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Table 1. The formulation of mayonnaise containing soybean
phytosterols

Table 2. Effect of soybean phytosterols on the viscosity of
mayonnaise (unit: cp 10,000)

. Soybean phytosterols (%) Soybean phytosterols Viscosity
Ingredients

0 0.1 0.3 0.5 0.8 1.0 Control 194
Soybeanoil (ml) 792 791 789 787 784 . 782 0.1 (%) 227
Egg yolk (g) 142 142 142 142 142 142 0.3 (%) 25.6
Sugar (g) 16 16 16 16 16 16 0.5 (%) 28.8
Salt (g) 12 12 12 121 12 12 0.8 (%) 36.6
Vinegar (g) 38 38 38 38 38 38 1.0 (%) 482
Soybean
phytosterols (g) 0 1 3 3 8 10
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Table 3. Effect of soybean phytosterols on the emulsion stability of

mayonnaise (unit: ml/20 g)
Soybean phytosterols Separated oil
Control 0.65
0.1% 032
03 % 0.25
0.5 % 0.10
0.8 % 0.30
1.0 % 0.42
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Table 4. The result of sensory evaluation for overall acceptability of
mayonnaise with various concentrations of soybean phytosterols

Soybean phytosterols (%)
Control 0.1 03 0.5 0.8 1.0
3.04* 290 265  2.00™ 3.60° 3.10° 1.95°

F-value

*bMeans with the same letter are not significantly different (P<0.05).
The higher scores indicate the higher preference.
*: P<0.05, **: P<0.01, ***: P<0.001

Table 5. The sensory evaluation of mayonnaise containing soybean
phytosterols

Soybean phytosterols(%)

Item F-value
Control 0.5 0.8
Mouthfeeling 10.70%:%* 3.30b 1.30° 4.00%
Stickiness 047 2.50° 2.90° 3200
Color 0.02 2.90° 3.00° 3.00°
Spreadability 8.04%%% 3.00° 4.00¢ 2.60%
Overall taste 3.30* 3.00 3.70* 3.20"

**Means with the same letter are not significantly different (P<0.05).
*: P<0.03, **; P<0.01, ***: P<0.001
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Characteristics of the Mayonnaise Quality by the Addition of Soybean Phytosterols

Yong-Jae Choi, Gum-Ran Kim, Tae-Woon Kim, Kwang-Soo Kim and Hae-Yeong Kim* (Dept. of Food science and
Technology, Kyung Hee University, Yongin 449-701, Korea)

Abstract: Soybean phytosterols have been known to have the effect of reducing the amount of cholesterol in blood.
We isolated and analyzed soybean phytosterols from soybean scum. The functional mayonnaise was prepared by the
addition of the different amounts of soybean phytosterols. To determine the desirable level of soybean phytosterols
in mayonnaise, solubility, viscosity, the stability of emulsion and the sensory evaluation were measured. The most

desirable level of soybean phytosterols was 0.5% in solubility, viscosity, stability of emulsion and the sensory
evaluation.
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