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Table 1 Intended indext to optimize the

formulation
Dependent Range Magnitude
variables
Viscosity Min 61/5
Stability Max 97
Colories Max 425
Tex. Analysis Min 1127
Taste Min 4
Total acceptance  Min 95/3
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Table 2 Forecast the Parameters for this point

by RSM
Dependent variables Magnitude
pH 3.74
Acidity 0.859
Viscosity 61.94
Color 82.57
Stability 97.3
Calories 421.5
Texture Analysis 1127.9
Taste 4
Sen.Properties 3.87
Total acceptance 4
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Table 3 Analysis of chemical parameters

Sample pH Acidity Calories Oil Pro. Moisture Ash  Carb.hydrate
Runl 3/78  0/84 439/59  45/63 2/23 43/83 0/81 7/5
Run2  3/7 0/86 501722 53/1  2/24 47/36 0/82 7/34
Run3 3/78  0/83 439/58  45/58 2/24 43/78 0/80 7/6
Run4 3/79  0/84 440/09  45/77 2/23 43/9 0/79 7/31
Run5  3/69 0/9 500/17  52/85 2/25 36/45 0/82 7/63
Run6  3/76  0/85 439/68  45/44  2/26 43/55 0/83 7/92
Run7 3/77  0/84 428/93  45/49 2/24 43/8 0/83 7/64
Run8 3/78 0/83 440/10  45/67 2/22 4377 0/81 7/6
Run9 3/68  0/91 374/49  37/93  2/21 7/51 0/84 7/32
Run10  3/7 0/83 575/64  60/8  2/23 8/28 0/79 7/38
Run 11 3/76  0/83 411/37  45/79  2/23 57/43 0/83 7/58
Run12 3/79  0/83 448/57  45/49 2/24 9/43 0/81 7/55
Run 13 3/7 0/83 361/48  37/76  2/21 65/51 0/83 7/55
Run 14  3/89  0/81 312/97  30/53  2/19 13/59 0/79 7/36
Run 15  3/69 0/9 507/80  52/8  2/23 37 0/80 7/17
Run16 3/68  0/91 363/36  37/8 22 85/51 0/81 7/34
Run 17  3/66 0/93 509/53  52/81 2/22 55/36 0/83 7/59
Run 18  3/75 0/87 429/70  45/58  2/23 71/43 0/84 7/64
Run 19  3/69 0/88 354/75  37/72  2/22 69/51 0/81 7/64
Run20 3/78  0/87 438/93  45/49  2/2 82/43 0/81 7/68
Table 4 Measuring physicochemical properties of samples
Sample Viscosity Stability Color index Texture analysis
(Pa.s) (%) - (gr.s)

Run 1 61/2 96/8 82/79 1130/7

Run 2 61/1 98 83/37 1133/7

Run 3 61 96/7 82/87 1129/6

Run 4 58/7 96/2 82/76 1118/63

Run 5 63/9 100 83/1 1133/83

Run 6 63/2 100 82/81 1131/06

Run 7 61/9 98/6 82/83 1138/33

Run 8 61/4 97 82/78 1137/4

Run 9 60/1 93 81/71 1117/2

Run 10 68/9 100 83/62 1139/13

Run 11 63/3 98/5 82/8 1131/78

Run 12 63/2 96/5 82/78 1127/89

Run 13 63/7 95 81/82 1119/83

Run 14 55/7 88/5 80/16 1116/73

Run 15 60/7 97/5 83/28 1116/73

Run 16 61/3 93/85 81/79 1118/19

Run 17 62/6 99/85 83/31 1131/76

Run 18 63/29 97 82/81 1131/76

Run 19 60/9 95 81/79 1118/45

Run 20 61/29 97/5 82/73 1130/85
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Determine effects of R-Glucan and Maltitol as replacement of oil
and sugar on physicochemical and sensorial properties in dietary
mayonnaise sauce by RSM
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In this research, physicochemical characteristics, textural and sensory properties of dietary mayonnaise
with the aim of reducing the amount of fat and sugar using beta-glucan and maltitol as both functional and
optimized material So that optimum use of these two alternative between physicochemical parameters and
sensory parameters analyzed and evaluated and found general acceptance.The content of oil redused to
30% and the usage of beta glucan was 0.9%-2.1% and maltitol 0-5%. Oil and sugar at different levels
were replaced depend on RSM and mayonnaise samples were prepared. The results of mayonnaise
samples showed that levels of oil , beta-glucan and maltitol has not a significant effect on pH and acidity.
The results showed different levels of oil and maltitol factors have impacted significantly on calories. Oil
and beta-glucan factors have a significant effect on the viscosity with linear model while maltitol has not
significant effect on the viscosity. The results showed different levels of oil and beta-glucan can
significantly affect on the stability. The linear model of the oil factor and beta-glucan levels and maltitol
has affected on the texture (Adhesiveness factor) of samples. The results showed different levels of fat
compared with beta-glucan and to a lesser extent maltitol affected on texture of samples. The results of
taste panel showed that different levels of oil significantly affect the taste and for total acceptance showed
different levels of oil and beta-glucan and the interaction of them have a significant effect on the samples.
Finally, this research showed that beta glucan and maltitol can be used successfully to replace fat and
sugar as well as improving textural properties of dietary mayonnaise and achieve optimum of
physicochemical results and reduce calories of product and use beneficial materials for the health of
human in mayonnaise formulation.
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