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Quality Characteristics of Demi—glace Sauce
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Abstract

Pine mushroom is excellent for its unique smell, nutrients and functional factors. The quality characteristics
of Demi-glace sauce made from pine mushrooms that have not been used despite their value as good
ingredients and mushrooms that have been added to various kinds of sauce were examined by differing pine
mushroom and mushroom powder in stock.

The more pine mushroom and mushroom powder was added, the content of minerals increased; however,
the content of moisture decreased. Overall, viscosity was increased. The content of each mineral varied in
proportion to pine mushroom and mushroom powder contents level.

Sensory evaluation of pine mushroom added to demi-glace sauce showed difference in sweetness, savory
taste overall. 0.2% addition of sweetness, 0.3% addition of savory taste, 0.2% and 0.3% addition of overall
acceptability appeared as the best estimation.

Specially, 0.2% addition was the highest in salty taste and color. As the two mushroom powder contents
was increased, tastes of demi-glace sauce were not increased; rather, the appropriate amount of addition
existed.

Key words : demi-glace sauce, pine mushroom, mushroom, sensory evaluation, sauce.
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{Table 1> ICP condition for mineral determination in demi-glace sauces

Items

Condition

R.F. generator

PERKIN ELMER OPTIMA 3000, 40.68 MHz

RF. power 1.3 KW

Plasma torch Quartz glass torch

Peristaltic pump

Gilson Miniplus 2, Ten Rollers

Nebulizing system

Gem Tip Cross-Flow Pneumatic Nebulizer

Carrier gas 1.1 L/min
Coolant gas 15 L/min

Argon gas flow rate Plasma argon gas: 15 L/min

Auxilaiary argon gas: 0.5 L/min

Nebulizer argon gas: 0.8 L/min
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{(Table 2> Moisture and crude ash of demi-glace sauces depending on the pinemushroom and mushroom
powder content

Pinemushroom Mushroom

Moisture Crude ash Moisture Crude ash

Powder 10.94+0.40 7.47+0.24 8.24+0.31 8.82+0.11
Control 83.69+0.03° 0.95+0.02° 83.69+0.03" 0.95+0.02°
0.1% 80.96+0.04° 1.12+0.02° 80.56+0.05° 1.12+0.01°
0.2% 80.33+0.05° 1.17+0.01° 80.12+0.03° 1.11+0.01°
0.3% 80.07+0.14° 1.19+0.02° 79.53+2.33" 1.19+0.01°
0.5% 79.7420.07° 1.19+0.03* 79.4120.02° 1.24+0.00°
F-value 13220407 67.987%*x 8.515%* 185.870%*

1) The value is mean+SD.

2) In a column, means followed by the same superscript are not significantly different at the 5% level by Duncan's
multiple range test(**p<.01, ***p<.001).

3) SO(No salt added), S1(Salt was added to 0.1%), S2(Salt was added to 0.3%), S3(Salt was added to 0.5%), S4(Salt
was added to 1%).
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{Table 3> Viscosity and Hunter's color value(L, a, b) of demi-glace sauces depending on the pinemushroom
and mushroom powder content

Viscosity(cP) Color
ISCOSItY(CI
L a b
Control 1107.60+ 6.27° 24.78+0.03° 4.50+0.17° 4.7620.52°
0.1% 1072.20+ 70.69" 24.41+0.33" 4.98+0.10" 5.89+0.23°
) 0.2% 2367.00£147.17° 24.42+0.19 4.9620.06" 6.04+0.04°
Pinemushroom b b . .
0.3% 6242.80+377.73 24.30+0.39 5.22+0.07 6.00£0.31
0.5% 10422.00+890.01° 22.79+0.55 5.37+0.08° 6.1620.22°
F-value 426.311%** 14.938%** 30.083*** 10.663**
Control 1107.60+ 6.27° 24.78+0.03" 4.98+0.10° 6.04+0.04°
0.1% 864.40+ 34.56° 24.36+0.42° 4.87+0.04° 5.8620.30°
Mush 0.2% 989.00+ 28.55% 24.28+0.46° 4.70+0.59° 5.67+0.38°
usnroom
0.3% 2524.80+ 88.83" 23.63+0.22° 4.57+0.10° 5.18+0.25"
0.5% 4814.40+290.14% 23.52+0.34° 4.42+0.05° 5.16+0.16"
F-value 749.475%%* 7.552%* 2.065 7427+

1) The value is meanSD.
2) In a column, means followed by the same superscript are not significantly different at the 5% level by Duncan's
multiple range test(**p<.01, ***p<.001).

