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BIE0l Ot ASD2) 0l & AR J120] HE sauceT SAlol o
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QUCH2-4). Sauced LEHNOl JAHE stockdt sFHS ZEC2 0 ASL
2 MWZ° o met ol JHRl HEE saucedt SN 2

stock, RMESY 74 RAS0| X3SH 28 I F2 19| saucelt 25T
O{ECR2). YBHAOl saucell EHE MMBOZ demiglace® ZHIZE 6t= brown
sauce, bechame!dt &2 white sauce, tomato sauce®t &2 red sauce,
hollandaise®t &2 yellow sauceZ LHFOEICIS). Ol & MLR2IUA IHE &
Lot HHXOl sauce= brown sauce® 25| AM{LE HOIXIME SHSbrown
stock Olg4 JHXl MEE HIIHM Z2I6tH, 89 Z0/0 248 FX %41
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ZE 9t S0l Ol QS sii2-5). 012 201 Mol AAHAM
sauce= SRE AXIM AL OFRINIX OIS0 &8 HAE= %0l ORI UX
L S0l GEOE AAE MiElle FANEU=s WS S0l SRBEICEH .

Metd & AR0AME PLo g0, kg& JHA01 M MEsiH  ZR4A0l
2 YXIHE OIB]3I  brown sauceE UHEUM AMZ2 CHE A 2 JIX €4
2 HIWatY, XIS 01 8Its4E LOotE1Xt SHALH

1. Sauce®] J|& W BIH2)

Sauce? O{R2 2tEISl "Sal'OIM [l S0/ HilFs 22
£ otACH. 04 JelA% 20 MHUIE saucedt UULH AEH, XI2IH
ol @2t oled JHXl 20| O e S8 0188t OYst X2lgHE oS
sauce SQHO| KILIXI Z3t0] SA9 S BISIAIZILD 1 Xel¥0l #xet
S0l AUCH.

N~13HDI0l= sauceE CtE O EUS EL=ZRH FES X S Hol
Ver juslt AIXJF F2 MEHALO , QXY d2FA8 AT 6
Lt |4+8 A80ols 280 DIY XX AAXICH FKFL MHAS0 WIHZ, 0}
2C, Ha2 40 sauceE X2IECZ SFMOI 8 Ji2 20l UAASS &
2 QUCH 14MJ1 0180lE sauce AFROI X2| Jig 3 JIE &2 HIIE 240
H 21 & 17THDI0E Z3A 2DF 2HGIHA 1 EQ42 U S2AHUCH
Sauce= A XJH2 saucelt (IS sauceE LHFOIRL IGHDIDRI AEEHA
QC M2 AlDet 82 gigss 249 2018 23d == £FF=2 UM, A
SCACH. E3 BEH2A A0l 21E2 HHEUD 2 9ol qa§ 2o
Z0 B2t K2 FEGN AMEB6IUCE. 17MI| sauced SF2 X2M BR
g8 & = UCH Ol= sauced =T X£Zol= FMEIH UL
xelel gEdn 8 stuel SAM SHIC saucedt ABETE SHRICH 18A101
ol sauces G MAS T O ERT CL6I0 22l(coulis), HEISOI sauce
of 2|0l = U0l AIZBE g 2 £ U0 HXEHI, HHSE MELIl AIE
SIS &E 0|&8 hol landaise saucedt UARULCEH.

BEXO TA QI AEE 19M710Ee 2H sauce?! espagnole, wveloute,
allemonde, bechamel sauce? OIZRH USOXI= DM sauceoI antomin caremeOl
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HiAg EA 0 veloute, hollandaise saucelt ERXMOZ AJMCID] AINGHILE
PE A0 St &, 222 SXok=0 AIBEHLD UE saucell HER
20/I210F T8 A =2 HXID UCH.

