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Abstract

To obtain the basic data for commercial salted egg yolk for mayonnaise preparation, 2 types of egg
yolks; Yolk B (pasteurized before salting, 10% salted), Yolk C (pasteurized after salting, 10% salted),
were prepared and the changes in functional properties of these salted egg yolks for mayonnaise prep-
aration during frozen storage were tested. The results obtained were as follows. For mayonnaise, which
was prepared with these frozen egg yolks, the viscosity was increased with increasing the frozen storage
time of egg yolk for 3 months tested. Particle sizes of oil in mayonnaise became gradually smaller dur-
ing the frozen storage of egg yolk. For salad test of mayonnaise, water separation became smaller and
appearance became better with increasing the frozen storage time of egg yolk for mayonnaise longer. A
noticeable amount of micropes was detected in the mayonnaise right after preparation, but no microbes
was detected in the mayonnaise after 1 month storage. It was suggested that commercially pasteurized
10% salted egg yolk for mayonnaise preparation can be successfully stored for 12 months at the tem-
perature of —15~—20°C.
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AME-3he Aol BBt ey, rlavze] A
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A, A" mg & Eof 717 ¥WE, 23 ¢ AL
% we] 7HHA, x| wet Has JEg Al
9 4 e oy Bog s, AE WA
7t SISl o, H7)A g ddst] A, T
& T 1A WHEEFLE R AE FEPot
AREShe vlgo] EolAAl HAUTKKim, 1999). vis
Wz g s =8y AZGA N AEsE o
FEe WA e A7 Bado] ofEe-B
Ay Wul ole} 7MY YEGFT ol )&y
3 ArKKim et al, 1990; Yang3 Cotterill, 1989;
Harrison®} Cunningham, 1986).
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yEee clyge ARy nnd 5 g =
2 A7 RES £ A9, B9 {5, Ay &7
ZA3} ol upg 714 x| sksdtlel lth(Imai
2} Namba, 1989). £3|, Ald¥=g A 7179 ¥
gro| 43t $-2juiete] AANA, At g =8
9] 3l kU= AFAA 7} WEdde AR
H &8 =014 =49, Al #5334 7HEe gl
3A 19 & AeE Z|HEHKim, 1999).

AR 7bd FEdEol BaME, Kol o
3 A7 (Imai, 19798 BRI, d4d ¥ Y5x7
(Palmer et al., 1969a; Palmer et al., 1969b), Y&
2% % HrA|(Powrie ef al, 1963; Meyers}
Woodburn, 1965) §¢] o8] 712 274 & 3
549 wigle] s BasHe gtk 53], WEA
A%t 71AdEe] B4 2 olRE AMRElY REE vt
aul=e] A6 #Me 7hgdste] 3 EYE
9] Zol(Kim et al, 1991) ¥ 7}83FKim et al.,
1990 we el YEAY T BY € vsd2
Az A4 Walel] thd Bt glev, o] Hfoe
W54 717+ efdyltel =, maE sad
Zof st AFolng, AARZ 4G w8y = A
Zo) AMEEE A 7FEE SR A7t Aok A
F7HA] YFoAe] Hite MZ XA @ Aol
e, = sladlZ AZYPA o] HAZ A3
XU K AR BE 21 5 97 R
IAES AN thEa, E efaudl=e) wjE|E
4 AR 24 5% EEE olyd ATEAE F
o] A3 utsulR AR 2E 7ZRAE
2 ggdl=de Algo] AthKim, 1999).

wEbA, B dfelMe Al AgAE] mlad=
A2A] 7|2AER o] F e 7MY WEUH
of gt 71xAEE 47 sl 7HHH A vt
G, 7HEF A rgdstel WEA G w
E vlgdlz AzFYg WslE st st

Mz W Yy

ofi-tEr 5 7iyte

A AHgE A B lAdEe vgd 7
o] Mzt &, FAF 2% oY EF EE
hEre Y g¥rie 9ge 2 ¥, 2H
el AAel 4ol ARr)E A olEE
AMAs L, BAAA AlH dFe] 1 E FH(Kim
et al, 1990)°] HE5 Brix 4302 A F, &
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I7E L& 61.5°C, 9 A7 3.587e] 2AS

