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Abstract

The purpose of this study was to investigate the sensory and mechanical characteristics of mayonnaise
containing various levels of green tea powder, The highest viscosity of mavonnaise was obtained at the
green {ea powder concentration of 05%. The emulsion, stability was increased with the addition of green
tea powder. In the sensory evaluation, overall acceptabilty appeared to be the highest when 0.1% of green
tea powder was added. There was a significant difference between the samples (p<05). In terms of
change in color, the values of L, a, b, and AE decreased as the amount of green tea powder increased, In
the measurement of the texture, the hardness of mayonnaise was highest in the control of green tea
powder, and the springiness appeared to be higher in the mayonnaise with 0.1% of green tea powder. The
odor acceptabilty in the sensory evaluation showed a negative correlation with the values of gumminess in
the mechanical characteristics. The subjective parameters that affect overall quality on sensory evaluation
were determined by, and they were odor acceptabilty, after taste, cily taste, sour odor, sweet taste. egg
odor, color acceptabilty, and salty taste.

These results showed that mayonnaise made with 0.1% green tea powder, salad oil 474.5ml, egg golk
85g. sugar 10g, salt 7g, and vinegar 23ml with the addition of 06g green tea powder was the most
effective compared with other treatments.

Key words: mayonnaise, quality characteristics, gresn tea power.
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Table 1. Standard formulation of mayonnaise

Treatment Contral Q1% 03% 05%
Oil(ml} 475 4745 4732 4726
Egg yolkig} 85 85 85 85
Sugar(g) 10 10 10 10
Salt{g) 7 7 7 7
Vinegar(ml) 23 23 23 23
Green tea powder(g) 0 0.6 18 30

egg yolk
|
beating for 2min

| (add sait, sugar)
beating for 8min

} (add oil, vinegar)

emulsion
| (add green tea powder)
beating for 1 min

|

emulisification

l

mayonnaise

Fig. 1. A manufacturing process of mayonnaise,
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Table 2. Effect of concentration of green tea powder on
the viscosity of mayonnaise

Green tea
Viscosity (poise)
Concentration (%)
0 720
01 105.0
03 1200
05 1250

Table 3. Effect of concentration green tea powder In the
emulsion of mayonaise stability

Green tea Emulsion stability

Concentration (%) {ml/20g)
0 052
01 0.75
03 020
05 009
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Tahble 4. The senscry evaluation of mayonnaise with green tea powder concentrates

Sample
Sensory propeties Control 0.1% 03% 05% F-value
ally 26" 57 51° 43 5.70**
Odor egg 4 49 50° 51° 0.04
sour 5 44 42 38 146
Odor acceptabilty 49 47 357 26 436*
oily 21° 47 427 20 9.90%**
saity i 3¢ 36 33 0.73
Taste ’ : :
sweet 49 45 45 46 0.19
after 30° 3.2 36 40 L1
Taste acceptabilty 3 38 34 35 0.29
Color acceptabilty 40° 43 36 28 237
Overall acceptabilty 43 55 40 32 363

*p< 05, **p< 01, ***p< 001

a-e

 mean's Duncan's multiple range test for experimental sample(row)
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Table 5. The mechanical characieristics of mayonnaise with green fea powder concentrates

Sample
Characteristics F-value
Control 01% 0.3% 05%

L 7131 66.26° 50.95° 5766° 17632,02%+*

a 2547 158° 06% -0.93° 16504,52%**

b 28.66° 26.93° 26.3% 2328 10022.23***

4E 19" 47 35" 28 18890.56**
Hardness 8347332 7043507 7078545 76058,18° 12003.77%**
Cohesiveness 107,85 121,55° 133.68" 13655 12006.86***
Springiness 0888 155.42° 14562° 100.50° 14879,35"**
Gumrniness 12.94° 12_035 1 4.58b 1502 19987 23+%*

< 001

L : value degree of lightness{white +100 < 0 black)
® 1 value degree of redness(red +100 <> -80 green)
® ! value degree of vellowness(yellow +70 — -80 blus)

AE : overall color difference (AL + dat+ 4b° )

ad
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WA Jehdon Ariske] £13bel wie} 7131604
576622 4o st HE7F A3 ¥A JEigrt
{p<001). afl-& 2549014 -008302 Fa w7 et
u =ake Hrigke] Eotg4eE mMo] AslA el
YoHp<O0l), biE =A77M. FH7IZAA 482

* mean's Duncan's multiple range test for experimental sample(row)
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Table 6. Corretation coefficient between sensory and mechanical characteristics of mayonnaise

Sensory Odor Odar Taste Taste Color  Qverall
mechanical accepta accepta  accepta  accepla
Oly  Egg Sow bty  Oiy  Salty Swest After -bility  -biity  -bility
L -058 009 -099*%* 077 -020 -018 068 -08 -03 079 081
a -041  -0.96* -096* 081  -010% -002 053 -087 -032 089 D¢
b -081  -069 -093 043 -059 -053 088 -068 -072 053 023
4E 068 060 063 077 -062 -058 -045 066 -026 020 023
Hardness —-099*** -015 -058 -008 -096* ~081  098* -059 -081  -005 -030
Cf’::;;"e 067 085 099 -060 040 028 -0T6 086 043  -072 051
Sori
_[irn”esslg 08¢ -033 012 050  096* 09* -076 029 068 052 0&7
({‘;r:;“ 007 081 076 —098* -022 -037 -018 077 ~024 092 093

*p< 05, **p< 01, ***p<0,001
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mayonnaise
Variable Parameler 1 e
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1. Odor acceptabilty 00,5225 2499
2. Afier taste 0.3691 1627
3. Cily taste -0.028% -0.140
4, Cily odor -0.2472 0.187
5. Sour odor 0.2013 0.245
6. Ssweet taste 0.196 -0.895
7. Egg odor -0,1852 0.720
8. Color acceptabilty 0.1462 0.720
9, Salty taste 0.0507 0181
F-value 2.273*
R-squre 0471
*p< 05
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