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Abstract

The purpose of this study was to investigate the oxidative stability of green tea-added mayonnaise during
storage at 5, 15 and 25°C. Mayonnaise was prepared with salad oil, egg yolk, sugar, salt and vinegar, and
added with 0.1, 0.3 and 0.5% of green tea powder for experiment. Peroxide values (POV) of each mayonnaise
were compared during storage for 13 weeks. POVs of control mayonnaise stored at 5, 15 and 25°C for 13
weeks were 28.0, 63.5 and 144.4 meq/kg, respectively. Oxidative stability of green tea-added mayonnaise was
increased with increasing concentration of green tea in mayonnaise, but it was decreased with increasing storage
temperature. The addition of green tea at 0.5% extended the induction period of mayonnaise significantly
(p<0.05) at each temperature. Relative antioxidant effect (RAE) of mayonnaise containing 0.1% of green tea
were 226%, 188% and 143% during storage at 5, 15 and 25°C, respectively, and it was increased with
increasing green tea concentration in mayonnaise. The results suggested that the use of green tea is valuable to
inhibit the oxidation of mayonnaise as a natural antioxidant.
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Fig. 1. Effect of green tea on the peroxide
value of mayonnaise during storage at 5C.
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Fig. 2. Effect of green tea on the peroxide
value of mayonnaise during storage at 15C.
(A, B : See the legend in Fig. 1)
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Fig. 3. Effect of green tea on the peroxide value
of mayonnaise during storage at 25°C.
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Table 1. Induction periods of mayonnaise containing green tea during storage at 5, 15 and 25°C. (weeks)
Storage Green tea(%)
temp.('C) 0 0.3 0.5
5 8.92° 20.13° 31.15° 42.31°
15 5.01° 9.42° 13.01° 18.63°
25 3.02° 4.31° 6.30° 8.88°
“Induction period was derived from Fig. 1~3. by linear regression method.
Values within same row with the same superscripts are not significantly different (p>0.05).
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Fig. 4. Relative antioxidant effectiveness(RAE) of mayonnaise
containing green tea during storage at 5, 15 and 25°C.
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