2 A, Was 3 4719 3, et 7FE3)

A e A FEH(Yolk Ay AZ3GT
7HdEe o] K WY, & kA A

EE Y Ao wyoR bz Azsigth vt

A7 AHF J3H(Yolk B} Yok A%t Y whHo
2 AZd A 9B FHFYEEE 10%7F HE
E GAFE 7}, g8ig F &o)d SRS A
Z&g 2, 7193 AF YE(Yolkk O I E $eF
& A7 G FEFWEEE 10%9] AEE &
;e &, YoM YRR &% 63.5°C, €9 Al
7y 3587k 2ACE AhF, dZR F &) =
et Azt

Heo| WE 9 slisHEry

o) 4% 71933 (Yolk B, Yolk C)& -15°C
T 20C 2 fRHe WEadA 2k 1d7t A
23, 98/Al Aol dlE F nfad|= ARFHA
Aol ARg-EtATh dZ2FEA AMES HEEHA &
& nEE AFdI(Yolk AL B Az, Y3
ol A Agste] FA|ZF ool AME-3FH TH(Kim,
1999).

ofu|=e| M=

QY| == Table 19] VERA Al vlauv =9} &
Abgt ARt e R RFEAM(BAmRN TN, 25AMY-
QR)? &3t odH)-53}, colloid mill(HZAQP, ND-2)°ll
o3t A3} I} 5L AX AZIHIHKim, 1999).

Table 1. Formula of test mayonnaise
(%)

Ingredients Mayonnaise

Mayo A Mayo B Mayo C
Egg Yolk 6.5000” 7.2000* 7.2000”
Soybean oil  78.5000 78.5000 78.5000
Vinegar” 3.0000 3.0000 3.0000
Salt 1.5000 0.7800 0.7800
Sugar 1.0000 1.0000 1.0000
EDTA? 0.0075 0.0075 0.0075
Water 9.4925 9.5125 9.5125
Total 100 100 100

YAcidity 10% (as acetic acid), “Calcium disodium EDTA
{Dow Chemical USA), *No salted (Yolk A), ¥10% salted (Yolk
B), Y10% salted (Yolk C).
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Z, FAYEE ATt AFEAY BE W
205pme HEE  1EZF d¥] zid ohg,
50 cmHg®| Z-FslollA slaM 487 F/-E
Fstx, 1¥7F vpRe awrse {37 F,
colloid mill& AMg3td Z9E 7HF 0012914,
3,600 rpme] EEoA FAFAIZ F FEH &
A, NEE A=zsgrc)

ez Aol AMEE W8 FH(Yolk A, Yolk
B ¥ Yok O°l we} z+zt Mayo A, Mayo B ¥
Mayo CE JeRRlen, 71933-& AHE-§ Mayo
B, Mayo Ce& W& v]g°] 65%7F HEE F7}9
vEe 9y AgFe s Axd ekay
ZE 450 g vERMZE fEyd 34, 283, B
4 23 9 BHE AY Y ANEE AM-EA

718 Xt 22 ¥ 37

Coulter Counter TAIl (Coulter Electronics Ltd.,
England)Z ©l2U|= F¢] 718§ Y= =79 £
XE =435k 100um aperture, A3 HLH &
Isoton & ARE-3IGITE HsiAd AEE HEAA,
e F9 YA} aperture®] FIA FHE 5
W A7l 714 At Wskg FIANA AR
Fo AAE FH8AL, AR 271 AFHHEE ¢
7 AHBEEE AF 7153 AU (um)E
T34 HKim et al., 1990).

Faloryy

nta |z 9] f3tAP e AFUAH(Kim et al,
1990)2.2 &34t &, 4% lav=2E ¢
2} %-2] & (Nalgene, No. 3117)° 3t 7]
ZZ 30mm, AFF 350cpmeE 1A7F B9 AE
A7l F, 44 71904 1200GE 5B d4E
gt} Aol e FAW] © blotter® A A
g o FAIE A3, A FA) g &2
9] v-&2A Yepgioh

OfeulI=e| M=

navze] Axe HHAZAQ  Brookfield
Viscometer (Mode!l RVF)E Al£-3}o], Spindle
Number 6, Speed-rpm 22 2%8& 20°CE 233}l
ZAsgeH, 28 dAY Yehe £F FX(dial
reading)oll EAHA5(5,00008 F3te FB7 HFx
(cP)E BI3HTHKim et al., 1990).

