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Abstract

This study compared the characteristics of consommé prepared by homeskill(Consommé A) and quantity food
production skill(Consommé B) as well as by the main ingredients of Consommé. The highest portion of amino
acids in Consommé was arginine, followed by glutamic acid and alanine. In sensory evaluation, Consommé A
prepared with chicken meat and Consommé B with mixed beef & chicken were most preferred. This result
showed that higher total amino acid content gave better sensory scores. There was a significant correlation between
the turbidity of sensory evaluation and the color b value. Turbidity and viscosity of instrumental measurement were

also significantly correlated.
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Table 1. Recipe* for Soup stock Yield

(per 10 1)
Ingredients Metric Weight or Volume

Beef Skg

Lean Beef tkg

Bouquet garni

Parsley S5g

Thyme 3g

Bay leaf 11eaf

Celery, chopped 225g

Onion, chopped 225¢g

Onion, browned 2EA

Salt S5g

Pepper lg

Water 121

*Majories S. Arkwright. R. I). : Classical Cooking the modern
way. CBI publishing company. Boston, 315-319, 1979.
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Table 2. Recipe of Consommé
. Metric Weight or Volume
Ingredients
Yield : 600 m/ Yield : 101

Lean mea, minced 200¢g 2kg
M1rep01x

Leek™, minced 20g 225¢g

Carrots minced 10g 110g

Celery, minced 10g 110 g
Egg whites 25g 4~6EA
Water 200 ml 21
Soup stock, cold 11 10!

(1) mirepoix : used for making strong taste.

(2) leek : used white part of green onion instead of leek.
(@ minced beef
(® Mixed minced beef and minced chicken meat
(© minced chicken meat

Table 3. Condition of Amino acid Analyzer for Free
Amino acid

Mobile Phase
Eluent A: 0.14 M Sodium acetate trihydrate
(P/N 88108)  0.05% Triethylamine
1 I Milli-Q quality Water
pH 6.4 with Phosphoric acid

$]-8-Y (buffer) : Acetonitrile = 94 : 6(V/V)
Eluent B : 60% Acetonitrile
(PIN 88112)
Sample diluent : Eluent A -8-%}
Gradient table

Time Flow %A %B  Curve

Initial 1.0 100
10.0 1.0 54 46

10.5 1.0 0 100 6

11.0 1.5 0 100 6

14.0 1.5 0 100 6

6

6

6

14.5 1.5 100 0
205 1.5 100 0
21.0 1.0 100 0

Instrument : Water U6K injector
Waters 510 Pump 29}
Waters 680 Gradient controller
Waters 486 Absorbance detector(UV)
Waters 746 Integrator
Waters heating block
Column : Waters PICO-Tag column(3.9X 150 mm, 4 plm)
Wave lengthd£7] 54 : 254 nm
Chart speed : 1.0 cm/min
Std : 250 pmol of Amino Acid standard H(PIERCE CO.)
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Table 4. Proximate Composition of Soup stock and Beef

Consommé (%)
sample Qmponent Moisture Srgutgi Crude Lipid Crude Ash
Soup stock 98.6 0.9 0.12 022
Consomm A” 973 2.00 0.07 0.39
Consomm B” 98.1 1.09 0.06 0.35

a) Homeskill.

b) Quantity food production skill.
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Table 5. Free Amino Acid Contents of Soup stock by

Cooking Method (mg%)
sample cooking method
Amino acid Home skill ~ Quantity food prduction skill
Asp 1.32 0.32
Glu 3.87 0.96
Ser 1.90 0.50
Gly 1.33 0.51
His 1.02 0.26
Arg 2643 6.11
Thr 0.81 0.29
Ala 2.32 0.82
Pro 1.05 0.37
Tyr 1.30 0.65
Val 1.40 0.28
Met 0.64 0.30
Cys 0.52 0.38
Isoleu 091 0.15
Leu 1.60 032
Phe 1.13 0.21
Lys 1.90 0.60
Total 4945 13.03

