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A Study on Quality Characteristics of Medicinal
Demi—glace Sauce with Added Omija

Hyun—Duk Kim'
Dept. of Hotel Food Service & Culinary, Sungduk College

Abstract

This study was conducted to examine the sensory characteristics and the experimental
of the medicinal demi-glace with varying quantity of omija extracts added. First, according
to the result of this study, demi-glace sauces with varying quantity of omija extracts added
were as follows; (1) pH : The pH of control groups was 5.13 and omija sauces ranged
from pH 4.18 to pH 4.81. And the more omija extracts were added, the less pH was found.
(2) "Brix : The control was 10.2 and omija sauces ranged from 11.1 to 13.0 *Brix. The
more omija extracts were added, the higher °Brix was found. (3) Color : The heavier
weight of omija were added, the less L value was found; however, a, b values were
increased. Secondly, the results of sensory evaluation based on authentic tastes of demi-
glace sauces with the different levels of omija added were as follows; In terms of after-
tastes and overall acceptability preference of demi-glace sauces, males and females pre-
ferred 2% added omija sauces. There were no significant differences in gender, but there
were significant differences in sample sauce(p<0.001). This study found that 2% sauce was
recommended as the best for the application of medicinal demi-glace sauce with omija.

Key words : medicinal cuisine, Demi-glace sauce, omija extracts, physicochemical,
sensory evaluation, quality characteristics.
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4 2} 5 st} Alw)zt
I A7 BHE = Qe E5E B ANCE o] FTUUL BE AUJNE A
7HA 171 U= B33 FEo] HaL tPark KT - Kim DW 2003).

FeEYetM s eARE sald bl AE Hol BEAY AE QA &
< o183 A% T aEZ AW oh} Ao XBE 9JsiM fEET A
5ol YHKim MA 2003). £3] 2] Wo] 28AE ¢ geaE BHAS
AT AR ol EA, 7710l AP, AAFZE ) |G o} cFHlel So] o
F3hE HEAQ et & 4 dor, 7 o) okl ok Z4E RS S& gk
A ofg3kar gl dule A g2)8 & 4= ltHKang MS 2002).

ol FA(#RE) 2T Aoz W¥E XEstn ARL AN L8] AA]
2L 253 0zhe 22 § e A% 28E geled $uatiMe &3] gt
L7’e BYUHHS)A - o] &R 199).

wEhA] AR ) 82l 2L g 5491 Qo 1 S

FaiA AEj3hd “S2lS ofo] HEE 1 75 AR YA S okM(#E) o
3, T ogte] AT AEARME)OIY A EAEARE) AP =As}A
150l 7K1 JE 993 537 A9 7158 EAL ZFAA e £20]
@ 5 ATHB A - 2274 2005; Cha SB - Park KT 2003). Arh 3o 4)E9)
Fad Z2E Hrisld goa koM GFdt ol A A2 7%
A8 54E 7N A& A 5 1993).

£ A7olxe A a7 fog 7IsA AFes 9 ¢ 2uAE MY
8.7 Demi-glace A2x0f] 9-2]9] AN HEsto] F2o] $528 2k Demi-glace
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Lu|x}e] 852 Schizandra chinensis Baillono]m, =&l Magnoliaceae)ol] £:5}
= 529 994 GEHER Pl 49 F¢, ME)E 59 slkeolti(Park CG
1997). Aril= 99 &7 3] AsHn 88 99 dkeo] AT A7lotk &
o)2F EelE o (i) - A BN - 2 5HEE) - e BhEE) - R SE) o) S7EA] Bt
< kL oA emjAEka EH, Sl dr)7l Jx ekzte] whdo] Sof gl
(Kim SJ 1997). 0|3 % 2vixb= R 2RE 2F, 7|1E &8, I 939 Mg
o] g3t g} 28ol d o]g=lo] gom(Jung HS 2002), T3 Lu|AE o]
$9 4BoRE %2 BE ST Qv 3, Qv)AA), Sash, A9 59