M= X MY

2y Aol 100g, B 100g, #FU=
60 g8 EFE AHENE A, Aol Qe B
& FAg W 57 A Fo Az LI
g #As3, A= FA gk AgoziE &
HUld & FA9 v&E BRI ®)E ¥asd
ThKim, 1999).

Z, BEEYE(%)e SAZMe] Ad Fo A=
He] ale vhav|ze) ofA 2 RE FE MY
9] BA(g)2 245 A= Qg AA FAQ60g)
of e WEE(REAN JYERAL, YFEE 5
AeEkl ZH w27t 83 Bof A A
EellA, adErav|27 97t 7k 5 AH),
3FERE ®We] =8y Alzshe AdH), 238 F
A B vt Jrrh =g ), 1HERH] BY
o mtau|=7t A9 Eof SR ¥ =Eid AdH),
04t 27} ok Fwo) A Bo] IR e
A7 g Hrkstg

otuI=e| 2& & &2 Hel

el 4504 Fd, YB3 rlavlZE AU
A 1d BAIACL o EFEH 27 9F
(3°C£2°C) 2 I 2(30°Cx5°C) &A= fAEE 3
24 BEINATE Az FJF vtgdl=e} 34
ol BEF g ZRe 1719 7HHoE Aol 4
Well 14 %3], F2& 23t AAAA 30
ol A%, 947 2 dy= FA Fo FHEANE &
Aen, viav22RY 7158 Eestd it
g7 24 8 th(Kim, 1999).

rtadlze] Evle 159 Uigje] Fdd e
s, z+ AlE9 dERFEIEF T AME vla)
Z)9ke} zjo] Axo wiel 9 FE FHTH(Kim er
al., 1993)°l °l&] st ew, Ao SAEAIA
2E(SASYS olfale 5% M A4 ARE
A A B

O|ME oFgd

u)7ty AFd3k(Yolk A), A% 71 d3H(Yolk
B), 719 % A3 (Yolk Cyg ARE-sled Az v}
sd=e] A2FHFE P 30°ColA 171E BREES O
3 WA=, AT, drda), FAEedT
&+, A% ZFo|E Kim e al. (1990)8] Py u}
2t ZA 5t



71ge] YR <@ rleviz 715E4 Wk 189

w O

Diu=el Mg 24 #Dt

Az2 32 Yok AE AHE-3td AZFE mly|=
o ¥, 2o, AW @F B4 Hie= 7
15.2%, 1.04%, 80.2%, —L8]3 &4}, 98L& zH7t
0.3%, 1.52%% Yelsdth vtaul=e] tf3k Food
Code (2000) 2@ Korea Standard (1997)°] ¢)&}H,
- 30% ©l3h, 2AY 65% ©IFLE 83 N
31, CODEX 2 (19890IM &, A45HRe 78.5%
oligolojol &, 7|gHor &4 Bt
d 9 20%E HEIhHE 6% ol T3t
T2 A3l ded, B Ao uig] <%
o= e ZAREES 80.5%, FEEEC] 15.5%
ol Gt EQE 18%)% 6.5% TRl
ol FEL Y FEHIA duxn ¥ F gl

Olu|=e| X} 22 gl 37|

719a8e -15°C, —20°Ce] WEzANAM ARt
WA, o] 7I9dHE ARSS PlRMIRE AR3)
o Az A8 2T A, AR HEdEke) 3
5 717ke] oW AYFE FolAH, Yolk C B
% Yolk BE ARS8t mRauv|=e] Ao ©f e A
o2 EeldtHTable 2). 43§ 71g9d®e WA
A717b0] AFLFE, o|#F IS AREsle Al
Z3 wtavize FAxrt ke A o]
vl A 7HEdde g A3Kim er al, 1990;
Kim et al, 1991)9} YRsh= Zdajoj),

Kokini®} Carrillo (19892 71&€°] 38%%! +%#
Aol vy oA, ErlE Ho|AEE 6% ©]
4 FArigte M Axrt Skt 4A =707t F
ol e, ol EUNE #o)2Ed ¥HE w3y
3 grElEoe] {3lobA) 7|dEy] Wi AL
2 AAF vt dev, Das$} Kinsella (1993)
whey protein®.2 FHSHE KA BF7IE ANEH

