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Abstract

This study investigates the characteristics of mayonnaise adding yuza juice, a byproduct of yuza tea, to it. The mayonnaise was prepared

by adding yuza juice at O(control), 25, 50, 75, 100%. In order to analyze the characteristics of the mayonnaise, we examined the color,

viscosity, emulsion stability and sensory acceptability. The L, a, AE values of mayonnaise mixed with yuza juice were similar to or lower than

control. As the content of yuza juice increased, the viscosity and emulsion stability, that is the physical quality of the mayonnaise, improved

significantly(p<0.05). With regard to sensory evaluation, mayonnaise mixed with yuza juice had better flavor, taste, texture and overall

acceptability(p{0.05). These results suggest that yuza juice is good ingredient to improve the quality and sensory acceptability of mayonnaise.
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Table 1, Formula mayonnaise added with yuza juice
Ingredient
Il. IHE_ '}J hg"ﬂ Samples” Egg yolk Soybean Salt Sugar Mustard Vinegar Yuza juice
(9) ail (mb)  (g) (9) (9 (mL) (mL)
Y-0 30 200 1 5 5 45.00 0
AlS]
1.8 Mz Y-25 30 200 1 5 5 375 1125
2 Ao ALd SAFL 38T 2AS oulldTodx Y-50 30 200 1 5 5 22.50 2250
Z3A 4213} AZE o 4= wog =1 A= o Y-75 30 200 1 5 5 1125 3375
Hol Mog I stel QoA =elFe 7l da AE Y-100 30 200 1 5 5 0 45.00
AASE Ao EAs= AL AR FUdke 20T oA Y y.0, The mayonnaise without yuza juice; Y-25, The mayonnaise added with
HAFAEA s & AEE ARSI 1 9 vy A 75% of vinegar and 25% of yuza juice; Y-50, The mayonnaise added with
zZ=2 93 Aed 7"“3]'(Cj) Agoa) ok Al (9 ET]) 50% of vinegar and 50% of yuza juice; Y-75, The mayonnaise added with
a= ~! < | = s A anias y

25% of vinegar and 75% of yuza juice; Y-100 : The mayonnaise added
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Table 2, Color value of mayonnaise added with yuza juice

1 Color value
Sample
L a b DE
Y-0 89.87+010” 1274002 2323+010°  21.18%£0.09"
Y-25 8975+013"  132+003° 22600024 2062025
Y-50 80.50+0.01°  130£0.01" 22574007  20.64+0.06°
Y-75 88.8010,09" 1.2140.03° 22.88+0.08” 21.17+0.04"
Y100 889910097  128+004" 22444023 20702023

All mean values are triplicate determinations; Meantstandard deviation;
The abbreviation is same as Table 1.
? The same superscripts in a column are significantly different each other at
p(0.05 stage by Duncan’ s multiple range test.
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Table 3. Viscosity of mayonnaise added with yuza juice

Sample” Viscosity (x1 0o° cP)
Y-0 6.15+0.17"
Y-25 10.49£0.19°
Y-50 12.46+0.11°
Y75 12.23+0,09"

Y-100 15.76+0.03"

1 R . .
" Al mean values are twiplicate determinations; Mean=standard

deviation; The abbreviation is same as Table 1,

2 B . . . e .
? The same superscripts in a column are significantly different each

other at p(0.05 stage by Duncan’ s multiple range test.
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Table 4, Emulsion stability of mayonnaise added with yuza juice

Sample” Separated oil (g)
Y-0 79330217
Y-25 0.115+0,04"
Y-50 0.120+0,01"
Y-75 0.028+0,01"

Y-100 0.01310.00°

" All mean values are triplicate  determinations; Mean*standard

deviation; The abbreviation is same as Table 1,

? The same superscripts in a column are significantly different each

other at p(0.05 stage by Duncan’ s multiple range test.
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Table 5. Sensory evaluation of mayonnaise added with yuza juice Hom, {3 (r=0.89, p(0.05)d+= 29 HATAAE
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YO0 6205147 39541397 4955164 6104174° 5004138
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Y-75 6204124 60011307 6751112 6504143  670+138"
Y-100 651119  655t123"  7.00£145° 6704103  7.15+1.04"
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Table 6. Pearson’ s correlation coefficient(v) between sensory and physicochemical characteristics of mayonnaise added with yuza juice

L a b AE Visco Qil App Flavor Taste Texture Overall
L 1,000
a 0.70 1,000
b 031 045 1,000
AE 018 -0.81 088 1,000
Visco -0.73 -0.04 -0.86 -0.53 1.000
Emulsion 0.56 007 0.86 0.61 085 1,000
App 007 0.51 -0.80 2079 0.68 -0.50 1,000
Flavor 093 043 057 0,12 0.90' -0.65 042 1.000
Taste 079 0.14 -0.81 -0.44 095 093 0.46 0.87 1,000
Texture 028 035 091 -0.80 0.79 -0.86 0.84 051 0.74 1.000
Overall -0.78 -0.13 -0.82 -0.46 099 -0.89 0.59 091 098" 0.79 1.000

'p(0.05, "p(0.01
Uy, lightness; a, redness; b, yellowness; 4E, color difference; Visco, viscosity; Oil, emulsion stability; App, appearance; Overall, overall acceptability
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