2. Sauce® #%2.4,10)

Sauce= Z2H0 Mct E27 JIE0ILt HYO| X 2%, &, M, JIXEM
2, 8% S0 Ot 8]8%0IT 8t
Mitdes g2, 84, |58, J1I2%, ¢
cle MeE, CINEESE E2RLH M
BA M A JMQ] U0 Sl 9 OF, Ak, WS

HEQ S0 UCH. EE S0 A = A8 ATHZ Q! stock, &
OiE, A8%, BH, 380 Ot l:*E}IIL'HI stock® &M g4 ZM 45 M
& stock, XI2! stock , OFX stockOl QUCH

Jl, g, IIAE, 28, Ol 894
gt E8= Fig. 11t 20 4ageZ

—
o, A, ROH D2, &

2 K

HII 1o

-

=
TT
?T o
L_
C'

Fig. 1. Classification of sauce

—White sauce - Sauce bechamel
- Veloute
—Warm  |—Brown sauce - Sauce espagnole
—Red sauce - Sauce tomate
Sauce - Sauce americaine
—Yel low sauce - Sauce hollandaise

- Sauce bearnaise

--Cold - Sauce mayonnaise

- Sauce vinaigrette
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1) Brown sauceb)

Brown sauce= sauce & I EQ0IL) BHEO A0z RIJO WA OHIE
REWA FOt M8 HH brown stock® 2HE T2 G101 O20tXI THESE &It
St Il sauceE SO  AIRSICH. Brown saucell JIEE2  demiglace,
espagnole SOI01 X220 SO0tX 12712 brown stock® ==EA2) ES2(fond
de boeuf) UCIB). Z2IHES FINZ U0 2 2 U=0 SH LUIIEY 2
IIBLE ZM F(roux)E Lo YUHEQl YOI ANFE AEE Te 2Al
2t S0 MAF| F0l= HOICH 0 HBMA=E HXOIE0IL AEH NHEBE ME
St FUIGIXICH 0 HAISH REIE & M= HEHE M&8dt= A0l B0 & &
X Zelge 21ROl =22 018510 28 F stocks 201 I 2=
= ACZ o 5200 X2l 4 Us BHEE Yoz g2 IN FXN FXo
mel & 0|88 £ AT9).

2) White sauce
M Z(roux)0ll 28 ¥ LME FUS2 3 M sauceZ M MH, 2, M
A, €2, IMAE S0l 220 XI= bechamel sauce®t veloutedt J1& sauceOlC}.

3) Red sauce

ENEE FMEZ OlEci0or Rt ol 0181 HXIDIIME R0l AIBE
Ct. 484101 B2 M sauceZ EOIE, stock, WAL BEMSE W0 CHECH MM
H2Y MAEY 280X tomato sauce?t M HF2W ME 2E0Xe
amer icaine saucedt J12 sauceOlLt.

4) Yellow sauce

A JIE, HEE FUES2 & SFHE TeMOZ 280! L= sauceZ
N M4, THA SOl @Ol OISECH WAL MM HAUR2E=E hollandaise sauce
2t ZE0XLY SFY MY R2l= bearnaise sauce? &N ZEWK= AL
2 &M saucell J1& sauceOICt

3. Brown sauceE OIc &= W
(1) Brown stock &

Brown sauce= |72 S0/E 24 A3 201 SN 2E Xt B0IE Gal =

1 FA0| 2oL Brown sauce? J|=0| &&= brown stock® brown saucel
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1), &O0LXIWS, 10,12)Jt
PHECZ AMEFD AL2M, HM10) S8 A8DIT dh=dl Ol HISEZY

(2) JIEt M=
Saucel FMa= =ZM, U, HEZ F2H0 zEFEHE M2 g9 338
SHE 0|80t0 WA 2SS O ZXEE bz B3Il AES SHH Ol
MEO ALHES amyloses dJle SEE UEHHD amylopectin® &JIE LU
EHACHS). I_Tl HEZO ERM et s&EMA HE0| Ltdl}. SN
&0l A}%EI“ 29 sFJYTc S449 1/2 3x=AH UHRs Z2®sS
o 2D E—E——;— AESIUE [ U2 sauce MBIt ECHYE). 5%
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20 Sauce2 HOi2lXl= XS EXok=0l JHE B0l A8dts 2yezE=E X

UWE =0 & UNRE HUHFLD AUME F0IF= 20I08,15). Sauce Z2IAl It

S0l st o= EE JIME T M2 YNt HFoIL 2201 ZIoHH

e g 8 = AL, OllF SH2 HOIL 0|5 HHIE AMEsts X0l st

sauceE 2ICE= Ol S SWAOICR). &2 MR s =260 & & Ot
F1 saucelt BEE F AI2H0I ZMHE FF H0 XsH RFHE @Aob) @

off WOl ZRBICH3).

Sauce X2lAl AIBElE ¥HRE= 27, I8, stock, ML, WY FA, IS
ot A, -0l ¥ 5 sauce 20l O RS=HRTR,3).

