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ENRICHMENT OF MAYONNAISE AND SAUCES WITH COMPLEX OF 

NATURAL ANTIOXIDANTS AND BIOLOGICALLY ACTIVE SUBSTANCES 
Materials of article reflect technological parameters of manufacturing mayonnaise 

with functional purposes. 
It has been justify the possibility of using red palm oil, as physiologically active 

ingredient, in fatty products of emulsion nature. Developed technology of adding «red» 
palm oil and fat with a complex of natural carotenoids, tocopherols, tocotrienols and 
coenzyme Q10 into mayonnaise, sauces and spreads, which improved the organoleptic 
characteristics derived fatty products of emulsion nature. 

Determined the optimal ranges of mass fractions of palm oil in the mayonnaise and 
sauces. It is shown that the variation in the dose of the «red» palm oil in the emulsion 
formulations of functional foods allows to create products with different colors to obtain 
with different consumer properties. 

Defined the prescriptional physiological components (dietary fibers, PUFA -6 
and -3, fructose, red palm oil) and the technological regimes (temperature, agitator 
speed, whipping time) for the production of mayonnaise and sauces of functional 
purposes. 

Key words: technology, mayonnaise, low calorie mayonnaise, antioxidants, 
biologically active substances, products of functional purposes, organoleptic properties. 
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