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MODIFIED LECITHINS AS A SUBSTITUTED CONSITUENT OF
EGG YOLK IN LOW CALORIE- FREE CHOLESTEROL

MAYONNAISE

[15]
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ABSTRACT

Extracted lecithins from different oil sources (soybean, sunflower 'md com
germ) as well as their modified forms (alcohol soluble and lecithin-soy protein iso­
late complex) at levels of0.2 and 0.4 % were used as replacer of egg yolk in manu­
facturing low calorie-free cholesterol mayonnaise. Rheological measurements, sta­
bility rate and sensory evaluation of prepared mayolUlaise were studied. Obtained
data showed that samples prepared using raw lecithins proved the highest dynamic
viscosity values at all shear rates than mayonnaise samples prepared using the modi­
fied lecithins. On the other hand, using lecithin forms at 0.4 % improved the
rheological properties of studied low calorie-free cholesterol mayonnaise and they
were greatly stable over all the storage period compared to the control sample. The
pH values of all samples slightly increased on the storage and reached their maxi­
mum at the end of the storage periods. TIlC mean score values of panelists on the
quality attributes of studied mayonnaise samples showed no significant differences
between all treated samples compared with the control one.
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INTRODUCTION

There are many foods containing oil
together with water, it is necessary for the
taste and texture of these foods to make
oil and water stable emulsions. Commer­
cial lecithin is a natural occurring mixture
of phospholipids (PL) obtained during the
refining of crude vegetable oils (Smiles et
at 1988). Improved emulsifing properties
could be obtained by modification of crud
lecithin. Fractionation crude lecithin into
phosphatidyl choline (PC) and phospha-

tidyl ethanolamine (PE) rich portion
could be achieved by alcohol treatment.
Products with a PC/PE ratio 5: I were
obtained with 90 % ethanol (Van Nieu­
wenhuyzen, 1976). PC enriched lecithin
had beller O/W emulsifying properties
than lecithin mixture, and it functioned in
wide pH range. PC had also therapeutic
effects on verious metabolic disorders
such as lowering cholesterol levels,
treating neurological disorders etc. (So­
sada et al1994 and Temelli & Dunford,
1995).
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