SAFY 75 AToE o]2HY% s1gtHLee JS 1990).
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3 vl FofAIR de] AR Eo] gton o ok A8 AR I RE
2h-&(Lee YG 1994), €52 3= #-&(Lee JS - Lee SW 1990), 3 T 2H-8(Suh HI
et al. 1987), A, Y, & Fo| T34 =&, o &, Fo 2g, D) 2
Ag 28 S(Choi TS 1998)°] B.u1x]o] gk
Demi-glace 222A% 16~1747]17 %29 Roux7} E¢l5o] oz 1o g=2=
B e SF(us)S FF3h= Z] Wio] /ety o3 RE AR Hole Aew
FEY dubgo g 2geola, 2% 5 &7 2 71EF s8] 28 ARRHol &
A AFe] 718 ZAA2AE X Espagnole®} Brown 2E-9] HEEE vlEo]z wiE
o} Regg ALY 2242 BFHKim HD 2004; Kim HD 2003). 429] AME-
A 549 Bt WA, AE 4 39 A8 FAAL dWE Y »
ozt 8]dl F+E-& FAAA F1 A5E) M2 Z2FHEE )4 28] AH]
ATE FA 3t 49 FAL Hole o YriKim HD et al. 2002). wejr] &
A7l HE Demi-glace 4220 gt} Moj & o} 2], thak3l o] 287 7|54
< 7H] LAE L] o]8317] 9181 2uixle] Hr}akol] mhE Demi-glace A2
of F2 54 ¥ BA3te, gtak Fho] 9428 k4 Demi-glace 22F Zoba]

I N2 ARE ANFLZA 229 75T FLAS =o|ux} 4tk

I ool my v 2

N

II. o3+ T

1. &g XM=

Demi-glace 2558 A &3817] A% Z42te] A& AMEFE <Table 153} it
Demi-glace 2228 RHE7] A% AL, A A, 92X, B30, 4, 32, A
22, vks, EvlE, P8, on|A}t 59 BE A8E FUALeE WAL-MART )+
ANAFAM TRt ARSI Lulahls AR EA AFo g FHE A Aot
T FARZ L o 4x5x6em ZV)Z 2T, A1) Al A 3 B B
2 AVE AE F ZZF & gof] Folr 220°C 2] convection oven(Rational, Combi-
Dimpfer CC101, Germany)ol] ¥ 9] o} 2 Ho] FHA &3] Zao] & w7}
A A ARSI AARE 4~5em 2712 S 2 AJEHE F
2 HA Zaoz Fola ALEsh

2. Demi—glace &4 A=

Demi-glace 4x2~ %o AR2-8 Brown stock &8 38 S 2 ALd=
WHOE 50 L /] ¢FvlE £7]9) /AR E o]fsle] & 30 Lo ¥ew
A @AM, PE, AL Ba7), AaFo 3o BAE 5 A Az 983

ARE BE F Asde A B2 718l Bo] 3] Asld & 9 o %0
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{Table 1> Ingredients quantity used on Demi-glace sauce

Ingredients Quantity Unit Ingredients Quantity Unit
Raw beef bones 10,000 g 21:::131‘;}“::%5 3 g
Raw beef and suji 5000 g Beef base 100 g
Raw chicken 10,000 g Chicken base 60 g
Large diced onion 4800 g White wine 500 mL
Large diced carrot 2250 g Red wine 500 mL
Large diced celery 800 g Brandy 200 mL
Garlic whole 400 g Fresh parsley stalks 20 g
Large diced tomato 2000 g Dried clove 3 g
Large diced mushroom 500 g Salt 20 g
Tomato paste 600 g Butter 500 g
Dried thyme ground 3 g Flour 500 g
Ser;;‘:rbfmk 20 g | Com starch 130 ¢
Dried bay leaves 5 g Salad oil 80 mL
Dried tarragon leaves 3 g Water 30,000 mL

Yield of sauce 7,500 mL

o] LRI 642 B9 HATh Bolk £F £F o] m 180 ABL 2ol
W 250] o ® AL T &, 1eAo] PelA Demi-glace 245 e
zZ}zt ARgEtSAtE 128]3 Demi-glace 42~& “The Professional Chef(7th edition)”
(Ryan & Gielisse 2002)9] A= wgol walr] <Table 2> 9} 7+& A= whgoz ¢
A Espagnole 2% ThE Th2, THA] <Table 3)>3} 7o) Espagnole A2~%} Brown
stocks 1 : 1 §F22 &3l 122 £J4 Demi-glace 225 THEQTH