& e 0.2%, Na-CMC 02%5 A71hezn, o
&l Axzt 718k, QA 277 AR S-S
Hastgct wtgdlze] a A7]7b oA H, Al
Hol F78lRR 71§ At & e 933
Fol AA =of f8lFo] g3d 4t oz o
w3 J&F =20 Qs AL BAIE o
Heh a3y, U8 uidh, Azue] vlav=o
AMe, gRtdoz ¢x 2717t Ae5E dxrt =
I, 4R 277 48 FAxo) 9l He sz
AdH A Udom(Kim er al, 1990; Kim er al,
1991), F=7} FolAH BAME 7|[EYA7L o553}
3 s e AF%E A7 diEd o
stk & 4 vh(Kokini®} Carrillo, 1989).
WEAA7 0] ellE dEo® Az vy
Z9 gAe| AL AL olF U] 2 HAx9
HEo] Yeul(Kim er al., 1991), = AMEE (3o
A7t BE€4E G 8§90 2gE £ FA=x
7t EoA L, £3t F9 FEE FA Hol £%4
o] Zradtrg, gAsFANA HANA|ITre] HDojH
A mkaul= A7t myElE7) EeR FEY.

SRS

vtgw|ze) f37) wIHe Y9R1oEe 54, I
271, AZx, A%, 4¥ Fo] gy dA vlay
Z AEe FEARGANA dolrbr] A& AL o5
ZF 54 2 AF) 9§ EejolX g, AR ol
g AL F2 {49 FFEKim et al, 1995;
Kim et al., 1997), 3& AM-%F(Cha et al, 1988)
Bl w2t geiAy, £ dgore ol 2] F
dsleg, AFo) e HHA thaiA Hrksict.

AU R 24T 1E9dge] YsA g o
£ vlavi=e F3eHAde WHslE Table 391 U
Rl vlaui= AR AMgd 7tdddte) 4k
T AL EE nev=e) §3letg A
gL vlle Aoz e -15°Cie -20°C

Table 2. Changes in oil particle size of mayonnaise prepared with egg yolks which stored at —15 and —20°C

Storage temp.

Qil particle size of mayonnaise (im)

Yolks
(0 0 1 2 3 4 6 8 10 120
_15 75 72 70 6.9 6.7 6.6 6.5 6.4 63
Yolk B
-20 75 7.1 6.7 6.6 6.4 62 6.1 6.0 59
-15 76 74 73 72 7.0 70 69 6.9 6.8
Yolk C
-20 76 75 74 74 74 72 72 72 7.1

"Frozen storage time(month) of egg yolk for mayonnaise preparation.
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Table 3. Changes in emulsion stability of mayonnaise prepared with egg yolk which stored at —15 and —20°C

Yolks Storage temp.

Emulsion stability of mayonnaise’

)

O 0 1 2 3 4 6 8 10 122

-15 0.0 0.0 0.0 02 03 02 0.1 0.0 0.0
Yolk B

-20 0.0 02 02 04 04 03 02 0.0 0.0

15 0.0 0.0 0.0 0.1 02 0.1 0.0 0.0 0.0
Yolk C

-20 0.0 02 0.1 02 04 0.1 0.0 0.0 0.0

Separated oil (%) in mayonnaise after shaking and centrifugation test, average of 3 samples, YFrozen storage time(month) of egg

yolk for mayonnaise preparation.

Table 4. Changes in viscosity of mayonnaise prepared with egg yolk and salted egg yolk which stored at —15 and —20°C

Apparent viscosity of mayonnaise (x5,000 cP)

3 4 6 8 10 12

Storage temp.
1 5
Yolks ) 5 : 3
Yolk A 400 2 -
~15 40.0 38.5 390
Yolk B
-20 400 40.5 410
-15 35.5 36.0 37.0
Yolk C
=20 35.5 35.0 36.5

40.5 420 43.0 45.5 47.0 48.5
42.0 43.5 46.0 49.0 510 53.5
370 38.0 39.5 40.5 420 43.0
370 37.0 380 38.5 40.0 40.5

Frozen storage time(month) of egg yolk for mayonnaise preparation, “Not tested.

of A% &g AME vlaulRe] F3I9PgAde]
723, Yolk BE ARE-3E vlauv|=e] F319HHA
2 Yolk CE A3 mloul=e] {3QHyA B}
7#asgn e JFEAS(Wakamatu et al., 1982;
Wakamatus} Sato, 1980)0] At ule} 7o), F2
2 o3 HYx gEIALDL)e AF = &
Hol 52 gt w3 Row welr)

