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Abstract

The objective of this study was to determine the effects of wine and different meat bones added in brown sauce.
Four kinds of brown sauce were prepared to find the changes of physiochemical characteristics, such as pH, @ -amylase
activity, color, viscosity and microorganisms in brown sauce during storage at 4°C. The pH of 4 kinds of brown
sauce ranged from 5.0 to 5.6, and these pH ranges were stable during storage period. The activity of a-amylase
was the highest in the brown sauce made with wine and some of chicken bones and the sauces stored for 2~6
days. The brown sauce made with wine and some of chicken bones had 35.5% of reducing sugar, which was the
highest among 4 kinds of brown sauce, and had the darkest color. Also the brown sauce with wine and some of
chicken bones showed low values of L, a, b after storage and the lowest viscosity among 4 kinds of brown sauce.
But they all tended to have higher viscosity during storage, especially two days after. The sauce made with wine
and some of chicken bones showed the least change of viscosity and the addition of wine in the sauce appeared
to inhibit the microbial growth.
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Table 1. Formulas of brown sauce

Ingredients  Quantity Unit Sy S, Ss S4
Beef bone 5 kg @] @] (@] O
Beef muscle 10 kg O O O O
Pork bone 5 kg O O
Chicken bone 5 kg [¢] O
White wine 3 Btl" @] O
Red wine 2 Bd (@] @]
Water 70 ¢ O ©] O O
1) 1Btl=750ml
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Fig 1. Changes in pH of brown sauce during storage
S1 : brown sauce made with wine and pork bone

S2 : brown sauce made with wine and chicken bone
S3 : brown sauce made with pork bone

S4 : brown sauce made with chicken bone
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Fig. 2. Changes in the @ -amylase activity of brown
sauce during storage

St : brown sauce made with wine and pork bone

S2 : brown sauce made with wine and chicken bone
S3 : brown sauce made with pork bone

S4 : brown sauce made with chicken bone
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Fig. 3. Changes in content of reducing sugar of brown
sauce during storage

S1 : brown sauce made with wine and pork bone

S2 : brown sauce made with wine and chicken bone

S3 : brown sauce made with pork bone

S4 : brown sauce made with chicken bone
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Fig. 4. Changes in color values of brown sauce during
storage

S1 : brown sauce made with wine and pork bone

S2 : brown sauce made with wine and chicken bone

S3 : brown sauce made with pork bone

S4 : brown sauce made with chicken bone
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Table 2. Changes in viscosity of brown sauce during storage (% 102cP)
0 day 2 day 4 day 6 day 8 day 10 day
S, 17.2+0.2° 21.4+02° 21.6+0.1° 18.1+0.1° 16.7+0.00° 18.3+0.4°
Ss 14.3+0.1° 16.0+0.2° 16.2+0.1° 16.4+0.6° 15.8+0.2° 14.9+0.1¢
S; 20.7+0.2° 22.840.1° 252+0.1° 22.5+0.1° 17.4+0.5° 23.6+0.2°
Ss 34.3+0.5° 34.5+0.2° 33.1+0.2° 27.6+0.00" 27.3+0.7° 27.9+0.1°

Values are Mean + S.D.

ab,c Means in a colume by clifferent superscripts are significantly different at the p<0.05 level by Duncan ~s multiple range test.

S1 : brown sauce made with wine and pork bone
S2 : brown sauce made with wine and chicken bone
S3 : brown sauce made with pork bone

S4 : brown sauce made with chicken bone

Tz H35] A A 18A A)62(2002)

- 702 -



ok

Ag WEe ¢

4 229 A2 skl BE Aol BARA Qe A

Hoh, 59 A0A 2MWE dAS Rol =HAW
Z fAg ARY L, a, bgke] @t} b, <
Qlo] A tEx Mz AT AAE L, a, bikol
b gk Ao shE AT g dF A
3 Fo Mg ME L, a bFol EF o
ol A o] &A= WeE BAch

L BEeard AxeE 9le] FrEHEXA %ﬂ
2 A" 229 =7 7 B3 9Rlo]
Hy gME dAE 429 JAxv g o
o, golo] HVIEZA g2 A2 AQlo] HF}
A2ro et 23u A Aldo] Aigd
wal RE A2AE #Z4 4o Zvlsly] A
2647 HEvh Fold oy I FoE "ol

£ 2%S ek

X0 o Hh,

L2 M ojo X E

jat

PO 4FFY A2 F A

(o]
S R |
HE A} AXE a -amylase o] Fol UG
Agol 7 Fgxn fAAGe g3 ZAwwrgo]
doju} Mo] APow A F9 Ax Wt He
AL & 5 9l9ch
atnads
L ASET 0 2 o3 AAL ppdl-48, FAESHEAL

A, 1999

. Craeknell, HL and Kaufmann, RJ : The Complete guide
to the art of modern cookery. pp.1~17, Van Nostrand
Reinhold, New York, 1990
ikt © Fund and sauce. pd4, £ &5, Japan,
2000

. Cousminer, JJ :
50(1),70,1996

Savor fruit-based salsas. Food Technology,

959, 52 ASEHU. pI6T, FREVAL A,
1983

CBAS . AGzSED. a3, 71AATAL HE,
1983

R=R) R el

9

11

12.

13.

14.

15.

16.

18.

15.

20.

21.

22.

. Charlotte, T :

4 s 147

i1

A% % B4

. Johnson and Wales University of Culinary Arts. p.187,

Harborside Press, U.S.A., 1997
MeFael s, p653, sPAITAH A
1998

SAE, A&,

Good french cooking. pp.19~23, Hamlyn
Publishing Group Limited, New York, 1964

. Kim, SK : Optimization of cooking condition of brown

sauce by sensory evaluation and response surface
methodology. Master thesis, The Dongguk University of
Korea, 1997

James, P : Sauces. pp.110~115, John Wiley & Sons, Inc.,
New York, 1998

Choi, SK : The Effect of sauce on the menu. Master
thesis, The Kyung Hee University of Korea, 1994

Oh, C : Sensory properties and viscosity of bechamel
sauce by cooking methods and ratio of raw materials.
Master thesis, The Dankook University of Korea,1993
Kim, YS : Physiochemical and sensory characteristics of
brown stock and brown sauce made with pork bone.
Master thesis, The Dankook University of Korea, 1997
Choi, SK : The quality characteristics of brown stock
extracted by high pressure cooking method. Doctoral
thesis, The Young Nam University of Korea, 2001
Kwon, HY : Food scientific characteristics of brown
sauce stock. Master thesis, The Sungshin Women’s
University of Korea, 1990

. Oh, HI, Shon, SH and Kim, JM : Changes in microflora

and enzyme Activities of Kochujang prepared with
Aspergillus  oryzae, Bacillus  licheniformis
Saccharomyces rouxii during fermentation. Korean J.
Food Sci. Technol., 32(2):410~416, 2000

and

Miller, GL : Use of dinitrosalicylic acid reagent for
determination of reducing sugar. Anal. Chem., 31:426~
428, 1959
g, 234 ZEASAE, p157-159, FEAL, A
<, 1991
Cho, DH and Lee, WJ : Microbiological studies of

Korean native soy-sauce fermentation. J. Korean Agri.
Chem. Soc., 13:35~42, 1970

359, Holdt SPSSWIN &
pp.216~ 245, ¥ A DAL, A&, 2000
o)+ : AFHe, pp218-219, BAZBAL, AL, 1995

ogF FARA

(2002 10€ 289 A<, 2002 12€ 209 A)E)

- 703 -

azze B8 A A18A A65(2002)



