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Comparative Studies on Rheological Properties of Mayonnaise Samples

YANG Shu, GAO Xin*, YU Tian, XU Jia-chao, FU Xiao-ting
(College of Food Science and Engineering, Ocean University of China, Qingdac 266003, China)

Abstract: Four kinds of mayonnaise samples were tested for their basic chemical composition, rheological properties and
sensory characteristics. Static and dynamic rheological tests showed that all investigated mayonnaise samples were thixotropic
and pseudoplastic and had weak gel-like properties. According to these results, kewpie mayonnaise had the best rheological and
sensory properties followed by kewpie mayonnaise (2005), kewpie sweet mayonnaise and kewpie thousand island mayonnaise.
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Table 1 Basic chemical composition of 4 kinds of mayonnaise

stk _ %
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Fig.1 Flow curves of 4 kinds of mayonnaise
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Fig.2 Effect of temperature on the viscosity of 4 kinds of mayonnaise
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Fig.3 Linear viscoelasticity region of 4 kinds of mayonnaise
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Fig.4 Frequency scanning of 4 kinds of mayonnaise
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Fig.5 Temperature scanning of 4 kinds of mayonnaise
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Fig.6 Time scanning of 4 kinds of mayonnaise
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Table 2 Sensory evaluation of 4 kinds of mayonnaise (X s, n=6)
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