Yang#} Cotterill (19892 —21°CellA 1047 A&
3 10% 7HEG3E AMEsle] A2 vtadl=e] f
b e vlEd YO E A F3 rladl=
o] FIRMAAE Hrh A, -21°CoA 90¥ 7t
A4 7lgde g AZF ntav=e A¢ GE
BAEH L, old] thate A <% LDLY| ¥
Az RRARog FAPo]l L AOZ AAIEE
g, o]AL £ A¥oM WEAY 717 Y AF
9] nfaUIZE A2§ vfgu[=e] Rty Aol 7
28 A dAse Aol

FH, 8~107M€Y o WEAAST dHoz AR
3 vt Ze YA Ao d@eg Axd nf
sujze} mEIAE JEAAYe] 9% 7ES ¥
27t dAER]) Lot} ole GEAA HErt A
goll we} o] dEg AMR-E wledlR HAxAso
2 AR dist Aegde] A7) WEd
Ao g FAHHAKKim et al., 1991).

DUI=L] HE

Yolk AS ARESH vk M2, Yolk B, Yolk C2o} )|
ZAZ 2 o]ES -15°C, -20°CollA ¥EAAR A
£ AREEE vlaulz] AxAF HE SFEAe
Table 49} Zt}. PIEE ¢S AMET kYR
749, Yolk C& AM&-3 vlav|Z9] HEE Yok A
9} Yolk BE AM&-3 rmlauvjze] HE B @ 7t
< Yehlidch ¥, Yolk BE A9EH npgul=e
Az ALEFE i date] WE ARkl A=
ntavlze] Axe A4 Jebged, ole nidd
TGRS AMES vladlRe] H(Kim et al,
1990; Kim et al, 1991), 23X & A
Yolk BE AR&-3F vigu|=e] Ag- WE7|7H] 1-2
Y2 RoA HA AEE Ve Ades e 4
H2A, 2 olfe BEHA Fou} s1d oAFe o
2t Bael glxchae] WA oF 9 AjHo| o]
7} Q7] Rz e}

Yolk BE ARE3l nl@ul2E Yolk CE AME wl
f¥2 Bt et B9z, J¢3ke] WEARs|7
o] AFE ol GHE AMEE mravRe] HEA
ol AR Yok C Bt} Yolk BE A|Z3 wla
Wze HErh 2o AL |3y AAe Jx A
T gAY e, 2 Role ¢ A Hxzlo]
of wjal wi-9- HYc)
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Table 5. Changes in salad test results of mayonnaise prepared with egg yolk which stored at —15 and —20°C

Seperated water from salad (%)/sensory score”

Storage temp.
Yolks (% O ’ 0 1 2 3 4 6 8 10 12?
Volk B ~15 0.6/4 0.8/4 0.8/4 0.5/4 0.2/4 0.3/4 0.2/4 00/5  0.0/5
-20 0.6/4 0.6/4 0.5/4 0.2/4 0.4/4 0.0/5 0.0/5 00/5  0.0/5
Yolk € ~15 1.2/4 1.4/4 0.8/4 0.6/4 0.2/4 0.6/4 0.1/4 0.1/4  02/4
-20 1.2/4 1.2/4 0.9/4 0.8/4 0.4/4 0.5/4 0.4/4 02/4  05/4

"5 all of salad surface is covered with mayonnaise, 4; most of salad surface is covered with mayonnaise, 0; salad surface is not
covered with mayonnaise at all, “Frozen storage time (month) of egg yolk for mayonnaise preparation.

10% 7tddge] ¢ W5 A7) 90U7HA
ZoA™, o]Zlo] AMGH whaulzel wgle] &
8] F/E AT B2 (Palmer et al., 1969), =12
T -23.3°CollA 97 10% 719 4Ee B4
ntg |z AEe FHSA & A4E 10% 7t
Adsto g Az opgv=s} BwE o FFHY
the Palmer er al. (1969)9] ZA79} YA g}, =,
w3e 23l AR digh 73, f3eky
AL EAste Ao 93] F3lol|l Bt AFEo]
A2 A+, Wakamatu er al (1983) 2
Ohida (1976)°1 €], f3l8el= LDLo] 7143}
I, 3PS HDLe &4 wjEolw, LDLS 4
A EAstNA Axrt WslsA] oy, HDLS pH
4ol 2 go] EAlske Ay, A=r ¥4 HEE,
ntg 2] FE7E 24 He 49U sEA A
) [ I =

vteul=e] HiE AR, ujst ool gloja] m
TF ole} AMgAlel IFFHoE FA% FFRA9)
A, o83 AYARESE 7tadgte] ¥E
AZ 7|17k L5 E AT M, P AR
9] vlaU|ZE AR & e 7FeAE AASET

