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Abstract

The purpose of this study is Red Yeast Rice power is added to Roux, which is widely used as the liaison
to make Brown Sauce, and the chemical and visual characteristics of the Brown Sauce made using the Red
Yeast Rice power. Moisture content of Brown Sauce that included the Red Yeast Rice powder. Viscosity and
turbidity of the Brown Sauce which included Red Yeast Rice powder. pH, Sugar value, and Reducing Sugar
of the Brown Sauce which included Red Yeast Rice powder. The quantitative description analysis of the
Brown Sauce showed that the strength of red color intensity, thickness, sour taste, bitter taste and grainess
increased as the amount of the added powder increased, while the scorched flavor decreased. The overall
result indicates that the addition of the Red Yeast Rice powder influenced the overall acceptability of the
sauce, and it appeared that the 30% addition of the powder resulted in the optimal mechanical characteristics

and enhancement of the acceptance of the sauce.
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{Table 1> Formula of brown stock

ghrzalste) ] A 187 Al 43(2012)

Ingredients

Content (g)

Beef Bone(g)
Beef ethmoid bone(g)
Beef Meat(g)
Chicken bone(g)
Pig back bone(g)
Onion(g)
Tomato(g)
Carrot(g)
Celery(g)
Garlic(g)
Tomato paste(g)
Salad oil(mL)
Red wine(mL)
Peppercorn(g)
Parsly stem(g)
Bay leaves(g)
Thyme(g)
Water(L)
% yeild
Sauce Total

1800
1800
1800
1800
1800
1500
1000
500
500
150
500
20
60
2.5
10
1.5
2.5
23000
33,246.5
10,000(mL)
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<Table 2> Formulas of brown sauce added of red yeast rice powder.

Red yeast rice powder content (fb. %)

Ingredients
0 10 20 30 40
Brown Stock(mL) 1000 1000 1000 1000 1000
Butter(g) 50 50 50 50 50
Flour 50 45 40 35 30
Red yeast rice powder(g) 0 5 10 15 20

f.b.; flour basis
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<Fig. 1> brown sauce added of red yeast rice powder.
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{Table 3> Proximate composition of red yeast rice powder.

Composition Contents(%)
Moisture 14.57+0.32
Crude protein 6.73+0.32
Crude fat 1.57+0.08
Crude ash 0.33+0.03
Crude fiber 1.08+0.05
Carbohydrates 77.78+0.23
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{Table 4> Moisture and Color value of brown sauce added of red yeast rice powder.

Sample 0 10 30 40 F-value
Moisture(%) 91.35+0.59" 89.30+0.17° 87.00:£0.14° 84.32+0.21° 81.35+0.10° 52235
Color L 17.34+0.36° 23.0710.33;‘ 27.2510.29“: 30.8910.73'; 32.57+0.42° 611.58":

5.49:£0.39° 7.95+0.05 10.6120.35° 13.51%0.15 18.18+0.24° 1812.94
Value b 7.43+0.48° 6.22+0.11° 5.45+0.20° 4.67+0.10° 3.5440.11° 461.23™
MeantS.D. ~p < 0.001

““Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.
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{Table 5> Viscosity and Turbidity of brown sauce added of red yeast rice powder.

Sample 0 10 20 30 40 F-value
Viscosity (cp) ~ 351.57+£5.05°  378.52+3.45%  421.22+2.01°  482.52+4.43°  529.25+4.89" 946.85"
Turbidity (nm)  0.15+0.02° 0.39+0.01° 0.47+0.01° 0.51+0.01° 0.61+0.01° 822.52""

MeantS.D. "p < 0.001

““Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.
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{Table 6> pH, Brix°, and Reduced sugar of brown sauce added to red yeast rice powder.

Sample 0 10 20 30 40 F-value
pH 4.57+0.02° 4.92+0.03° 5.02+0.01° 5.08+0.01° 5.19+0.01° 50117
Brix° 12.27+0.02° 12.92+0.03¢ 13.13+0.03° 13.26+0.03" 13.68+0.04° 2680.99""
Reduced sugar  3.11:0.05° 4.89+0.03 5.13+0.05% 5.37+0.08" 5.810.62" 4137

MeantS.D. "p < 0.001

““Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.
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<Table 7> QDA results of brown sauce added of red yeast rice.
Sample 0 10 20 30 40 F-value
Red color intensity  3.75+0.55° 4.500.47 4.55+0.41° 5.75+0.49° 6.05+0.59" 36.015"
thickness 4.15+0.42¢ 4.45+0.28° 4.90+0.40° 5.50+0.33" 6.40+0.30° 64.577""
scorched flavor 6.45+0.25" 6.45+0.31° 5.10+0.40° 4.50+0.49° 4.30+0.49° 71460
savory flavor 5.25+0.59° 6.15+0.32° 6.70£0.21° 5.00+£0.35° 4.4020.24° 57.1117
sour taste 3.65+0.20° 5.000.52° 4.50+0.18" 5.70+0.15 6.55+0.28" 138540
bitter taste 3.50+0.19° 4.40+0.25° 4.90+0.27° 5.65+0.21° 6.40+0.20" 2379217
grainess 3.95+0.28° 4.20+0.14° 530402 535£0.12° 6.30+0.18" 241444

MeantS.D. p < 0.001

*“Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.
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{Table 8> Results of sensory evaluation for preference test results of brown sauce added to red yeast rice.

