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1- Basil seed

2- Zero shear viscosity
3- Locust bean gum
4- Suspensoid ability
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1- Salvia macrosiphon
2- Mixture design
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1- Merk

2- Rhodia

3- Hugel - HG 550 TMEM, Germany

4- IKA, Ultra-Turrax-T25 digital, Germany
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1- Simplex centriod mixture design
2- Minitab

3- Mixture Surface Plot

4- Mixture Contour plot
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Abstract

Mayonnaise is a food product which is in the form of o/w emulsion. Gums and
hydrocolloids usually add to sauces to increase viscosity of continues phase and
in conclusion the increase of viscosity of emulsion. In this research, two Iranian
gums (Basil seed and Sage seed gums) in comparison with guar gum have been
used as stabilizers in mayonnaise formulation and the best formulation was
assigned using response surface method (RSM). According to Simplex centriod
mixture design, 20 samples of mayonnaise were prepared at concentrations of 0.3%
and 0.5% and before experiments, samples were held at 5°C for one day. After this
period, emulsion stability, heat stability, creaming experiments and sensory analyze
were performed. The results exhibited that all the samples had high stability
(85.635-99.889%), however mayonnaises stabilized with guar gum had more heat
stability than other gums. Increasing hydrocolloids concentration from 0.3% to
0.5% increased significantly heat stability of all samples. The creaming
phenomenon was not observed after storage of samples at 5°C for 30 days. The
highest score of odor was devoted to the samples containing basil seed gum and
sage seed gum. The highest score of taste in the concentration of 0.3% was related
to guar gum-basil seed gum mixture with a proportion of 50/50, whereas the
highest score of spreadability was observed for sample containing basil seed gum.
The results of optimization of mayonnaise formulation based on stability and
sensory properties showed that the best formulation obtained when the guar gum-
sage gum mixture at concentration of 0.4% and proportion of 50/50 was used.

Keywords: Basil seed gum; Sage seed gum; Optimization; Guar gum; Mixture
design
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