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Abstract

The study examined the quality characteristics of brown sauce made with various amounts (2%, 4%, 6%, 8% and 10
%) of Chungkukjang powder. Sensory tests and measurements of viscosity, moistness, and color done and the antioxidant
effects of Chungkukjang powder in brown sauce were examined by measurements of acid, peroxide, TBA during 12 days
storage at 24C. Overall sensory preference was highest in brown sauce made with 6% Chungkukjang powder. As the
powder content increased the Lightness, Redness and Yellowness values decreased as did viscosity. Acid, peroxide and
full term for TBA values increased to a low level that produced an edible product even at 12 days.

Key words : Brown sauce, Chungkukjang powder, sensory test, viscosity, antioxidant effect.
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Table 1. Formula of brown stock

Ingredients Amount
Beef backbone 1,500(g)
Beef ethmoidbone 1,500(g)
Beef shank 1,500(g)
Pettitoes 1,500(g)
Pig backbone 1,500(g)
Chicken 1,500(g)
Onion 1,200(g)
Celery 300(g)
Carrot 300(g)
Tomato 520(g)
Tomato paste 520(g)

White wine 50(mL)

Red wine 50(mL)
Parsley stem 3(g)
Garlic 55(2)
Pepper 2(g)

Water 15,000(mL)
Total 26,960(g)

Yield 15,000(mL)

Table 2. Formulas of brown sauce made with various

levels of Chungkukjang powder ®
C CBl CB2 CB3 CB4 CBS

Brown stock 9 9% 9 90 90 90

Roux 10 8 6 4 2 0

Chungkukjang power 0 2 4 6 8 10

C : Brown sauce with roux 10 g.

CBI1 : Brown sauce with roux 8 g and Chunghkukjang powder 2 g.
CB2 : Brown sauce with roux 6 g and Chunghkukjang powder 4 g.
CB3 : Brown sauce with roux 4 g and Chungkukjang powder 6 g.
CB4 : Brown sauce with roux 2 g and Chungkukjang powder 8 g.
CBS5 : Brown sauce with Chungkukjang powder 10 g.
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Table 3. The sensory evaluation of brown sauce made
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E8r} u)$- SY9ktiLee er af 2002). °l& ¥ A7 #5
Aol 4] LAY Aste} UG Aholn, Fe] Hrigo] A
o 33t ”A7FF7L ool F27 thicknessE F-otA] X
37 wEe 2 grhdet mepa] veke 2o Yo X
o] % 6 g o2 Agste 3lo] vt E AL

EE;
A=
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g & AATE TS AN Bope e 2 F
=gl wWol ArhHol 27t HE545F felHes
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with various levels of Chungkukjang powder

C CBI CB2 CB3 CB4 CB5
Browness 4924029 3.6740.49° 3.58+0.79™ 3.08£0.9° 2.25+0.62 1.50+0.52°
Smell of Chungkukjang ~ 1.08+0.29° 1.58+0.52% 2.08+0.79" 2.330.65" 3.6740.65° 4.08+0.79°
Taste of Chunghkukjang ~ 1.08£0.29° 1.25+£0.45° 2.83+1.03° 2.50+0.67° 3.67+0.65" 4.08+0.79"
Mouthfeel 3.58+0.67° 3334089 3.75£0.97 3.9240.99° 2424067 1.9240.99"
Thickness 3.58+0.52° 3.830.84° 3.67+0.99° 3.501.17° 2.08+0.79° 1.58+0.79"
Overall preference 3.25£0.97™ 3.67+0.89™ 3.92+0.99% 4.25+0.75° 2.7540.62° 1.92+0.67°

Values are Mean£S.D.

"¢ Means in a row by different superscripts are significantly different at the p<0.05 by Duncan's multiple range test.

C : Brown sauce with roux 10 g

CBI : Brown sauce with roux 8 g and Chungkukjang powder 2 g.
CB2 : Brown sauce with roux 6 g and Chungkukjang powder 4 g.
CB3 : Brown sauce with roux 4 g and Chungkukjang powder 6 g.
CB4 : Brown sauce with roux 2 g and Chungkukjang powder 8 g.
CBS5 : Brown sauce with Chungkukjang powder 10 g.
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Fig. 1. Viscosity and moistness of brown sauce made with
various levels of Chungkukjang powder.
"7 Means in a row by different superscripts are significantly

different at the p<0.05 by Duncan's multiple range test.