3. 20X FEZ U AAAZE H=E

LnA F2E AFE Kim SM - Cho YS(1999)9} Kang KY et al.(1992)2] &%
WS FuE ste] FUIL A 2uAE & E48 &, 47)9) sauce panol 2 B
1,000mLE Y1 2W|2E 10g(1%), 202(2%), 302(3%), 50g(5%)N S Hr}lsle] &%
85~90TollA oF 2A17F Bt 2L R0 EF: F234 279) gawzed o A7)
st} A8 Alzol] ARE-EIUTE 2t A B2 Demi-glace 220 g u)zle] Hr}
FE0, 1, 2 3, 5%wh)e] WIS A2)Stgen, Quart As Soirk] e A
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(Table 2> Recipe of Espagnole sauce

Ingredients Quantity Unit Method
Mirepoix : onion 450(16) g(oz)
carrot 230(8) g(oz)
celery 230(8) g(oz)
Garlic 2 ca 1. Heat the oil and brown the onions. Add the
Tomato paste 120(4) mL(fl 07) remainder of the mirepoix and continue to
. brown.
Dried thyme 41) mL(tsp)

2. Add the tomato paste and cook for several
Black peppercorns 4(1) mL(tsp) minutes until it turns a rusty brown.
3. Add the stock and bring to simmer.

Bay leaf 2 p . .
4. Whip the roux in to the stock. Return to
Brown veal stock 11.5(3) L(gal) simmer and add the sachet.
Parsley stems 5 ca 5. Simmer for about 1 hour, skimming the
surface as necessary.
Clove 2 ca 6. Strain through a double thickness of rinsed
Sachet d'epices 2 ea cheesecloth. The sauce is ready to use new,
or it may be cooled and stored for later use.
Brown roux 680(24) g(oz)
Vegetable oil 180(6) mL(fl oz)
Li
Yield of sauce 75(2) (g:f;)

(Table 3> Recipe of Demi-glace sauce

Ingredients Quantity  Unit Method

Sauce espagnole 15 L 1. Combine the stock and the espagnole in a heavy-gauge

pot and simmer over low to moderate heat until reduced

Brown stock 75 L by half, skim the sauce frequently as it simmers.
2. Strain the sauce. The sauce is ready to be used new, or
Yield of sauce 75 L it may be cooled and stored for latteruse.

& ExT(0%), YRS 242} 1, 2, 3, 5%E g2A H73 288 HETE sl
2 430 Atk mebd el WEe 2k 2eialel A% B4 A8
S+ M Demi-glace A2A)83= <Fig. DI} 2gkch

4. 22 9 0Af9| pH 5%

Lu|te] Hrlgo] obd Demi-glace 4:2:¢) pHoll A3 QS w|X=71E Lo}
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<Fig. 1> Demi-glace sauce prepared with different levels of omija.

B7] siA AR, emxle] HrlsEL 0, 1, 2, 3, 5% th=A] A48+ Demi-glace
229 E4, QuR} FEHE FEE 1, 2, 3, 5%2 g/ vhE AL ARE AR
3T 7 A8 pH 24 dAF] A8t 2759 £ 08-S 1: I(gvo)E
8] shaking incubator(30°C, 150rpm)ollA] 1A]7F %< A X)3t & of 7}x)(Whatmann
No 2)& 73}l pH meter(ORION 420, USA)E pHE ZHzb =Aslch

5 2 4l @n|xle| ol &X

27Re] H7he] %k Demi-glace £:2:9] “Brix Fxol| o]wd Qg n)x|er}

£ dotir] Y3l AA, QvRte] Hrlere Dald Demi-glace 22, /), 91)x}

o F=E Qs TE FEHES UY AR AHEIYh 28] 2} AJ8.9] °Brix
< FAF ANE9 SFFY TF ¥LS 1 I(givo)Z 5} shaking

