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Abstract

The application of Consomm prepared with different ingredients of ground beef and ground chicken ingredients to
improve the taste preferences and reduce saving the food cost of Consomm was attempted by reviewing fundamental data
and its examining the effect on the physicochemical characteristics of treatment. These treatments were prepared with
the following different ratios (9:1, 7:3, 5:5, 3:7, 1:9 ; w/w) of ground beef to and ground chicken: 9:1, 7:3, 5:5, 3:7, and
1:9, w/w, respectively. Gelatin contents were increased significantly with by increasing the mixed ratio of ground chicken.
The free sugars identified from Consomm were, glucose, fructose, and sucrose. Free sugar contents , increased significantly
by with increasing the mixed ratio of ground beef. (Ed- what are the highlighted treatments? You need to explain in this
abstract otherwise the reader doesn't know. For simplicity I suggest you don't use such nomenclaturehere in the abstract
and simplify with merely the weight ratios. Confirm the changes that I've made) The highest and lowest free sugars
werewas shown at A9:1 and 1:9 treatments, respectivelywhereas the lowest value was shown at E treatment. As many
as 20 different kinds of free amino acids were detected infrom the Consomm and the amount of total amino acids waswere
increased with by increasing the mixed ratio of ground chicken. The contents of arginine, glutamic acid and alanine
contents were high in the free amino acids of Cconsomm prepared with different ingredients. The In the changes of
mineral contents in the Consomm prepared with different ingredients, the mineral showed high contents increased
according to in the following order of: K, Na, P, Mg, Ca, Fe, and Zn. From the The results of analysis results, in the
gelatin contents, free sugars, free amino acids and mineral contents were all increased with by increasing the mixed ratio
of ground chicken. The 7:3 treatment showed From above results, it was showed that B treatment prepared with a ratio
of 7 ground beef to 3 ground chicken was the bestmost preferred in physicochemical qualities.
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Table 1. Recipe for soup stock

Ingredients Weight(g) Percent
Beef bone 8,000 18.46
Chicken meat 1,000 231
Beef meat 1,000 ’ 231
Onion 900 2.08
Celery 450 1.04
Carrot 600 1.38
Thyme 50 0.12
Pepper corn 50 0.12
Bay leaves . 5 0.01
Clove 5 0.01
Taragon 30 0.07
Leek 1,200 2.77
Parsley 100 023
Cold water 29,938 69.10

Total 43,328 100.00




566 H &

Table 2. Recipe for Consommé prepared with different
ratios of beef and chicken

R

Treatments”
Ingredients
A B C D E
Beef(g) 900 700 500 300 100
Chicken(g) 100 300 500 700 900
Onion(g) 100 100 100 100 100
Celery(g) 60 60 60 60 60
Carrot(g) 70 70 70 70 70
Egg white(g) 180 180 180 180 180
Cold beef stock(mL) 6,300 6,300 6,300 6,300 6,300
Thyme(g) 0.5 0.5 0.5 0.5 0.5
Pepper corn(g) 5 5 5 5 5
Bay leaves(g) 0.2 02 0.2 0.2 0.2
Clove(g) 0.2 0.2 0.2 0.2 0.2
Taragon(g) 0.3 0.3 0.3 0.3 0.3
Tomato(g) 90 90 90 90 90
Red wine(mL) 60 60 60 60 60
Garlic(g) 3 3 3 3 3
Basil(g) 0.2 0.2 0.2 0.2 0.2
Leek(g) 1.2 1.2 1.2 1.2 1.2
Parsley(g) 0.1 0.1 0.1 0.1 0.1

l)Beeftochickenratios:A,9:1; B, 7:3; C 5:5;
D,3:7; E 1:09.
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#8] 100 mL volumetric flaskoljA] 3]AJA]A hydroxyproline
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Table 3. Operating conditions of HPLC for analyzing
free sugars

Instrument Jasco HPLC
Column Carbohydrate column

(4 um, 4.6x250 mm, Waters)
Detector RI Detector(Jasco RI-1530)
Column temperature 35T
Eluent CH:CN : HyO(78 : 22, v/v)
Flow rate 1.0 mL/min

Table 4. Operating conditions of HPLC for analyzing
free amino acids

Instrument Hewlett Packard 1100 Series

Column Nova-Pak Cjz (3.9x300 mm, 4 lUm)
Column oven temp. 46T
HPLC pump HP 1100 Series, Binary Pump

HPLC injector HP 1100 Series, Autosampler

Detector HP 1100 Series, 254 nm

Solvent A) 1.4 mM NaHAc, 0.1% TEA, 6%
CHsCN, pH 6.1
B) 60%, CH:CN

Elution Linear gradient of solvent B (0~100%)

Flow rate 1.0 mL/min

Run time 30 min

Equil. time 10 min

Injection volume standard 4 gL, samples 5 uUL
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Fig. 1. Reducing sugar contents of Consommé prepared with
different ratios of beef and chicken.
D Beef to chicken ratios : A, 9 : 1 ; B,7:3; C,5:5;
D,3:7; E 1:09
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Fig. 2. Gelatin contents of Consommé prepared with dif-
ferent ratios of beef and chicken.

