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Process technology of palm oil-based salad dressing
GE Rui-hong' ,00i Cheng Keat' ,Wong Soo Khwan' ,DU Ming” "

(1.Palm Oil Research and Technical Service Institute of Malaysian Palm Oil Board,Shanghai 201108 , China;
2.College of Food Science and Engineering, Harbin Institute of Technology ,Harbin 150090, China)

Abstract.Palm oil-based salad dressing was formulated using palm olein blended with soybean oil. The optimum
formulation and process technology were confirmed by single factor experiments and orthogonal experiments as
follows:the ratio of palm olein to soybean oil of 30% to 70% ,the emulsification conditions were xanthan gum and
propylene glycol alginate(1:1) ,emulsifier dosage 0.22% ,modified starch dosage 0.8% ,water 10% ,emulsifying time
10min.The palm based salad dressing prepared at the optimum formulation had good sensory performance and
functional quality.The emulsion of the salad dressing was stable and showed no separation after storing at 0°C for 3
months.Texture analysis results showed the texture indicators of palm oil - based salad dressing formed stable
emulsion and its quality was as good as soybean oil based salad dressing.
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Table 2 Lodine value , melting point

and color of raw material oils
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Table 3  Results of sensory evaluation score, viscosity and

low—temperature stability of the experimental
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Table 4 Results of sensory evaluation score, viscosity and

low—temperature stability of the experimental

ULHITINE (%) 005 0.0 0.15 020 025 0.30
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Table 5 Results of sensory evaluation score, viscosity and

low—temperature stability of the experimental
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Table 6 Results of sensory evaluation score, viscosity and

low—temperature stability of the experimental

SR I 2 3 4 5

Ik (% ) 6 10 14 18 22
KEEE( x10°mPa - s) x 716 679 614 680
X

BEIE(4) 900 876 8838 8.88
Iweek - 892 720 7.70 7.40

R iweeks - 892 720 7.70 7.40
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4weeks - 892 720 720 720

WIE - 894 1758 7.86 7.80
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Table 7 Results of sensory evaluation score, viscosity and

low—temperature stability of the experimental

SRS 1 2 3 4 5
AL E] ( min) 8 0 12 16 20
HiBE( x10°mPa - s) 597 619 667 684 -
BB (41) 880 9.01 880 874  x

1week 880 892 886 8.86 -
2weeks 886 892 892 8.80 -
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Table 8 Results of orthogonal eperiments
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1 1 1 1 1 9.05
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7 3 1 3 2 8.93
8 3 2 1 3 9.03
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1&{%?%}75 Jweeks 886 892 880 850 _ Table 9  Texture analysis results of salad dressing samples
PSS eeks 850 892 892 880 - . WSIHEE OB OREERYE HGBHER
M 876 894 886 874 - R (g) (g-s) () H(g-s)
ST 25 42 ], 5 FLAG I ) A Smin 3N E BRRWIEDRIE 2529 340312 -11365 - 16362
16min, K EEAE B 2 8 i 24 FLAL I ] 35 i £ 20min TR A 1 2585 341014 10139 —171.075
B, 2037 22 e A B 0 T B K 43 B U (100% Je 52 1h)
TR 3R A A 50k 5 35 L A L B9 7 (Sg/ki;fﬂﬂ) 2262 310325 -9916 - 141017

TEHE MUK B FLAAR R LA B — e TR B,
FLIAR R IBFNREE , T S FLALR R4k S, iz FL A A
RTEGT U BIVE R B W e , PR A B in 1
Bl Sy B o BB AR RS E S B4 R SR WL
AR TE] A 10min BF |/ A il JB B V103 e i o

235 IEZRSCE MRS AR AR, LURE
IIAE VP FE B, P L AR I TA] | 28 P G R S
FLALTAGS i K (A PO AN PR FET T Ly (37) 1E
AE GG, XA TR R R R 25 R 23 0 2R AT
P, IEZC S 45 R NS 8 T o

£ 8 IEASIRL,

HE 9 Rl E 25 R AT LU Y, A ol S Vb 7
B R ST R P2 A NOR B 8 S R R A 1 R
HXg s TR Al 2 5 A il v 9 BORG SR MR T
FEDIVAE i o AR ik 25 0 37 3 0 SR e 1 - 4 B R
EERTHR R DRAZE VA SN |42 ST =5 e
3 &g
H5 30% A W I 70% K IR A & v b
Fa, 08 FH v R VN T A B A Dl A2 5 FLAR R
(F#% 321 )

(201255128 317



TETHEK

@.‘azﬂi{&l

pH IR, fE pHO Zefy, ik Bl i KAH 70% , A1
HEARBCPERIIE R T 2 5.

140 - —EAER —m— dMEA
=100 | b 1
< 80
a
E 60 - ’——N_.
B 40
20
O 1 | ] 1 1 |
1 3 5 7 9 11 13
pH

90 [ —e— W EE

07 _a—i—g

AR E (%)
3
f E

10 | | | | 1 |

K8 A pH & Pk A R E
Fig.8 Foaming capacity and foam stability in different pH
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