Mg{c M= HY

WEHE 7700} & Mg dEo g A2F vig
Hz2E A3 2d d=2RE E Fexg
ANEHE ST AAE Table 59 JFERAATE
7tE & WE A 7]7ke] ed dHE A8
3 rlau|2E vE APz B AHE 744
I, 9B EE 2 Aos Yehydt) ek 3o
7tE 8 GEe AR vladlzRT 7HEE Fof
gt S AR rlQVRE THRE A=l
B AT B oz yephydt

SEUElM mlgvRe] FEEE ok A

A S F9 £22A AMgshs Zo] YREo|R
2, 88z Ax 4L $8% rloyRe] EAE
A9 drtolthKim, 1999). Lee (1996)F gumTHF=
A7V AEH vkgv|=e 719 vlauvze H]3
Aeize] 430 AL, AL gumd] & 3}
g iR AAF b Aok B A dE=
& o2 i3l FUE ASdde, = A2
F 3AI7F Bk RE A oA BAlZle] gl
QAR 2719 BAFEE FASIAT £ AFY
2Y dce} o] o] B de=s 97 3
Aol] wFeM AFstAY, Axd Fole L83
H[o7b 3AZE olujel] AlMgsh= Zo] vl AE AL
2 AIEHU

OtUI=e| B2E & Z2 BH§}

AZ2AE Yolk A, ~15°CA 1270¥7F Yok B
¢} Yolk C& AAS W% 7F9d3(Yolk B-1, Yolk
C-1), —20°CellA 127H€¥7F Yolk B9t Yolk CE A
A5 B% 71993 (Yolk B-2, Yolk C-2)& AR5}
o Az3 mtav|=e] WAGCEC) ¥ I
(30°Cx5°C)9] F XA BE F FAAFHA =F
W32 ztz} Table 6, Table 79 VFERARITH

AN BHEF e, viguze ARE Fo}
A, FAEE7Rs AXY, s ARA] B Y
¥ BolAle ZALE Vet vsdzE A"
il Fo] A4k o3 gnigt $E Yo7
g Eof, BE Fo Hx9} A =77t Frteid
(Imai, 1979), AE&Fo Lt wigng ®gt opz}
AzzAN} B F4 T o8 249 9
3 BEAo] datAE RoF 4w UrhOhida,
1976; Lee, 1998; Bae®} Oh, 1989). wWelr, o|E
Fo] FUE B A¥elA9 A7 BE F uigY]
Zz9] B4 wWil= AME d3ke] EAF FFEAY
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Table 6. Changes of sensory and physicochemical properties in mayonnaises during storage at 30°C

Test items Time (mo) Mayo Af” Mayo B-1° Mayo B-2° Mayo c1” Mayo c-2?
0 94 9.0 9.0 9.0 9.0
. 1 8.6 8.7 8.7 8.6 8.5
Sensory score 3 74 74 75 74 72
5 39 40 40 39 38
0 40.0 485 535 430 405
- 1 46.0 51.0 58.0 46.0 445
Viscosity 3 465 520 58.0 475 450
5 485 525 59.0 480 46.0
0 0.6 0.0 0.0 02 05
N 1 15 05 03 08 13
Salad test 3 16 0.6 0.4 1.4 18
5 18 12 038 16 19
0 0.4 05 0.5 05 0.5
1 0.7 0.8 0.8 0.8 09
POV (meg/kg) 3 18 18 1.8 19 19
5 34 35 34 3.6 36

“Valyes with different alphabet within the same row are significantly different at «=0.05 by t-test, “Apparent viscosity (5,000 cP),
J’Sepamted water weight (%), 4’May0nnaise with yolk of pasteurized at 61.5°C and not salted (not frozen), R "Mayonnaise with yolk of
pasteurized at 61.5°C and salted (frozen stored at —15°C for 12 months), “Mayonnaise with yolk of pasteurized at 61.5°C and salted
(frozen stored at ~20 for 12 months), "Mayonnaise with yolk of salted and pasteurized at 63.5°C (frozen stored at —15°C for 12
months), “Mayonnaise with yolk of salted and pasteurized at 63.5°C (frozen stored at ~20°C for 12 months).

