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Table 1 Characteristics of sesame oil

Standard range Calculated amount Test
Maximum 0.1 0.09 Moisture(%)
Maximum 5 2 Peroxide value (milliequivalents of
grams of peroxide per kilogram of
sample)
Maximum 0.1 0.08 free fatty acids(%)
103-118 112 lodine value (grams per 100 grams
of sample)
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Fig2; Three-dimensional response surface diagram of
the effect of different proportions of carnauba wax and
ethyl cellulose on oil migration rate
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Table 2: Changes in pv (meg/kg) in samples during

storage.
Day 60 Day 30 Day 1 Treatment
+0.227  +0.0134 +0.0034¢ To
3.93 2.89 1.73
+0.0074  +0.14° +0.0034¢
3.82 2.78 1.73 25
+0.0038  +0.003B +0.003 B¢ T50
3.12 2.28 1.32
+0.006° +0.003 +0.007°¢ T75
2.58 1.84 1.16
+0.003%  +0.007° +0.003 "¢
1.89 1.21 0.87 100

(Capital dissimilar letters indicate significant
differences between the samples on the same day and
small dissimilar letters are indicate significant
differences between each samples (p < 0.05)).
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Table 3 : Changes in TBA(mg malon aldehid/ kg) in
samples during storage.

Day 60 Day 30 Day 1 Treatment
0.00114%  £0.002A4°  +0.0014¢ T0
0.041+ 0.024 0.013
+0.0014%  +0.0017° +0.0014° T25
0.04 0.023 0.012
0.00138  0.00118  +0.001 B¢ T50
0.035+ 0.018 + 0.009
+0.0028  +0.002B8  0.0001 B¢ T
0.033 0.016 0.008 +
+0.001¢ +0.001°® 0.0002 ¢
0.022 0011 0005+ 100

(Capital dissimilar letters indicate significant
differences between the samples on the same day and
small dissimilar letters are indicate significant
differences between each samples (p < 0.05)).
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Table 5 : Changes in stability of emulsions (%) in
samples during storage.

Day 60 Day 30 Day 1 Treatment
$01/A  £002% %0007 0

99.9 100.00 100.00
+0.24a +0.16Ba +0.1A82

99.8 99.73 99.81 T25
+028  £01C®  £028

99.2 99.41 99.6 50
0218  £010b  +Q1c
98.8 + 99.1 99.2 75
+01C  +010r  £02C

98.7 98.9 99.1 T100

(Capital dissimilar letters indicate significant
differences between the samples on the same day and
small dissimilar letters are indicate significant
differences between each samples (p < 0.05)).
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Table 4 : Changes in the amount of oil loss (%) in
samples during storage.

Day 60 Day 30 Day 1 Treatment
t2.1 +1.134 +2.340 T0

56.12 50.81 48.13
+178 +3.18 +1.4688

36.82 33.54 30.23 25
+1368a +2.16B +1.288

17.32 15.28 14.11 0
+0.9¢C +0.6 0.7

5.98 5.14 4.26 7S
+0.10P2 +0.01P  +0.03%

0.33 0.22 0.21 100

(Capital dissimilar letters indicate significant
differences between the samples on the same day and
small dissimilar letters are indicate significant
differences between each samples (p < 0.05)).
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Table 6 : Changes in Color in samples during storage.

Day 60 Day 30 Day 1 Treatment Component
78.2+0.1% 78.23+0.3" 78.21+0.1M T0
76.3+0.18 76.29 +£0.25 76.32 +£0.25 T25 Le
72.24+0.3 % 7223+0.1% 72.25+0.2% T50
69.77 £0.1% 69.78 £ 0.2 69.75+0.1P T75
65.72+0.1F 65.71+0.2F 65.69+ 0.3 F2 T100
-1.22 £ 0.01F -1.22 +0.01F -1.22 £ 0.01F8 T0
-0.82 +£0.02P2 -0.82 £ 0.02 P2 -0.82 + 0.02Pa T25 a®
-0.13+0.02 -0.13+0.02 -0.13 +£0.02 © T50
0.32+0.0158 0.32 +£0.015 0.32+0.01 8 T75
0.81+0.0142 0.81+0.017 0.81+0.0148 T100
1168 +0.1F8 1168 +0.1F8 11.69+0.15 T0
13.05 + 0.01 P2 13.06 + 0.01 P2 13.05 + 0.01 P2 T25
15.84 +0.02 15.83 + 0.02 <@ 15.85 + 0.02 <2 T50 be
16.32 £ 0.0252 16.31 £ 0.0252 16.32 + 0.02 5 T75
17.22 £0.01 7 17.21£0.01 7 17.21 £0.01 A T100

(Capital dissimilar letters indicate significant differences between the samples on the same day and small dissimilar
letters are indicate significant differences between each samples (p < 0.05)).
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Fig 3: Changes in colour and appearance in samples ~ Fig 4 : Changes in taste in samples during storage

during storage (Capital dissimilar letters indicate significant
(Capital dissimilar letters indicate significant differences between the samples on the same day and

differences between the samples on the same day and small dissimilar letters are indicate significant
small dissimilar letters are indicate significant differences between each samples (p < 0.05)).

differences between each samples (p < 0.05)).
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Fig 5: Changes in odor in samples during storage

(Capital dissimilar letters indicate significant

differences between the samples on the same day and

small dissimilar letters are indicate significant
differences between each samples (p < 0.05)).
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Fig 7: Changes in general acceptability in samples
during storage. (Capital dissimilar letters indicate
significant differences between the samples on the
same day and small dissimilar letters indicate
significant differences between in each of the samples
(p < 0.05)).
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Fig 6 : Changes in texture in samples during storage
(Capital dissimilar letters indicate significant
differences between the samples on the same day and
small dissimilar letters are indicate significant
differences between each samples (p < 0.05)).
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ABSTRACT

ARTICLE INFO

The purpose of this study was to investigate the production of mayonnaise
containing oleogel prepared based on sesame oil and organogelators of ethyl
cellulose and carnauba wax and to evaluate its physicochemical and
organoleptic properties. In this research, the optimization of oleogel production
was done based on the hardness and oil migration rate, and the treatment
containing 7.41 grams of carnauba wax and 4.41 grams of ethyl cellulose was
selected as the optimal treatment. Then 5 types of mayonnaise samples were
prepared and physicochemical and sensory tests were performed on them on
days 1, 30 and 60. During the storage period, the amount of replaced oleogel had
an inverse relationship with peroxide index, thiobarbituric acid and the amount
of released oil and a direct relationship with the emulsion stability of the
samples. Also, the results showed that the storage time has no significant effect
on the color characteristics of the samples; But with increasing amount of
oleogel, the *L component of the samples decreases, but the *a and *b
components of the samples increase. In the organoleptic evaluation, at the end of
the shelf life, all the treatments were in the optimal and moderate range.
Therefore, the results showed that mayonnaise with desirable physicochemical
and sensory properties can be prepared using oleogels based on sesame oil and
organogels of ethylcellulose and carnoba wax.
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