D Beef to chicken ratios : A, 9:1; B, 7:3; C, 5:5;
D 3:7; E 1:09.
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Table 5. Free sugar contents of Consommé prepared with different ratios of beef and chicken (mg%)

Free Treatments”

- F-value
Sugars A B C D E
Glucose 458.1024.91*Y  424.52+597° 404.97+2.93° 405.2746.72° 407.28+1.93° 90.69™"
Fructose 382.45+1.49° 365.15£1.23" 350.52:5.90° 336.64+1.01° 348.00+8.75° 67317
Sucrose 295.08+7.26" 291.37+3.09° 289.66+1.72° 305.77+9.03" 267.68+7.64° 23.60"

I)Beeftochickenratios:A,9:I;B,7:3;C,5:5;D,3:7;E,l:9.

) Means with different letters are significantly different from each other at p<0.05 level as determined by Duncan's multiple range test.

" p<0.001.
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Table 6. Free amino acid contents of Consommé pre-

51719} S71e) W3le) 12 Consommée] o] 5812

pared with different ratios of beef and chicken (mg%)
Free Treatments”

amino acid A B C D E
Aspartic acid 4776 5.44 6.04 8.09 1299

Glutamic acid 11.09 12.21 13.98 18.86 2527

Asparagine 8.95 5.78 9.09 9.46 11.25
Serine 538 616 666 908 1104
Glutamine 243 262 246 226 254
Glycine 4.64 5.82 5.62 7.34 8.36
Histidine 305 372 338 420 517
Arginine 1680 1542 2244 2825 3548
Threonine > 244 374 322 520 6.60
Alanine 1295 1292 1379 1475  17.28
Proline 418 619 534 699 7197
Tyrosine 3.83 3.90 4.98 5.44 6.31
Valine’ 4.30 5.18 5.02 6.41 8.22
Methionine” 249 302 285 340 419
Cystine 1.76 2.40 2.54 1.74 2.97
Isoleucine’ 378 563 513 500 691
Leucine’ 694 804 926 898 1289

Phenylalanine’ 7.84 10.75 12.17 7.69 1394

Tryptophan” 3.69 8.42 626 428 6.23
Lysine’ 162 499 433 572 1436
Total content 11292 13235 14456 163.14 21997
EAA? 3310 4977 4824 4668  73.34
%, EAA” 2931 3761 3337 2861 3334

l)Beeftochickenratios:A,9:1; B 7:3; C 5:5;
D,3:7; E 1:09.
* EAA, essential amino acid.

9, EAA : EAA/total content ratio.

2)

threonine, alanine, proline, tyrosine, valine, methionine, cys-
tine, isoleucine, leucine, phenylalanine, tryptophan, lysine &
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73 569
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o BlgiA A& grafolx|k, M7 E7}F 14.36 mg%E A2
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FoAME Hurle] wdeZt 2SrE AT ER T
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H2] §2] F4 A= FFAAE 907 B AXA
alanine¥} glutamic acid®] A2 §8]olu]i=Ato] LA T}
a8l HlF e 2 <ls) glycine, alanine, glutamine™} gluta-
mic acid7} TFE fre]otu|icite] vls) wol &A=Utta &
Atk

wEpA, S5 oA = Alge] TR mE Aol= A
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A 7P mE2A £E57] Wi 7Y B2 S vE
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Table 7. Mineral contents of Consommé prepared with different ratios of beef and chicken (mg%o)
Treatments”
Minerals F-value
A B D E

Na 49.70+0.75*? 51.60+0.93° 52.80+0.74° 55.40£0.97° 57.50+1.13" 57.09"
Ca 4.80+0.07" 4.70+0.08° 4.50+0.08" 4.50+0.10° 4.50+0.09° 14137
Fe .0.04+0.01° 0.09+0.00° 0.030.00° 0.05+0.01% 0.06+0.01° 5385
Mg 6.30+0.07* 6.00£0.08" 6.30+0.08" 6.30:+£0.08° 6.30+0.09° 13.73™
41.200.79° 42.50+0.60" 43.100.55 43.40+0.69° 44.50+0.79* 1541

K 104.20:£0.89° 104.80+0.72° 105.10+0.77° 112.60+0.67° 122.70£0.57° 88.82""
Zn 0.10+0.02° 0.100.02° 0.10£0.02° 0.100.02* 0.10+0.02° 0.11™

”Beeftochickenratios:A,9:1; B,7:3; C,5:5;

D,3:7; E I:09.

2 Means with different letters are significantly different from each other at p<0.05 level as determined by Duncan's multiple range test.

™ Not significant, ” p<0.001.
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A& o] A= glycine, glutamic acid, alanine 5-2]
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