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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]

75-100%
5.6% starch + 0.1% xanthan

33%protoein+ 55% gum

100% & 50%

OSA-modified potato starch

4alphaGTase-modified rice starch and
xanthan gum. International

soy protein isolate and gum tragacanth

Wey protoein and isolated wey protoein
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Fig 1 Caffeine Acid Calibration Curve for phenolic
compound determination
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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+0.003C 3.403+0.003%" 3.563+0.003**
T, 3.576+0.003%* 3.203+0.008%°° 3.339+0.004°¢ 3.476+0.003%8
T, 3.62340.003** 3.236+0.003%¢ 3.276+0.003 3.36340.020"

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.

Samples Storage (days)
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%® 0.769+0.001°B 0.781+0.002°B
T, 0.779+0.002°8 0.760+0.009%® 0.780+0.002°® 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.

Samples Storage (days)
1 30 60 90
T, 0.162+0.002°® 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+0.014® 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

Samples Storage (days)
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°¢

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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Fig 2 Percent of antioxidative activity of olive
oil- apple cider vinegar functional salad
dressings stabilized with xhantan gum.
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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%. T;: 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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