N&Z&E HELE DIDII01 J1E S0l MBE0RB). HEE SXI1Y 80%014
Ol 16%015l2! A2 SAg UEUE M 2018 FOSIH SAM A%
ANZICH BIEE X84l HIES! AJI S5l 85100 AIBEE= HHNE 2
B2 JISHEDI %0 SEHEE F& M2 T UCH S48 X2g O
2 AHESHCHS6).
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4 . Saucel| ¢ E &

M0l UNHAM sauce® &0l OiwM QIXi= SO TS x2)2 S0
OJ3tH sauce= MOl 2dH 21SToF 2T, Q202 MK M=2= sauce
Off olgh &cta & o Otllet sauces Oiw &HA L Ot XHEs 10 3t
ABE 20 =10 AL

Brown sauce? X2i HEE HF H76)0A brown sauce®t white sauce® 0)
A S4 X0IE TASH Z3t brown sauce= white sauced! HIGHH &4 XA
o EXS RPAe) 0| 2AGIRD, RIES H SO 50%0/40! Na2
white sauceZCt brown sauceOllA = LIEHHCH E&= brown saucedt Chd &
H UEXISH 835s UHZ =2 Z2UACD S £ 2s2A 220
& brown saucedt white sauce 20 &RUACHD SHULE

Xl HE BHEHIO M2 bechamel sauce?l SA0 2§ 27)2 3200
Me RRE HJtols 24 2R & ¥ 209 2JF HHE <elolt] A&
8 Z R(rou )0l FIIEE 2R 20 HSH Ot I 6L
HALES 240A0H J2ll) HE, 2oIF, 2RI IS 1 1 1+ 172 &0
2IME BIEN S|O0IM EH2 RK|E X2oles ZH0l 28 =52 bechamel

sauce® D& E2 JISEE UEHHACID SHAULH.

. &glils ¥ 2Y
1. A8z

Otds =42 AIZUA &2t HXIS ALZHE P00, 122E 50 g8

o Al At & HHO S&E Agu DI1Z2 S8 MHHEt U8 20T
OIRE 2= {convection oven)IAl RAFSI 2Ol € WM 2L 22 2AS
ANB2 Ao
2. Xelyy

(1) Brown stock 2tEJI

Brown sauce® CHED!| 28 JIE stock2 Z20is I(ZH 30 cm, =0/ 28
cm)0ll BF[4 10 LY 240z AWM IHE 1 kg E0 FAUS G2 5, Us 2
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(2) Brown sauce

Brown saucell &= Table 13t 2Lt
Aol A AREI(HA 30 cm, =0/ 25 cnS ASHISEH|) O HE 100 g, &
Ooh 200 g, &2 150 g, Aeiel 100 g, Oks 70 g8 B3 3F2 |2 U2 EOE
HIOIAE 250 g, &Mt EOME 250 g, THIM 70 g ¥ 230Ca 20AH 0&2
72 W 1 kot 230CY QLE0A 1022t A2 stock meat 1 kg8 W11 322 |
2 & 582 UJIF 100 g, A=Y,
Table 1. Formutas of brown sauce

Ingredients Weight (kg) Partsi)
Bone2) 1.00 100
Butter 0.10 20
Onion 0.2 2
Carrot 0.15 15
Celery 0.10 10
Garlic 0.07 7
Leek 0.07 7
Stock meat3) 1.00 100
Flour 0.10 2
Tomato paste 0.25 25
Tomato tresh 0.25 25
Bay Leaves dash -
Pinch of bay black pepper dash -
Pinch of bay thyme dash -
Water (L) 10.00 1,000
Beef stock(L) 10.00 1,000
Red wined)(L) 0.13 1
Season to taste dash -
Yield(L) 4.50

" Based on beef or pork bone

2 varied with experimental treatments : See Table 2
3 Beef

* Red wine(Z2E 11.8%), S&ZAHF), 1996
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SEF, U S8 22 50 1 U5 10 LS 21 10 L2 beef stockE €1
2028 10AI2H 2FE 2E(%~100T)2 HESHEM Al L= HES AR
ZOUW =UACH O O8 122MZ A2 HIIM HEEF 130 nLE €2 2~32
2 A B0|BAM S XFACH X2l 22 22 4.5 LOIRYALH

