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Table 1 Some studies on egg yolk replacement in salad dressing.

Egg substitutes

Desirable amount

Reference

Ghazaei et al (2015) [17]
Mun et al (2009) [18] qum

Heidari et al (2014) [19]

Herald et al (2009) [20]
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5.6% starch + 0.1% xanthan

33%protoeint 55% gum
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Fig 1 Caffeine Acid Calibration Curve for phenolic
compound determination

Osed gol 53lnS| 5 ol (S5 gla S 53, OIS

D5 S s 33 0305 P Sl &ﬂv’r—' SERE

s U'::'}J 3 b‘y -Y

eslain] 5,40 590 VY

353 S Gl (KD LS oS 13 51 015 ano
L S 5 (012 S5 oS 8 B s G 0515
2l Ao S S G medS Soso d pim e S
Sz SL S 2 g e oy (Sad S Jls LS 5
Sholilesl 53 aslial 3550 pland slse alad L3S g
A3 5 ag (OLWID (YWY S e oS %

W 405 ploxil Bp, Y=Y

SVl s (5lad god 4 VY-

Sasbizal LT 55 5, (Lames — gome>) 7. £0 (Lol gend s
COLLSwer 5 sk S0l s sl s LS S
VIS g ) Ssons

(T5reve Tare/e The/Yo)glads s L Ol pas Itz
BLS| Ty e 5 0 di s 055 by Sl ol 3
S dony A3 BBl sl b s oS e g 3 S
ohigdll slge plo wr Ogus 8 eileddls 3lye ol LD
AWds 53 55900 Dpen 53 b Ol iiisen 5 BYH
Db 5 W e B 8 el wids ) e
3ol eSS s 53 ol ¥ Ske ol 4y sladped
o del it PH gla0 sl (5510685 0l b
S 555 Y0 a3l g Seslil 5 JS kb Sl 5 ol
(238 el 5 Il 5y 53 eS| ST Sl s
Ods 56 53 Y-Y-Y

sV s ey nlasld ) 5l oas 56 53 e e sl
Vel U Laad ) ol e slin ol e sl V1 J b
ateia e L (SOl ol G 51 e Sl
Il Gles 53 5 S s 0,108 LIS gLl B gl
W 0LL U il IS 0l 6lgsl b as (,lueS
ano g sdalie gl s ladd il @ 50 0 ) 545 5 G,

[T]Ju.)u.:: odalie Wl o 4..»‘\!



WSS 5 ol ¢ S L;LQL;}_, B

Qb&a_ﬁh 9 eJU JJ.:LQ )Lm.!j.w

VL Gl S50 (MLL s O g il D pon
sl

L cadllas 0l 5o (o 550 Slpas gas Sl S o
22 GG 3540 b 3 5 OIS Gans iliss glads s
§ o pm ) it odalie o S O e Jloy Lo
SV (Sl e 03903 S0k L3 OIS fene e 1SS
ol 85 e 5 O3 s el e gl B e sl
Gl A laadlan 55 5 (Y00) OlSan 5 shasta
Sl 3l eslizal U1y sackl 5 0535 855 O e sl
Sl T SIS s Lol an 0Ll 5 9 e
Slados s 45 Ll am pl a5 L3I, 3 o) 25550
M=l o5 (s ol Sl Llg e 4y S il
Y] G2l 2l 0S5 3 Slie a3l La s

S 5l LS (Y0 0) OLLSan 5 Sy S aalllas s
GLasl 00t I 2alS a o awe 0lsls clale i3l
L O3 /A 5l i b 5ba0 s ol 53 355 0 350 5o
sdalie O gond gl 150 3 (6t et (SESS 55510
LVE] s

osba B s Glads s L Ol jews Sl andlls o
& Gl 53,8 S shr L0 s el 05 5lss Sl e
Sl ey ol os Olllas Lo b St

YW WpH -Y-Y¥

Yoo sbeess ss ol 4w o pH ) 5 5l Jols
Table 2 > Jlosey sles 53 SLa,Lil Oles dsb 55 035,
ook T €sas pH d 5 U5l 555 o5 ool oad 55155
Doy SIS L s K5 wsas 53 31 508 (p<0.05) (b5 me
OF 3l dm 5 2alS T 55, U Lajles olos pH Uasas
soled Syl 0l OLL b lajles slas pH Lol 21531

sl 3 s luilial 6s gdoes 55 Lad gad

e 03l L8 L sVl (gla e 53 3 e RS LS S
oS kS e S e e sl pove 5 Ladd gl
ST e Jsl by o3 Opesl o) DYV o] el s
A il 5 R

b8t A Sl V=YY

Shoslial Ly sV s slnas pod leST ds clls
( Di Phenyl-1-Picrylhydrazyl )DPPH sl31 JL s,
S DT i - Seslasl O 5 Lasw 555 % s
osliial b ileSlis b ad sloms ol ltie 2313
O WS 5 el b el Sd o 5 )
Ll s cSlporonm & plsb s 1) pliS,a codorts S
IIF 5 A sloe 5 e

o= k)]

