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M.A. Thesis:

Formulation of Low Fat Mayonnaise with Whey
ProteinConcentrate and Tragacanth Gum and
Evaluaion of Physio-chemical and Sensory Properties

Mayonnaise is one of the products that is widely consumed among people in the
community. But it is harmful to consumers because it contains high amounts of oil.
Therefore, the production of low-fat mayonnaise with proper characteristics can be
effective in increasing the health of the community. In this study, the physio-chemical,
rheological and sensory properties of reduced fat mayonnaise prepared using whey protein
concentrate and Tragacanth Gum were measured. Samples of mayonnaise with reduced oil
stabilizer (0.5,1,1.75%) and reduced egg stabilizer (0%) were produced using 0.3, 0.4 and
0.5% whey protein concentrate and 0.3, 0.5, 1% Tragacanth Gum. Results of rheological
characteristics showed that all samples exhibited shear thinning behavior, which fitted by
Power low model and HerschelBulkley model were specified in the samples. The highest
textural values were observed for the control sample and the lowest values were found for
the sample 2 containing 0.4% whey protein concentrate and 0.5% Tragacanth Gum. Sample
3 demonstrated textural values similar to control sample, describing high performance of
the used hydrocolloids in developing thickness. Color measurements showed that increasing
in Tragacanth Gum level caused decreasing lightness and increasing in a* and b* in
samples with different levels of Tragacanth Gum. Sample 3 had the highest score for
overall acceptability. The result of this study indicate that 0.5% whey protein concentrate
and 1% Tragacanth Gum increased water binding capacity, stability, continious phase
viscosity, and rheological behavior and produced acceptable sensory scores confirming that
it is appropriate for replacement of a percentage of egg and oil in the mayonnaise samples



