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Mayonnaise is a cold, emulsification which finds application as sauce or condiment in the food market. This condiment

sauce stepped out from its French-Spanish origin and received acceptance worldwide. The standard mayonnaise sauce is

made out of a perfect blend of oil in water or other liquid such as vinegar with egg yolk which acts as the emulsifying agent

to produce mayonnaise. Egg yolk contains an abundance of lecithin, which is a phospholipid present in egg yolk. This

lecithin makes the egg yolk an emulsifying agent. Thus the authentic mayonnaise cannot be produced without egg.

However, eggless mayonnaise sauce is also available globally and is being widely accepted among the vegan

consumers. The eggless mayonnaise sauce which is semi stable or semi- emulsified mayonnaise sauce is produced by

replacing egg yolk with other vegan ingredients such as mustard, lime, garlic, roasted eggplant or other vegan ingredients.

Mayonnaise - thick white to yellowish creamy sauce or dressing - differs from regular salad dressing as the latter does not

egg yolks and tastes sweeter. Mayonnaise is made of a mix of ingredients which are egg yolks, oil, lemon juice or vinegar

in addition to seasonings. It is served with meals and applied in sandwiches and burgers and with salads, for example.

Additionally, mayonnaise can be used in preparing other sorts of salads dressings.

Mayonnaise is used as an emulsifier in the food industry. It is a thick and creamy dressing used as a condiment on

various cuisines. The standard mayonnaise is a stable emulsion of oil, egg yolk, and either lemon juice or vinegar with

many other herbs and spices. Egg-free alternatives are also available in market for vegans and those allergic to eggs.

Moreover, most of the fat present in the condiment is unsaturated or good fat as the edible oils used come from plant

sources and they are potential source of antioxidant vitamins, which is attracting health conscious population. Additionally,

increasing consumption of mayonnaise in different cuisines is driving the growth of the global mayonnaise market.

For more details download PDF File.
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