incubator(30C, 150rpm)l| 4] 1A12F F<¢F A =% 5 o 7}2](Whatmann No 2)Z o7}

sto] FE=A(ATAGO NI, Japan)Z ztzt Geg ZAsh

6. &4 B 20|X} FEZO| MR X
Lr|ake] H7heko] okl Demi-glace o] Aiztol oJm§t S v]X] =R
A7) AsA Qr|Ate] Hrleke @2]$ Demi-glace 229] 7} Alg Aw =
3L AAHA(Minolta CR-300, Japan)Z A3t HZ(LFh), HAME(agh), B3HA=(b
WE 22 33 BHE ZAsle] BFGOE 35Tt o]2lg L, a, bghe Lightness(L),
Redness(a), Yellowness(b)e] HT 2 Lgto] 48 Wy} =3 aghe Z8A®)7}
ARTE AN WO, b3 FYAN7L ARDSFE 4 wgo A

ofwige}.

H]
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7. 2EsUAL
WA} A7bES 22l oA Demi-glace Ao tld B53 EA4S 51718)7)
fste] 22 #A BT A 0¥ EF5 2eA} 57902 7AE 27)
Tsarraos Agsten, dAde) 639, oj4do] samo FA) 11750)An.
2l A S Hrt S48 w87 Fol AﬁmL— AN &) T
ARl 82 Qujrle] Yrteko] whE ok Demi-glace 429] 11-8-3F THR
AR

2]
p

g ot
R A

% o T4 % 28 % 3 % 29 D) B 7

SAS Addz 247 HrleldohA$A - 43 2001).
W57 WHEATE BT 74 BHELE AN, 220 e VA Bl
RENE % B % TEG % 2EE Wl 0T 45 S WS S |

H, AP E 43, Wi AR E 12 2AREY 247 Byl BaEiynh e
5 e} A9 gt gig NEE BEAL o) APE 14o® S, (REo|
g 43, WS BThE THOR 2R WASAARS 5 2000)
At BAIXE)E SPSSWIN 100 PC' B4 T2 1388 0] 835} rtest L
One-way ANOVA, 18]35l Duncan’s multiple range testS AA]5}g.01, 2} A| 872
o€ AR

m Zzo} 3 nE

1. a2 G 20|x FEE9| pH

LAl A7 S 2l oF4 Demi-glace 429 9n|x} 2&59] pHE 243
Ay <Fig. 259} 2k W)z} A229] A% 2T pH 5.1301Q3 Lu|A} H7}
w2 pH 4.18~4.810]3]on] 9wz} Hrlego] Z/VAGE pHE 7Hadte 5% A7)
o] pH 4.182 7P W9til 1%9] A7kzo] pH 4812 713 Edt) Qux} 255
o] A< 1%7} 3.052 713 BU%I 5%7}F 2762 1 wo} 9wz} H7beko] =7}
&5 pHE Rolgoh a8)x 2vjR} %89 pHy} 94 Demi-glace &29] pH
Hoes 988 ¢ F Atk

|9} HAste ofFU(Lee KI 2002)L wio] EFZ 2|3 4 £ FH9 Baleis
o] pHE 248 23, pH 5.0~5.69] HWHAATHL BuaQqt & d7oA 2wz}
£ %A %2 Demi-glace 229] pH7} 5.132.2 Yeh} v)43) 92 B o) shg
LRk} Hrbgo] F/FESE pHE U Zastged o)L 2u|Al malic
acids} citric acid § B f714k0] FhHo] A7) Moz WzrEtKwak EJ et
al. 2002). WetA 2E|aLe] pHZE YHt A2 BTh= By) wBo) Qnx} &2 =
7V 2m enag A71ek oFA Demi-glace 4229] pH7} WolA 7] wjFole} &7
Zt}
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<Fig. 2> Comparative in pH of demi-glace sauces with added omija and omija extracts.

