.1
230C, 6 min 0
0.5% 14.2+0.1
F-value 825"
Control 135iO3L
0.1% 14.4+0.05°
O dryi
5(;?1 5ry£§ 0.2% 14.80.05"
’ 0.5% 14.840.05"
F-value 40 .88***
Control 13.5£0.3°
0.1% 14.9+0.21
Blanchi
1 an'c e 0.2% 15+0.11
min
0.5% 1540.1
F-value 3921
Control 13.520.3°
0.1% 13.940.1°
Cont.
(f;):sh ssuk) 0.2% 14.240.05°
0.5% 14.6+0.05%
F-value 24,64
Y Mean+S.D.

"¢ Means in a column by different superscripts are signi-
ficantly different at 5% significance level by Duncan's

multiple range test(™® not significant).
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el ou st w\/v\——tq B AzxA A
7hkol SVl whet H3Ade] Al vEbsTh
HA7FE 0.1%Y o A8 Agdd= F71e
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stk 2y "ol leiME H7EF 0.2, 0.5%
A 238 HRAGe] Freke o E Y
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{Table 4> Spreadability in brown sauce with
Artemisia princeps according to different methods and

amounts
Method Additional amount  Spreadability(cm)

Control 9.77+0.25°
. 0.1% 11.2 +0.18°
?g%sfn;gmm 0.2% 10.3 0.15"
0.5% 9.8 £0.2°

F-value 33.91%**
Control 9.77+0.25°

. 0.1% 13.4 +0.5°
lffgfctljli L02% 12.6 £0.48"
0.5% 124 £0.11°

F-value 53.90%**
Control 9.77+0.25°

. 0.1% 13.8 0.2°
;"gf‘ctljli L 02% 12.1 £0.12°
0.5% 12.2 +0.37°

F-value 149.23%**
Control 9.77+0.25
_ 0.1% 11.8 +0.15°
g:;,? ?ynl:lf 0.2% 10.6 £0.08"
0.5% 10.3 £0.07°

F-value 88.78***
Control 9.77+0.25°
_ 0.1% 11.7 +0.14°
?liﬂmg 0.2% 12.6 £0.12°
0.5% 12.6 £0.07°

F-value 217.56%**
Control 9.77+0.25"
0.1% 15.5 +0.17°
(Cf?::h ssuld) 0.2% 13.2 +0.03°
0.5% 12.9 £0.14°

F-value 582.03%**

) MeantS.D.

"¢ Means in a column by different superscripts are signi-
ficantly different at 5% significance level by Duncan's
multiple range test(N's not significant).
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{Table 5> Sensory characteristics in brown sauce with Artemisia princeps according to different methods and

amounts

ri(ij:(i/do) Color Flavor Taste After taste  Texture Accordance ac?Z;:z‘tl)lly
Roasting 0.1  475t175  5+£1.85  475+1.9° 4.6+0.74"  4.37+0.91 4.62+0.74° 5.5 +0.92°
80T 02  5.12£1.72  4.75£1.75 4.75+1.16"  4.12£124" 4£1.42 4.25+1.38" 45 £0.92°
6 min 0.5  525t128 4.62+1.18 3.1240.83° 287+1.12° 3.62+0.74  3.37+1.06" 3.37£0.74°
F-value 0.21"% 0.1 371% 5.78% 0.99"% 2.74 11.96%*
Roasting 01 5124099  6£1.51°  55£1.60° 4.62+1.76" 525£1.66°  4.87+1.80" 3.37+1.18°
100C 02  525t148 537+1.18"  4+0.75° 4130  4.5+1.06°  4.5+0.92" 437+1.18°
6 min 0.5 5374192 425:1.58" 325:128° 2.62+1.68° 35:1.60°  3.02:172°  325:138°

F-value 0.05™% 3.05 6.58%* 347* 2.85 2.87 8.53%*
Roasting 0.1 4124210 475t1.16 5.75+0.46" 5.25+046" 5.62+1.06°  5.75+0.70" 6.37£0.74"
230C 02 425190  4+£1.51  45+1.19°  35+£130°  3.37+1.06°  3.5£1.19° 4+1.06°
6 min 0.5  525t1.75 325t148 2.5£1.06° 225t1.16° 237+1.30°  2.62+1.30° 2.87+1.35°
F-value 0.82"% 230% 23150k 16,590k 16.85%%* 17.21%%% 21,67
0.1  437+140 3.75£0.70" 2.87+0.83" 2.5+141° 287+1.12  2.87+1.12° 3.37+1.18
OV‘T’n 02 4124135 2.75+0.70° 2+1.06°  1.87+1.12" 2.12+1.45 2:+1.41% 2.25+1.03°
drving 0.5  275t1.83 137+0.51° 1.124035° 1.12+0.35° 1.62+1.40  1.12+0.35 1.25£0.46°
F-value 256™  26.92% 935wk 335 1778 5.42% 10.06%**
0.1  437+1.50 425t1.03 4.62+1.59 4.12+1.35° 3.62+1.50  4.25+1.66" 4.5+1.19°
Blanching 02 5124145 525+1.28 5.5+1.85  55+1.06" 4.87+1.12 5.37+1.06" 5.75+0.88"
0.5  55t141  437+0.74 462159  4+141°  437+091  3.75+1.28" 4.1240.99

F-value 1.23N8 2,18V 0.72 3.34 2178 2.99 5.44%
0.1 4374168  4+1.30°  4.25+0.88"  4+1.06" 4+1.69" 4+1.06" 4.5+1.41°

g’::h k) 02 4258225 44130 3+0.75° 2754046 3.25+0.8" 3+0.92° 3+1.06°
0.5 3874210 225+0.70° 2.25+1.03° 1.62+0.51° 225+1.16°  1.75+0.46° 240.92°

F-value 0.13%° 6.24%%  10.09%F%  20.85%** 3.70% 13.77%%* 9.50%*

Y Mean+S.D.

"¢ Means in a column by different superscripts are significantly different at 5% significance level by Duncan's multiple

range test("S
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