GHXIME OlZol BtE brown saucell S4HE 0iLI] ASHH 30tXIQ
brown sauceE 22t QIS0 &EGIZ=0, AE8X2RE=E Table 29 20, &,
brown sauce 25 A, SHXIH, AWt SHXIBE 22 506 40 0|88 219

[w]

IS CHS0l 0138 d S U ASH S48 2406iUL

i

4. By

1) 8%

Brown sauce® BS= ETH(Brookfield digital viscometer, Model DV-I1+,
Brookfield engineering laboratories, INC., U.S.A)2 EH5IRCH, LE AIE
= 58 BISAE £ HAUCE UEHHACH 500 mL HIOIHM AIZE 400m. W2
& N2 2TIF 0TIt &8 O BT E SFoIA2H, XSS 20 rpmOilA
HIE 0186t 122 ASAIZI & 1 8 A0 FH6IRAL.

Table 2. Amount of beef or(and) pork bone for brown stocks
Beef bone Pork bone

Samies Water (L) Yield(L)
(ka) (kg)
Beef bone 1 0 10 7.3
Pork bone 0 1 10 7.3
Beef bol
ne 0.5 0.5 0 7.3
+pork bone

2) Hunter's color value

Brown sauce® MTi= MItH(color and color difference meter, Yasuda
seik. UC 6001, Japan)E OIB5I0{ Iightness('L"), redness("a"), yellowness("b")
#S STOIZUH, 0 I AIESt HEMMEE 1=89.20, a=0.92, b=0.780IUAC}.
2E ANEY MEE= 53 EHGY BOULE LIEHHACH



brown stock? 25X Hot= AFILSH Y 2 Z2EH 10
Hol ZH MEXRZIAM 20 oo 4

(consistency), £ &JI(smoothness), HHMA
gt JI2S 8 EIIoIH2M, scoring testE OIE0H0 78 BEPE Il 6%
Ct. Ol M 782 '0IHsl FS'0IAL, 182 'UHsl LiE'2Z2 BiQICH 0 MO,
AZ2= 60T JtE5I0l £Ys8 pyrexR2I20l 1/4 21 22S HAIGICH &S
X Hob= 33 9HSE510 BOIGIRCH, #s EoltH= 2SS0 20

1 0

5. SAXa9)

B AEe @E = SAS packageE OIE0H0d ANOVA & Duncangl Cig® &
& (Duncan's multiple range test)E o0 R0 R0IB ASBBIYULH
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1. 3¢

A HXME OLE brown sauceS ETE SAE 2 AR CHE A2
Jb 265+ 5.03 mPas2 Ot =QUCH, U2 AWMHEHXIOL 240+ 4.62 mPas,
AW 228+ 6.15 mPas@! AOF LIEIGICE. Ol= brown stock® A&ZMAT
XIBtACE.

2. Hunter s co lor va lue

A, S, SH+SHXIE O brown saucel M& £F Zi= Table 3
o 2CH "L"3t2 Mo SFM T2 X018 LIEHAX FUXIRH brown stock2CH
7 20l U0l HOLH M0l 02 A2 2+ AUACH "a"US XM= 2AE A
o ABHYXIHE Ot 00l 22 -0.26, -0.0322 89 US8 UEHHASL &
B2 OHE brown sauces= 0.272 Cia OIE ZAE 20 "'b"i2 N EF9
AR 25 1.272 A2l XH01DF id=0, 220)8 =8I RAISH +XI8
HACH EEF A GO AUME 98.60~98.712 M AR 25 HIxst 22 20
brown sauce2 Hunter's color value= WSl ZH0| 28t F&2 39
oF M2 gACH.

§Q
nr
*Y

3. &s® 54

Brown sauce® #s5X01 Z ke Table 410 220 (DA profile® Fig. 3ut 2Ct.
HMOIAME ABSABHAHXIB>HRIM =O= LIEHLL AW OE 20l |RYSE
p<0.0010lA XHOIZE =20/0§ JI& ER2 ACE UEIGRIC, U2 SHUkE |2
£Z p<0.0500 M IS8T XI0IE 20IX AUCH MU BT = 256/ HAME
StE A0l O A UEHGL, Yeikel S22 MHAQ o2 &85 AEstD
AWMZ OHE brown saucelt 22t FUACH HHECZE HME HdtlE 2
2 OL= brown sauce?t SHAIZ CHE brown sauce2tOl XHOIDF ARULCH.
Brown saucell BEEHZIST brown stockdt OHEHIEXIZ THKIHH> A+ ZH XI>