G135 5 030 SV Sl s o o S35 s
AN gl 5 Jol slassy 5o dlasy gles 53 0l
il s b S 513 aslllas 3 5m ey i sl O
oSt il b sk s slebBe Ssas
e R R N e ST R
A

bl Jedos 5 452

o ot (S 53 Slis (5,8 03051 Juols (glaosls
525 3,50 SPSS 1l 5 5l eslinal b s sas (S5 955 5
oo S lasles B e sl i S13 (oLl s
s s S gnn 5 A eslinal LSS Wbl (gl
S & 53 amlle Guiloly Jlo 53 oy 5 5550 DS 055
0 sl e L LSD des 05a3T L bajles o SLe
LA €l>.r_;‘ Ao

Cow g b asl Y

Odd 36 g3 Ogeyl —V-Y

S ) e gl el s s Sl el 5 3L

S eyl p ol J g es sl 5L sla S

Table 2 pH of olive oil- apple vinegar salad dressings during storage at 4 C.

Samples Storage (days)
1 30 60 90
T, 3.573+0.006"" 3.246+0.003% 3.403+0.003%8 3.563+0.003**
T, 3.576+0.003* 3.203+0.008%°P 3.33940.004°¢ 3.476+0.003%8
T, 3.623+0.003* 3.236+0.003°¢ 3.276+0.003 3.363+0.020°8

Mean + Standard errors. Means within the same column (a, b, ¢) and the same row (A, B, C, D) with different
letters are significantly different (p < 0.05).
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Table 3 Acidity of olive oil- apple vinegar salad dressings during storage at 4°C.

Storage (days)

Samples
1 30 60 90
T, 0.803+0.005"® 0.721+0.003°¢ 0.781+0.003"® 0.840+0.004™*
T, 0.814+0.005* 0.780+0.003%8 0.769+0.001°*8 0.7810.002°48
T, 0.779+0.002°® 0.760+0.009"8 0.780+0.002"8 0.840+0.003**

Mean * Standard errors. Means within the same column (a, b, ¢) and the same row (A, B, C, D) with different
letters are significantly different (p < 0.05).
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Table 4 Fat acidity of olive oil- apple vinegar salad dressings during storage at 4 °C.

Storage (days)

Samples
1 30 60 90
T, 0.162+0.002°8 1.873+0.002%* 1.904+0.005* 1.956+0.005*
T, 0.164+0.006™® 1.773+0.035 2.238+0.053™ 2.214+0.007*
T, 0.163+0.004* 1.643+0.0148 2.218+0.004°* 2.155+0.007°

Means within the same column (a, b, ¢) and the same row (A, B, C, D) with different letters are significantly
different (p < 0.05).
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Table 5 The total phenolic contents of olive oil— apple vinegar salad dressings

Storage (days)

Samples
1 30 60 90
T, 47.037+0.001*  47.053+0.002°*  46.757+0.003"®  47.007+0.003**
T, 45.366+0.002°C  49.286+0.011°*  45.961+0.004°®  44.609:+0.009°°
T, 45.663+0.011°®  51.637+0.005* 42.203+.010°° 44.167+0.051°C

Means within the same column (a, b, ¢) and the same row (A, B, C, D) with different letters are significantly
different (p < 0.05).
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Salad dressings are food emulsions important in our daily diet, but conventional salad dressings have
high amounts of cholesterol and saturated fatty acids because of egg yolk in their formulations. This
study investigated the physicochemical and antioxidant properties of the salad dressing without egg
yolk. Oil-in-water emulsions were prepared with virgin olive oil and apple vinegar stabilized with
various percentages of xanthan (Ti: 0.25%, T,: 0.5%. Ts: 0.75%).Characteristics including phases
separation, pH, acidity, free fatty acids, total phenolic compounds, and DPPH free radical control
inhibition were measured and the sensory properties of the prepared sauces were evaluated. Results
showed that all samples within 90 days preservation at 4°c was not observed phase separation during
storage. pH, acidity and free fatty acid all samples were in the range of Iranian National Standard and
they were within this limit during storage too. The ranges of total phenolic compounds and the DPPH
test indicated in salad dressings are (44 — 52 mg per kg) and (89 - 92 percent) respectively.Samples
containing 0.5% and 0.75% Xanthan received the highest score of sensory evaluators. Results showed

that T, and T, had the optimum physicochemical and oxidative properties and can be a proper egg yolk
free salad dressing to introduce to the market.

Keywords: Oxidative properties, Xanthan gum, Chemical properties, Emulsion stability, Phenolic
compounds.
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