C : Brown sauce with roux 10 g.
CBI1 : Brown sauce with roux 8 g and Clunghkukjang powder 2 g.
CB2 : Brown sauce with roux 6 g and Chungkukjang powder 4 g.
CB3 : Brown sauce with roux 4 g and Chunghkukjang powder 6 g.
CB4 : Brown sauce with roux 2 g and Chungkukjang powder 8 g.
CB5 : Brown sauce with Clungkukjang powder 10 g.
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Table 4. Color values of brown sauce made with various levels of Chungkukjang powder

C CBI1 CB2 CB3 CB4 CB5
L 26.88+0.14" 28.68+0.06° 29.48+£0.24° 30.98+0.06° 32.68+0.92° 34.33+0.38°
a 8.16+1.14° 9.87+0.16" 9.86+0.31° 10.57+0.20° 10.35+0.19° 9.95+0.27"
b 28.66+0.24° 29.79+0.26° 29.68+0.18° 30.14£0.12° 30.3340.14° 31.30+0.22°

**T Means in a row by different superscripts are significantly different at the p<0.05 by Duncan's multiple range test.

C : Brown sauce with roux 10 g.

CBI1 : Brown sauce with roux 8 g and Chungkukjang powder 2 g.
CB2 : Brown sauce with roux 6 g and Chungkukjang powder 4 g.
CB3 : Brown sauce with roux 4 g and Chungkukjang powder 6 g.
CB4 : Brown sauce with roux 2 g and Chungkukjang powder 8 g.
CB5 : Brown sauce with Chungkukjang powder 10 g.
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Fig. 2. Changes in acid value of brown sauce made with
various levels of Chungkukjang powder during 12 days sto-
rage at 24 C(KOH mg/g).

A~F Means in a row by different superscripts are significantly
different at the p<0.05 by Duncan's multiple range test.

°7¢ Means in a column by different superscripts are significantly
different at the p<0.05 by Duncan's multiple range test.

C : Brown sauce with roux 10 g.

: Brown sauce with roux 8 g and Chungkukjang powder 2 g.

: Brown sauce with roux 6 g and Chungkukjang powder 4 g.

: Brown sauce with roux 4 g and Chungkukjang powder 6 g.

: Brown sauce with roux 2 g and Chungkukjang powder 8 g.

: Brown sauce with Chungkukjang powder 10 g.

A Z7FeHa, CBI(A=E 2 g)& 3.19~6.13, CB2(Y =4
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Az Gl tRTol 26430131, A7 129 Fol| = 38.67
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Fig. 3. Changes in peroxide value of brown sauce made
with various levels of Chungkukjang powder during 12 days
storage at 24 C(meq/kg).

"¢ Means in a colurmn by different superscripts are significantly

different at the p<0.05 by Duncan's multiple range test.

C : Brown sauce with roux 10 g

CBI : Brown sauce with roux 8 g and Chungkukjang powder 2 g.
(B2 : Brown sauce with roux 6 g and Chunghukjang powder 4 g,
CB3 : Brown sauce with roux 4 g and Clungkukjang powder 6 g,
CB4 : Brown sauce with roux 2 g and Chunghkukjang powder 8 g.
CBS5 : Brown sauce with Chungkukjang powder 10 g

sl om, CB2(A=4 4 )& A7 717t B2t 24.37~36.522,
CB3(A =7 6 g)& 22.47~35.50%, CBA(H =2 8 g)= 222
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Fig. 4. Changes in TBA value of brown sauce made with
various levels of Chungkukjang powder during 12 days sto-

rage at 24C(mg MA/kg)

>4 Means in a column by different superscripts are significantly
different at the p<0.05 by Duncan's multiple range test.

C : Brown sauce with roux 10 g

CB1 : Brown sauce with roux 8 g and Chungkulkjang powder 2 g.
CB2 : Brown sauce with roux 6 g and Chungkukjang powder 4 g.
CB3 : Brown sauce with roux 4 g and Chunghkukjang powder 6 g.
CB4 : Brown sauce with roux 2 g and Chunghukjang powder 8 g.
CBS : Brown sauce with Chungkukjang powder 10 g.
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