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Abstract

The rheological properties of mayonnaise were studied with cylindrindrical viscometer. It
was observed that mayonnaise showed pseudoplastic behavior, yield stress and time dependent
characteristics. In the initial period of shear time, the decay of viscosity of mayonnaise was
followed by a second-order kinetic equation.

The influence of temperature on viscosity could be described by Arrhenius equation.

The apparent viscosity of mayonnaise markedly increased with an rise in the concentration
of egg yolk; and the emulsion was most stable at the concentration of 12%. _

At the concentration of 65~75% oil, the apparent viscosity was increased; the maximum
value was reached at 75% oil, and above 75% oil, the remarkable decreased was observed.
The size of oil drops was decreased with an increase in oil concentration of 75% oil.

The apparent viscosity of mayonnaise was increased with an rise in water contents, while
being decreased with one in the concentration of vinegar.
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Table 1. Standard fomulation of

Mayonnaise.
Ingredients Contents(%)
Egg Yolk 11.0
Salad oil 74.0
Vinegar 6.0
Sugar 1.5
Salts 2.0
Water 5.5
Total 100%
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Fig. 1. Manufacturing procedure of may-
onnaise in laboratory.
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Fig.2. Emulsifying stability test of
mayonnaise.
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Table 2. Compositions of various products

Composition A B C D E F SAMPLE PRODUCT
Moisture 17.0 227  15.0 17.0 16.0 12.0 19.43
Ash 0.81 0.4 1.53 0.7 0.8 0.64 0.35
Sucrose 2.33 1.2 2.1 1.2 1.4 1.6 1.51
Crude protein 2.37 3.4 1.0 0.45 0.4 0.6 1.41
Crude fat 76.0 70.3 79.5 79.0 79.7 82.5 75.3
Salts 1.49 2.3 1.67 1.65 1.4 1.32 2.0
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Table 3. Effect of concentration of egg yolk on the Stability of mayonnaise

Concentration of egg yolk(%) 6 10 12 14 16
Separated oil (g) 0.52 0.28 0.21 0.09 0.15 0.22
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Fig. 8. Effect of concentration of egg yolk
on the viscosity of mayonnaise
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Table 4. Effect of concentration of oil on the Stability of mayonnaise.

Concentration of 0il(%) 65 67.5

70 72.5 75 77.5 80

Separatep oil (g) 0.641 0.523

0.216 0.17 0.09 0.54 0.782
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Fig. 10. Effect of concentration of water
and on the viscosity of mayonnaise.
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