2. o2 B 20|X} F&E29| g B
LA} ArbS 2elsh 9F4 Demi-glace 2249 Qv #2589 °Brix B
A%t A= <Fig. 3> 2o i27E 102093 202k A7kt 11.10~13.00
2 Luiat A7tel dJste] BE7F F71IAE ol AL - YEehd ule} 2
ARl $HE Boll 9Jte] Qn|AHE H7}St Demi-glace 229 B ko] =
7F Aoz Alndch gl QuAE Hrle AAE QubAQl HEleAARTHE
FE7L o} 713 £L& GPL vA Aoz AR,

Lu|a} 3 FEE 5% FrlTol 12602 7P EkaL, wHH6| 1% F71ol
57302 718 Ygkon, 2% Hrbato] 8.07, 3% Hrlol] 10.000.2 Qux} A7l

P

o Jp

e

—8— Demi—glace sauce
—&— Omija extracts

Brix(%)

T 0% 1% 2% 3% 5%
Concentration(%)

<Fig. 3> Comparative in *Brix% of demi-glace sauces with added omija and omija extracts.
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<Fig. 4> Color value of Demi-glace sauce with added Omija.
o] IVILTE 2nzt FEEY FrE FolFS & 4 AUk

3 M Aol M

Lmze] 7l wE oFA Demi-glace &2 &9 L, a, bgke 2tz =43
Aihz <Fig. 2k 2o} 3, 2v)Ae) 7132 2e] 3 Demi-glace 22229 Lk
ZT7E 399991 Q1) kol 35.85~38.692A4] Qulte] Hrjaro] BeLE
Lgko] Yobd it W=7} Yol & 4= A/Uh A4, B AL JEhE aghe
H2T7F 77601 Q3 2H)A}F Hrlto] 8.00~8.700.F Qw|xje] Hrluke] WL 4=
agkd A YeEhdA oS e Ag gk AlA, 348 el bgkel ASE
77} 18.17908) Wskd oma} Wrhio] 19.71~21.030.2 Su|Ape] Hd7}eko|
BE7E FAE7L %A Ul o] Demi-glace Aol S o] Qe A A
o HLE A9 Tt B FoHe AL & 5 UMk o)) ARz B
W HREH o2 7 & AlgoA QuRte] Hrleko] WERE Lk wold o] %S
A= Wby agkd} bk Fobd Fe Aw) FAo] B RolAE Aoz ekl

4. 2k Demi-glace &4 11R9| oo Cist

rol
re

FSZ4AL

=}

1) JHo| e 2= EY
Lm| o] H7hge] mE o4 Demi-glace 42:9] 1148 Shol tldled AWo] u}

€ dx 54 #50AE 24X AP <Table 459} 2t}
AR, = gte) 2EE Y BF on|a} 2% A7} 2208 4.107, o 4.047%)
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(Table 4> Sensory Intensity of medicinal sauce based on gender

Concentration of omija extracts
Gender Total  F-value
0% 1% 2% 3% 5%

Male  3.76+1.45” 3.81+1.03 4.10:0.84 3.63+1.32 3.59+3.11 3.77+1.75 0.82

fa(;i Female 4.46+1.48™ 4.19+1.35 4.04£1.23" 3.39¢143° 3.11x1.91" 4.18+1.52 7.72°""
tvalue  —2.60" ~1.71 0.30 0.97 0.98 119
Male 4415639 3.62+1.08 3.90:0.88 347+142 3.14£3.10 3.71£3.32 131

tsai::ry Female 4.02£1.67 4.04+121° 3.9041.14° 331£1.43° 2.80+181° 3.61£1.54 7.40"
tvalue 044 -191 —0.02 0.58 0.72 1.19

pala. Mele 4.00£1.42° 3.71£1.13" 3.95£1.03° 3.22+1.34" 3.03+1.98° 3.58+1.46 5917

table Female 4.50+1.53" 3.83:1.27° 3.7241.29" 3.05:1.19° 2.55+1.45° 3.53+1.50 16.59™"
taste

t-value —1.83 —0.54 1.06 0.71 1.46 0.18

Male  3.30£1.60™ 3.65:1.22° 3.84+125" 3.43£1.52% 3.03£2.02° 3.45¢1.56 2.54
Simple
taste

L

Female 2.87+1.33° 3.69:1.37° 3.91£1.29" 4.09+1.61° 4.07+2.10° 3.73£1.62 5.60

t-value 1.57 —0.14 -028 -2300 272" 430

Male  3.73£1.50° 3.97+1.28% 4.51+1.53" 338£1.52° 2.7121.73% 3.66x1.62 12.00™"
After
taste

xR

Female 3.70+1.30° 4.19:1.64" 4.6322.02° 3.61+£1.82% 3.02+1.54° 3.83+1.75 7.12

t-value 0.10 —0.80 —-0.37 -0.75 —-1.01 1.53

DT p<0.05, T s p<0.01, T 2 p<0.001.