&= 30
fr n

2O =010, |2 A HSHE brown stock? _SZAF ZueteE ol
brown sauce= B&EII = A2 H &6 ETlAM=E AXHE L= brown
saucel] JIEZ0F &2 ANe=2 U Y.
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Table 3. Hunter's color value of the brown sauces made with beef
or(and) pork bone

Hunter 's Samples
color value?) Beef bone Pork bone Beef bonetpork bone
L 1.811) 1.81 1.81

a 0.27 -0.2%6 -0.03

b 1.27 1.27 1.27

AE 98.69 98.71 98.70

1)Each value is mean of triplicate determinations
2)L : Lightness (white +100 <———> 0 black)
a : Redness (red +100 <———> -80 green)
b : Yellowness ( yellow + 70 <——> -80 blue)

Table 4. Sensory characteristics of the brown sauces made with beef
or(and) pork bone

Samples
Characteristics F-value
Beef bone Pork bone Beef bone
+pork bone
Color 4.9 5.36 5.23 1.31NS2)
Flavor 5.73a 4. 5.00b 8.21x**3)
Viscosity 514 5.41 5.31 0.36NS
Mouthfeel 5.3 5.09 5.14 0.25NS
Overall acceptability 5.55 5.00 5.46 1.30NS

1)a,bMean with different letters are significantly different from each
other at 5% level as determined by Duncan's multiple range test

2)NSnot significant

3)#*+p<0.001
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overall
eps A flavor
acceptability
mouthfeel \viscosity

Fig. 3. QDA profile with sensory characteristics of the brown sauces
made with beef or(and) pork bone
A : brown stocks made with beef bone
B : brown stocks made with pork bone
C : brown stocks made with the mixture of 1 : 1 ratio of beef and pork
bone
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2 HAMAHE ASReUA IS BEXMO2 ARCE brown sauce? =&

Ol ol ERE L2501 A, TUXIH, AM+EHXIM) 2H=  brown saucell 013}
M 9l ASHMO| EMAE HIWEMSIFEL, 1 2= USY 20

1. 8= HXM=E k= AEJF 2651 5.03 mPasZ2 JHE =UCH, U822 A
W+ SH I Ot 240t 4.62 mPas, AW{Jt 228t 6.15 mPas@! A2 LIEHKLCE.

2. "L"gt2 Mo ER0 E X0 UEHHX WUAXIS "a"d2 HXIME 2=
A0 AM+HIIBE 2HE 01 22 0.6, 0.0322 S92 &2 UEUAR
Lh AMZ BH= brown sauce= 0.272 Chd UE 248 2/ACH b2 A
E]2 Nz ZF 1.272 ZULL

3. #SZAN 21 HMUIHAE AB>ABHHXIB>THAIN =22 AZ BtE R

£ A0l O FA UED, & CHOlAe) 2 MR=Q

o8 &6l AIgol U= AME SHE brown saucedt 22t FH LIEFGCH.

HXMECZ HME RI&tDE= AW 2= brown sauce? HHX(HZ S
brown sauce2t0ll 2 Xt0IJt AUt

Olate] U2 8 I & aAE Z2HoH0A SHAIME LS brown sauces 2

FE brown sauce?t AIZ 2 X018 2OIXl YUCH. 1222 HXIME 0I86HH
ZHEOLD JISEI =2 brown sauceE OIS = US A= J|HEC. et
o2 AUE NG S8 0I20IH XM HME HHE = U= Lyl
AH2IF OIRUXI= 20| High A6
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ABSTRACT

Phys icochemica | and Sensory Character ist ics of
Brown Sauce made with Pork Bone

Yong-S ik Kim, Chung-Rak Song

The purpose of this study was to investigate the sensory and
physicochemical properties of brown sauce made with different kind of
bone(beef bone, pork bone). For this purpose, the various methods and
recipe of brown sauce appeared in the literatures were evaluated to select
the most preferable brown sauce. '

Brown sauces made with pork bone, beef and pork bone showed negative
value in the "a" value (redness). Viscosity of brown sauce made with pork
bone was the highest as well as the brown stock. The sensory tests of brown
sauce showed no significant difference between each groups except flavor at
p<0.001.

30 A
20014 43 10 =238+
20014 43 202 HEHM



