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Abstract

This study investigated the quality characteristics of demi-glace sauce that is used widely in western cuisine depending on adding
volume of basil which has a specific aroma, taste and some functional ability.

Analysis of color differences of demi-glace sauce was showed that a-value of demi-glace sauce decreased with adding basil,
whereas viscosity of the demni-glace sauce was decreased. There were no significant differences in color, aroma, taste, appearance,
viscosity, feel in mouse and general acceptability with sex and age of subjects. Demi-glace sauce with 2% basil showed best score
in sensory evaluation.

From theabove results, our data suggest that addition of 2% basil to demi-glace sauce is recommend for commercial use.
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<Table 1> Formula of brown stock with different methods

Ingredients Amount
Bone (g) 1450
Beef (g) 1450
Chicken (g) 500
Onion (g) 500
Celery (g) 150
Carrot (g) 290
Tomato (g) 290
Tomato paste (g) 75
Thyme (dry) (g) 1.15
Whole pepper (dry) (g) 0.75
Bay leaves (g) 15
Tarragon (dry) (g) 0.75
Beef base (g) 5
White wine (ml) 25
Red wine (mL) 25
Parsley stem (g) 3
Garlic (g) 25
Burter (g) 10
Salad oil (mL) 25
Water (mL) 5000
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D values were means of triplicate determination.

<Fig. 1> Hunter’s color value (L, a, b) of Demi-glace sauce with
added fresh basil
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<Table 2> Moisture and ash contents of demi-glace sauce with added fresh basil %)

Ratio Mositure Crude lipid Protein Carbohydate Ash Energy (cal/100g)
Control 0% 81.44+0.03 6.3040.12 4.1440.03 7.554+0.05 0.574£0.01 103.46 +0.07
1% 81.7240.57 6.660.29 3.9840.02 7.1040.23 0.5440.02 104.26+0.18
_ 2% 81.31+0.03 6.85+0.44 3.9940.03 7.3040.14 0.55+0.04 106.8140.20
Basil 3% 80.93%0.04 7.5240.06 3.7540.04 7.2140.04 0.5940.00 111.52+0.05
5% 81.75+0.05 7.86+0.68 3.4240.01 6.3940.20 0.58+0.04 109.98+0.30

D Values were means of triplicate determination.
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<Table 3> Apparent viscosity of Demi-glace sauce as influenced by addition of fresh basil and shear rate (cP)
Addition of fresh basil
Shear rate (rpm) control 1% 2% 3% 5%
0.6 5012.5+£613.8 4772.5+56.7 n.s n.s ns
1.5 2690.0+259.6 2675.0+92.4 ns ns ns
3.0 1820.5+92.7 1709.5+167.8 ns ns n.s
6.0 ns ns 859.04+22.1 785.5+31.6 4163+11.1
12.0 ns n.s 491.5+5.0 495.0+3.5 296.2+5.2
30.0 ns n.s n.d n.d 185.7+3.1
D Mean+S.D. (n=6)
2 n.s : Not Significantly
<Table 4> Sensory evaluation of Demi-glace sauce with added fresh basil (mean+SD.)
Variables Addition of fresh basil
0% 1% 2% 3% 5% F-value
Color 3.25+1.222 3.75+1.06% 375£0.754 2924079 1.92+0.90P 7.502%*
Odor 2.75+1.06 3.42+0.67 3.58+1.00 3.754+0.87 292+1.24 2.307
Taste 2,67+1.23P 3.67+0.89° 3.754£0.75 3.254£097% 2.5040.90P 4.193*
Appearance 300135 3.83+0.83* 3.584+0.90%P 2.83+1.11P 1.75+£0.87¢ 7.404%
Texture 3.08+1.08 3.6740.65 3.6740.89 3.42+0.90 2924131 1.415
Viscosity 3.00+£0.74 3.25+£0.62 3.83+0.83 3.50+0.67 3.00+1.21 2.143
Overall acceptability 3.08+1.08 3.50+0.80* 3.92+0.90% 3.33+0.897 2.50+1.09P 3.603**

1) **p<.01y ***p< 001
2 All values are mean+S.D

%) Mean with different letters in the same row are significantly different by Duncan’s multiple range test (p< .05)
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