Sample 0 10 20 30 40 F-value

Appearance 2924171 4.03+1.17"  4.68+1.64% 528+1.65°  3.75+1.52% 725"

Flavor 3.21+1.21° 3.82+41.31° 5.20+1.01° 5.20+1.13" 3.78+1.18° 1164

Taste 2.82+1.41¢ 423+0.65  4.85+1.43" 5.25+1.50" 3.67+1.20% 1051

After taste 3.53+1.27° 3.62+1.71° 451+0.81° 5.31+1.12° 5.21+1.25° 732"

Overll acceptance  2.82+1.32° 4324145 4.62+1.05° 5.64+121°  3.95+1.18" 14.70""
MeantS.D. "p < 0.001

““Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.
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30% F7kto] 52002 71 =4 HrtE Aok
Yhtaste)> ¥} v R E=vkpr F
30% H7hro] 5252 71 =4 HrkE ek A
Y(after taste) =990 F 30% H7FL7HA]
= A4 T2 97He wgkond, 40%2] &= 9
HE 37 Al e 318 fasted, 5394
7o Hregh Q3|8 Hepgizo] B
71355 "WolEg e Zo® oA
WA Q] 7] 3 % (overall -acceptability) = 30%
A7hro] 5.64%2 7P FA B7EEAM, 30% >
20%>10% >40%>0% THZ2 =990 F=5
A7VelA] @& txare]l 7P WA Aok

3 HA7=

mim
nZL‘
N
ol
ol
_EL
>

(Roux)°l] &=r3}-5-H 3 8
222-0] IubgE gl 015}?'%@ 574, #54 54
< Wtete o 2iE =Estast
FAEY = U FEFE
ol a1, AL 6.73%, A 1.57%, Z3
0.33%, ZA-= 1.08%, B3-S 77.78%

a5,

R

¥ Ao

FATOT £5 U/ vehesad RE

2ol 91.35%= 71 =4 Yehsth 2=}
S F20% F7Fe] 81.35%= 7HE 9 =%

Ho] Fouk¢r Fo| el S7HETE As
kel 213 (p<0.001)%1 Zfo] & Holvf 472 3t
2313

JE% T gzwe] 7P B 17345 U
Epon] Exaker £ 20% H7bo] 32.57%
7V =4 UrEPA‘OD% A7bge] BeE B
ol 194 (p<0.001) 0.2 7tk Ao = et
ket

ZREAS

o] 549 7P WAl et e
o, & JJrTE% A7vE 74 Al AlEzTel f9
A(p<0.001)3] 2fo] & Holr Flssith. FA =
© txwo] 74302 7P A vEhskeH, &
2990 T 40% Hrlre] 3.542 71 UHA U
Eltom Hrlgko] SUHEE HAasisith
HEE 27| 351.57 cp2 71 97 YEl

Wi, TEukey 2 40% kol 52925 cpR
N B SAELAY FE9E 2o Wt
o] V5% ARt 72l H(p<0.00)Q ol
2 uwoln] WEE Z7lekAT

HEE
gt tzwe] 0152 7 WA vehdar
T2 T 20% Hrkol 7P B4 EFE
o, E=aeH F AVF S Al AlE e e
Z(p<0.001)9] o] Holn Bmi= Zrlaigith

pHE thxato| 4572 714 Yol 3=u$-1
T HubRo] SIS E AlEZt foF
(p<0.001)%! Z}e]E Kol pHE SF7Faksith

G} shAe o] ZH2} 13.27 Brix®,
3112 7P vrol 320er Fo] Arler _2_7}/\]
Al 87Yel| F2] A (p<0.001)2] x}o] S Ho|w
= 7t AdE Bih
Wi ke A BAREA Adbs, 52 A
o A=, A% =, AlF ot ke vt 22
e S35y FY Al S7H] A

o¥ebsll #7}e o], ve}

o] FAY T vt YA T
Ao Azgth
713% ,ﬁu_»}% ﬂ#(appearance)—* RSS!

o % :r"o] 2.92= 713 A
37} 5401 o, T3 F 30% 7ol
5282 74 =7 H7HEAS. flavor)> =
T F 20%, 30% 7kl 71 A Bt
Ao}, di(taste)Z} S ok(After taste), ZHFH Sl 7] &

=(overall -acceptability)= S=r3}-9-6 F 7}
S7FA AR A BEE AL, 40% FH bl
M WA BrkE Ak o]A R Hol Zxuhg-
o 7o BEd Hrhs 298 Hely a9 V)
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