{Table 4> Mineral contents of demi-glace sauces by depending on the pinemushroom and mushroom powder
content

Ca Fe K Mg Na P
Powder 46.78+4.04  9.08+0.86 3371.01+103.98 97.68+1.40 212.40+27.48 963.10+ 7.84

Control  8.9620.12° 057+0.08° 8479+ 160° 7.35+0.07° 219.00+11.84° 30.88+ 0.54°

01%  12.03+043°  0.64:0.01%° 13445+ 2334 0.03:0.41° 267.40+18.19* 36.84+ 0.81°

Pinemushroom  0.2%  1354+123°  0.77+0.04° 13329+ 18.47° 9.26+0.27° 253.47+ 3.34® 38.01+ 0.17°
0.3%  14.49+1.31°  0.84+0.05° 13487+ 322° 035+0.12° 250.96+ 521 39.69+ 0.18"

05% 14704072  101+0.20° 176.11+ 13.69° 10.01+0.18° 235.70+15.01™ 43.05+ 0.32°

F-value  21.142%** 9.198** 14.460%** 50.538%** 7.000%* 268.520%**

Powder 35.47+2.67 23.07+352 2817.41#136.56 54.74+150  69.46+ 1.49 391.02+10.07

Control  8.9620.12° 057+0.08° 8479+ 160°  7.35:0.07° 219.00+11.84° 30.88+ 0.54°

01%  9.60£0.10° 0.55:0.05° 117.19+ 13.44°  8.60:0.02" 242.04+ 1.21° 38.26+ 0.16"

Mushroom  0.2%  10.12+#0.15°  0.54+0.08° 124.97+ 16.74° 8.91+0.19° 25821+ 2.80*° 41.00+ 0.08°
0.3%  11.46+0.15°  0.74+0.12%° 13447+ 547° 9.44:0.12° 262.97+ 1.94° 46.99+ 1.50°

05%  11.47+#131°  0.81+0.18° 13589+ 546° 9.70£0.21° 267.13+ 2.09° 50.12+ 0.51°

F-value  10.559%* 3.539* 12.423%* 127.622%*%%  36.950%**  300.782%**

1) The value is mean+SD.
2) In a column, means followed by the same superscript are not significantly different at the 5% level by Duncan's
multiple range test(*p<.05, **p<.01, ***p<.001).
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{Table 5> Sensory evaluation of demi-glace sauces by depending on the pinemushroom and mushroom powder

content
Savo Savol Smell of Overall
Sweetness Saltness v Y Color .
taste odor blood acceptability
Control 3.87+1.49%° 4.30+2.03% 3.30+1.46° 4.00+128° 4.87+2.18 513139 3.87+1.32°
0.1% 4.35+1.90° 4.78+1.35 4.30+136™ 4.78+1.35° 3.83:1.87" 6.35+143° 4.78+1.70%
o X 0.2%  4.61+1.73% 5.04+1.87° 452+147° 491+178° 3.43+147° 6.17+150° 5.26+1.71°
inemushroom
0.3%  4.48+165° 4.70+1.94° 4.96x2.06"° 5.00£1.62° 4.78+1.24° 6.00+1.65° 5.26+2.24°
05%  3.17+1.87° 4.43+2.04* 3.65+1.77° 4.74+168° 4.96+2.12° 6.13+1.66*° 4.22+1.78"
F-value 2.631* 0.563 3.773** 1.504 3.375* 2.245 2.834*
Control 4.39+1.73" 4.91+120° 5.13+2.01° 452+120° 4.70+1.46° 4.96+1.64° 5.48+1.97°
0.1%  3.13+1.66° 4.96+1.66° 504+146° 4.43+116° 357+159° 583+1.30° 5.39+1.56°
Mush 0.2%  3.39+1.23% 535:161° 4.78+1.70° 4.39+153° 3.91+1.88%° 691+156° 5.35:1.82°
ushroom
0.3%  3.65:0.98° 4.74+1.01° 4.65+1.72° 4.22+138° 3.91+150%° 3.74+1.66° 4.17+1.92°
05%  3.39+2.31%° 3.04+1.99° 4.00+147° 4.74+154% 291+165° 4.91+141° 4.83+1.34°
F-value 1.985 7.867*** 1.377 0.445 3.641** 13.871*** 2.290

1) The value is mean£SD.

2) In a column, means followed by the same superscript are not significantly different at

multiple range test(*p<.05, **p<.01, ***p<.001).

the 5% level by Duncan's
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