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<Abstract>

The autoclave method and the traditional cooking method are compared for nutrients, muneral, color
difference, viscosity, reducing sugar and amino nitrogen content of brown stock For protemn and amino
nitrogen contents, the autoclave cooking method 1s better than the traditional cooking method Also,
reducing sugar content 1s increased by the autoclave cooking method Since the color of brown sauce 15
related with reducing sugar content, the autoclave cooking method s more effective than the tracitional
cooking method for the color of brown sauce Since the autoclave method can reduce the cooking time
without the loss of quality 1n brown stock, the traditional method can be substituted by this new method
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AutoclaveE 0188 RIZE
229] Az AL W3] Y8t autoclaveE o] &3+ Table 19 EUF recipeE 7)
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Table 1. Formula of brown stock with different methods

Ingredients Traditional method Autoclave method
Bone(g) 290 290
Beef(g) 290 290
Chicken{g) 100 100
Onion(g) 100 100
Celery(g) 30 30
Carrot(g) 58 58
Tomato(g) 58 58
Tomato paste(g) 15 15
Thyme(dry)(g) 0.23 0.23
Whole pepper(dry)(g) 0.15 0.15
Bay leaves(g) 0.30 030
Tarragon(dry){(g) 0.15 015
Beef base(g) 1 1
White wine(mf) 5 5
Red wine(mf) 5
Parsley stem(g) 0.6 06
Garlic(g) 5 5
Butter(g) 2 2
Salad oil(mf) 5 5
Water(m) 10,000 1,000
Yield(né) 2500 900
gdet 47 24
Brown sauce®] Uyt JE £4& AOAC W& we BN 5, F8 FFL 105C
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B F 100m¢ meas flasko] 1% HCIZ H43ld Alg £A0E ARSI AAFFEEA

(Atomic Absorption Spectrophotometer : Perkin Elmer)E ©]-£38}od Na2 580mm, K+ 766.5mm, Ca-d

422.7nm, Mg¥= 285.2nm, Fe-2 248.3mmollA] &3tk & §92] HE& 10, 20, 30, 40, S0ppb

o SHAR Al BF PF FUE A4T F A8 FES A@r}s’au} P BEBdA
Bl ARG o] 8-3}od spectrophotometer £ E4TE &

Mg EE

Brown sauce?] %= A X}A|(color and color difference meter, Model No. CT-310. Minolta Co.,
Japam)E ©] &8t BAEE YEP= Lik(lighmess), #& o] FEE UEhlE aglredness),
weile] AEE UEhE bilelownesy o 2 Lol wabe ghg wlmshaich

ML 53
Az 8 Brown sauced] A% &L Likimani 559 d-& WEste 243190k Brookfield
synchro-lectric viscometer(Model DV-1, U.S.A)E o]&8}e] 250mé Bio]¥ o] z} AJ8E 200mL¥

e F 25T A 187 2y F S0 Atk ZE ASE #1 spindle2 10rpmol A &7
stk

%0 Ct 3tat

Lo ad

L8 l’gz}’G}‘%‘\E} 0471 o] 5N NaOH 0.ImLZ& z‘ﬁ}ﬁ}.n_ DNS reagent 3mLE 7}8} 7;—1}' EE’}"‘?}
F By BollA 58 wA7)a oA Wsidnh aE 898 UV Spectrophotometer
(Hitachi, U-2000, Japan)E A}&-38}a 550mmoljA] F2EE 24830 on, 55 F4L glucosed
ol stk
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Oh

Aminollf &4
AR 5g& H3H FHFE 250mLr}t HA F4T F, oA 3083t HAE A §HoF
39tk A 89 50mLE 3t o} phenolphtalein A|A1¢F 3-491-8-8 Holral = 0.IN NaOHE
HARsdck o o FLHE vEAg Jehle Aol F31eh formalin(35~37%) 20mLE
#3%t ¥ phenolphtalein ZJA2F 3-43H-2-2 7}8] 0.1N NaOHE pH 857} &4 A5l B &d2
2 39tk Al A £90] B 98 g3t v]Ho] AlEAH 0.IN NaOHZE 443}
B Ag dE vjdgde] d & FLHLE st HPHArh

0

1.4 x TxF
Amino N(mg%) = x 100
sample(g)

T : mbL NaOH for titration
F : factor of 0.1N NaOH
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