2 All values are meanS.D.

¥ 274 means in the row with the same letter are not significantly different at p<0.05 by Duncan's
multiple range test.

7V AR RO BAGYD he-L 1%, TET, 3%, 5% wolteh ¥
of Aol 6|7 1% A7} 22T F9 5] HolE YehArHp<0.05). 2]
3 9ulAre) Aol e 72 A2AR e Tl £9129 Aol ATk
(p< 0.001).

A, %] A% e 2oz 2% W7k 226087 A1 ARE Aoz
verton! e 1%, tET, 3%, 5% 2olga, ege vaET A APt
TS 1%, 2%, 3%, 5% =0l W 9] £9121Q) Aol Gl 7 424
2e) Aol WAL UL AL FHA Folrh ANTHp<0.001)

AA, T4 %ol Ae e gRTE0R)0] g Agstn tees
1%, 3%, 5% oIk Ade LrlA 1% W7t 226887} /M AFsT e
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2 2%, BT, 3%, 5% wolint @A T A Agzte] FeARl Aol figled &
a2 AR bl By 2% 593Q1 Ake)rt A ATHp<0.001).

diAl, 253 e} AEE $E 20 2% WB7F £(.84%)7) 7P A8 A
o2 PAHYI L 1%, 3%, dET, 5% Eoldnt A3E 2717 2%, 3% 3
b Z2x(Z2) 391, 40937} 7HE A TR 5%, 1%, HET Eolflth |
7ke] Aol QHA} 3% H7F AX(p<0.05)9} 5% A2(p<0.01)dll A el H Aol E
vehhdck e 2vlate] b whE 2z 228 IR WY (p<0.05)7 4
(p<0.001) Z57}+ Fo1FQ1 Zpol7h YA

2 Hdo mE J|sx EY

Sujzte] H7tekol] W oFA Demi-glace 422-9) TA-gF gtol] thale] ‘¢ Ao
2 1¢o7 3, HBotPE 4%, g B E 7R WU 4 e 7]
3T EAS ZARE A= (Table 5> 9 29)rh.

A, Qu|Rre] Hrleke] ME A2 1fe] 5ot thd 7|EE HrlelA F
BT 9ua} 2% By} AA(CE 4513, o 46387 7 B3 TS o 1%, d=
T, 3%, 5% «o2 7t Uehdth $AaT gAY f9A Aole flieH,
Zt A2A8 el gy 25 /YA Aozt UATHp<0.001).

4, i de) g FEAQ gtell Uit 71Ew 54 2ARIA EY 25 2
A} 2% A7} A2(d 4973, o 489%)7) 7HE B VIEEE BAY e 1%,

{Table 5> Sensory preference of medicinal sauce based on gender

Concentration of omija extracts
Gender Total  F-value
0% 1% 2% 3% 5%

53]

Male  3.73+1.50”° 3.9741.28% 4.51x1.53" 3.38+1.52° 2.71+1.73% 3.66+1.62 12.00

Aft b
' Female 3.70+1.30° 4195164 4.6342.02° SO 30000 54 3832175 712

taste ¢

t-value 0.10 —0.80 —0.37 —0.75 -1.01 1.53

Overall Male  429+£1.52° 4.45£1.59™ 4.97+1.83° 3.41£1.57° 2.60+1.69° 3.93+1.84 2012
eraj

accep- Female 4.22+1.42° 4.69+1.70° 4.89+1.91° 3.61+1.60° 3.00£1.41° 4.08+1.75 12497
tability

t-value 0.25 —0.76 0.23 —0.68 -1.36 0.96

D p<0.01, T p<0.001.

2 All values are meantS.D.

% 24 means in the row with the same letter are not significantly different at p<0.05 by Duncan's
multiple range test.



130 rze|ek3)A] A 129 A 35(2006)

gslort erAe] Hrie) me
Lheh 21THp<0.001).

L. 3 5% EO2 b $HAU Ad W 2] ol
7t & = &
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