Korean Journal of Food Preservation Vol. 10. No. 2, pp.230~235 (2003)

HE CIOI0E

Ay - Ysis - 225 -
Aoyt

oleuI=el A

A AFAGRHT LA

= % COJ0E &3} AN
2z - dg0 - 028
437133

Manufacturing of Dietary Mayonnaise used for Corn Starch and
Identification of Dietary Effect
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Abstract

Mayonnaise has probability of fatness and adult disease because main components of it contain high calorie. We prepared
dietary mayonnaise used for corn starch paste. And also, dietary mayonnaise with hot taste was manufactured by using both
O.R.capsicum and O.R.paprika. It was observed that the calorie of general mayonnaise was 748 Kcal and the calorie of
dietary mayonnaise used for starch was 237~240 Kcal. The dietary effect was certified by animal experiment.
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Table 1. Formular of general type may-onnaise

Ingredient Content(w/w, %)
Com oil 785
Egg york 50
Vinegar 30
Salt 15
Sugar 1.0
Water 11.0
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Table 2. Formular of gelatinized corn st-arch

Ingredient Content(w/w, %)
Corn starch 9.997
Water 90.000
Xanthan gum 0.200
Vitamin B2 0.020
EDTA 0.003

Table 3. Formular of dietary mayonnaise

Ingredient Content(w/w, %)
Mayonnaise 28.04
Gelatinized com starch 65.42
Vinegar 3.74
Salt 1.40
Sugar 1.40
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Table 4. Formular of hot taste dietary mayonnaise

Ingredient Content(w/w, %)
Mayonnaise 2792
Gelatinized corn starch 65.21
Vinegar 3.71
Salt 133
Sugar 1.33
O.R.Capsicum 0.25
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Table 5. Relationship between emulsion stability and fo-rmular

in mayonnaise Separated oil(g)
General mayonnaise 0.14
Gelatinized starch mayonnaise(GSM) 12.58
Dietary mayonnaise(GSM + Xanthan gum) 027
Hot taste dictary mayonnaise 025
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Table 6. Separation period of oil layer from sample mayonnaise
during storage at room and cooling temperature(day)

Room temp. Cooling temp.

25+2%) @10
General mayonnaise NS.* 254
Gelatinized starch mayonnaise(GSM) 54 32
Dietary mayonnaise(GSM + Xanthan gum) 283 175
Hot taste dietary mayonnaise 320 20.6

* N.S. : None separation
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Table 7. Proximate component composition of mayonnaise
samples(%)

Mois-  Crude Crude  Sacch  Total calord

Sample e poen  fa aie  (Ked)
General type 64 081 %3  — 8
Dietary mayomise 6.8 025 251 659 2

Hot taste dietary mayonnaise  67.03 026 2283 658 240
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Fig. 1. Changes of body weight of rats fed a diet supplemented
various mayonnaise samples.
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