Table 6. Free Amino Acid Contents of Consommé by

Main Ingredient (mg%)
sample  Consomm A” Consomm B”

Amind Beef Béetf* Chicken Beef Pe* Chicken
Asp 472 726 1615 271 244 1.50
Glu 1559 18.76 3641 7.65 8.68 7.60
Ser 992 13.83 2965 4.67 545 470
Gly 6.12 702 1393 321 3.50 296
His 420 742 1445 203 1.72 1.94
Arg 11435 112.86 19450 2898  39.60 40.67
Thr 469 747 1590 240 273 2.50
Ala 1423 221 142.41 6.03 8.40 8.71
Pro 5.02 670 1575 2.85 244 1.72
Tyr 1008 1267 2171 238 342 345
Val 5.89 874 1547 1.79 2.89 3.26
Met 274 423 817 121 157 1.58
Cys 0.66 119 ND 047 0.50 0.53
Isoleu 3.58 446 860 1.19 1.85 2.15
Leu 6.38 834 16.14 223 3.50 4.04
Phe 499 5.12 1001 143 230 2.63
Lys 8.24 942 1837 2.87 346 349
Total 22140 237.70 577.62 7430 9445 9343

a) Homeskill.

b) Quantity food production skill.
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Fig. 1. Contents of Total Amino Acid in Consommé A, B as
Change of Main Ingredients.
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Table 7. Sensory Evaluation of Consommé

Sensory

characteristics Odor Color Tubidity Viscosity Mouthfeel Taste
sample
Beef 3.1 4.3 3.1 24 24 23
(A) Beef+ Ch 3.8 24 3.7 2.7 29 3.1
Chicken 37 2.8 34 27 30 35
Beef 32 3.8 43 4.1 33 36
®B) Beef + Ch 39 38 4.0 3.7 44 44
Chicken 35 34 39 39 38 44

(A) Consommé of homeskill.
(B) Consommé of Quantity food production skill.

Table 8. Sensory Evaluation of Consommé by Kruskal-Wallis test

sensory
characteristics  Odor Color Tubidity Viscosity Mouthfeel Taste
sample
Beef 180 35.0 129 132 120 8.8
(A) Beef + Ch 26.5 113 233 19.5 192 179
Chicken 253 17.1 176 20.1 207 226
Beef 13.1 169 173 173 111 110
®) Beef + Ch 173 165 15.1 13.8 19.6 178
Chicken 162 132 14.1 154 15.8 17.8

(A) Consommé of"homeskill.
(B) Consommé of quantity food production skill.

Consomme A Table 9. Viscosity of Consommé (=4 : Cp)
@A) B)
Beef 23% Samples Beef Beef+Ch Chicken Beef Beef+Ch Chicken
i Beef+Ch 36% Viscosity 23.00 2070 2020 2.58 1.68 0.87
Chick 19% (A) Consommé of homeskill.
LI Chicken 4 (B) Consommé of quantity food production skill.
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Table 10. Hunter Color Yalue of Consommé

Hunter color value*
Samples Lvalue avalue bvalue AE value

Beef 2735 -1.08 1.83 70.40
(A) Beef+Ch 2552 -1.00 1.38 72.16
Chicken 24.62 -0.82 1.18 73.37

Beef 2522 -1.19 031 72.54

(B) Beef+Ch 24.63 -1.04 0.27 73.09
Chicken 23.65 -1.02 0.26 74.12

* L : lightness, a:redness, b: yellowness.

AE = J(AL)? + (Aa)’ + (Ab)?
(A) Consommé of homeskill.
(B) Consommé of quantity food production skill.

Table 11. Correlation coefficient between Sensory
evaluation and Instrumer.tal measurement of Consommé

Instrument Sensory evaluation
measurement Color Turbidity Viscosity

L value 0.5425 -0.5825

a value -0.5804 -0.5014

b value 0.0635 -0.8878*

AE value -0.5429 0.5434

Viscosity -0.8631* -0.9776**

*Significant at P < 0.05.
**Significant at P < 0.001.
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