Table 7. Changes of sensory and physicochemical properties in mayonnaises during storage at 3°C

Test items Time (mo) Mayo A” Mayo B-17 Mayo B2 Mayo C-1" Mayo C-2¥
0 9,0 90 9.0 90 9.0
1 8.8 8.9 8.8 89 8.7
Sensory score” 3 8.3 8.4 8.4 8.5 8.2
5 8.0 8.1 8.0 82 79
7 7.5 7.6 7.6 7.7 75
0 40.0 48.5 535 430 40.5
1 410 480 54.0 430 415
Viscosity” 3 420 485 545 435 41.0
5 415 50.0 54.5 450 415
7 420 495 555 440 410
0 0.6 0.0 0.0 0.2 0.5
1 0.8 0.0 0.1 0.4 0.5
Salad test” 3 0.6 0.0 0.0 04 0.8
5 1.2 0.6 0.4 0.6 16
7 1.6 0.2 0.0 0.8 1.5
0 0.4 0.5 0.5 0.5 0.5
1 0.6 0.7 0.7 0.7 038
POV (meq/kg) 3 0.9 1.0 1.1 1.1 12
5 1.4 1.5 1.5 1.6 1.6
7 19 20 2.1 2.1 22

"Fdentity of numbers as described in from Table 2 to Table 6.
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Table 8. Microbial counts of mayonnaise prepared with
egg yolk before (control) and after frozen storage at —15
and —20°C for 12 months

(cfu/g)
ﬁegfuﬁzgi Egg yolk  Total bacteria Lﬁiﬁfezc;d

Control Yolk B: 30< -

Yolk C* 7.0x101 6.0x101
Yolk B 30< -
= YokC  4.0x101 -

. Yolk B 4.0x101 4.0x101
0 Yolk C 30< -

"Yolk of pasteurized before salting, *Yolk of pasteurized after
salting,, "Not detected.
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HEd 7ME9d#eE AE$ k=, -15°Cel
A 12097 A 7t 2 -20°Cel A 124
47 AR 7GRS ARl AlR2g nlad=
of 3t v|AE HEAAE Table 8 JYERHRUTT
BE uu| RN AZRZFd= vAEo] HEH
Ao, AoA UHYETE ARE vrav|=e g
A E HARME 2% 248 UeEhfen, Al
|8 7193 70 wWE Aol JYEVA &
ottt wlgulzel Y80l ATde B FHY 7
o] &3P, nleu|RE AZFTAHY UojA A
€ & F gU] " FaEd AFL ofARE,
oM A7 BHES] 7Fed AL AT A
o] 2§ Z7F5Y Hash AAHe ARFH
o) egWA ¢ Az} A9 AFAAH o
3 Aoz ¥R AthImai, 1974). 71 A mrg.
WZE Azl vl2 AMS" A§, ARE-3E Afo]
HYFo 2= doid, drdatg S <%
AFES 9o rHeAdel o, YA vla
Wz2e e AEE 7Y, AzoA AHEE o
7FA] Wee] AbEsled 83 717k] glerg
AH|ate] ol TE3}7] ool APEEA ™ (Imai,
1983), & AFMx A2 L ntau=Ro)N &
A v A Eo] Azl A Qe AgAlHe) <)
BE Zo) AlEE Ae® HATHKIm er al., 1990).

|2 A W, #47 3E 98 dY
TE dF 859 ¢, AT sanitation2] 3
7IAE A7 Rl 9, vjAEgH oz FA7}
fe AFL BE F7F AvhImai, 1983). E AF

oAe] 61.5°ColA 3587 st 7Mgd ¢,
718 ¥ 63.5°ColA 3.587F At WEe —15°C
2 20°CollA WEARs mlv|2 98 2AM A}
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pel=g
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A Z8Hd, -15°CeF -20°C A 137+ WEAgsa
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Hzel 7155403t vXe J3E ZARIAH.
| ze] A e A" 7FEdEe] WE AR
7ol AFE F7tske AFgelded, ridd A
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£, ¥ Yolk C Bth+ Yolk BE AHE3F Ao] %
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& AMESE Fo] AYze] E Xt A3, 9F
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