[bookmark: _GoBack]Preparation of Food Emulsions
Regular Mayonnaise without Xanthan Gum & Peanut Butter without Lecithin
Purpose of experiment: The purpose of the experiment is to prepare and food emulsions (mayonnaise and peanut butter) using different ingredients and preparation methods. Sensory attributes such as color, spreadability and viscosity were then analyzed. Our group prepared regular mayonnaise without xanthan gum and peanut butter without lecithin. 
Data Analysis 
1. Record data of mayonnaise prepared by your group. 
	Weight of jars of mayonnaise
	677.7g
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	Weigh of an empty jar + cover
	288.5g



2. Record data of peanut butter prepared by your group. 
	Weight of jars of peanut butter
	766.2g

	Weight of an empty jar + cover
	287.9g



3. Calculate the net weight of mayonnaise prepared by your group.  
Weight of jars of mayonnaise - (Weigh of an empty jar + cover) = 677.7g - 288.5g = 389.2g
4. Calculate the net weight of peanut butter prepared by your group.  
Weight of jars of peanut butter – (Weigh of an empty jar + cover) = 766.2g - 287.9g = 478.3g
Evaluation 
1. Prepare your food emulsion samples for evaluation by all groups: place mayonnaise/peanut butter on labelled plates on the evaluation table.  Done in lab.
2. Were all food emulsions successful? Comment.  
No. The regular mayonnaise with xanthan gum emulsion did not succeed because oil was not added properly and thus separation occurred forming two layers.
3. Compare the viscosity of regular mayonnaise with xanthan gum and regular mayonnaise without xanthan gum.  
In theory, regular mayonnaise with xanthan gum would be more viscous than that without xanthan gum.  However, in the experiment, regular mayonnaise with xanthan gum emulsion did not succeed and thus was less viscous than that without xanthan gum.
4. Compare the viscosity of low fat mayonnaise with egg yolk and low fat mayonnaise without egg yolk.  
Low fat mayonnaise with egg yolk is more viscous that that without egg yolk.
5. Compare the viscosity of vegan mayonnaise with soymilk and vegan mayonnaise with tofu.  
Vegan mayonnaise with soymilk is more viscous than that with tofu.
6. Compare the following sensory attributes: color and spreadability of peanut butter with lecithin and peanut butter without lecithin.  
Peanut butter without lecithin has a darker color and more spreadable than that with lecithin.

7. Compare the following sensory attributes: color and spreadability of peanut butter with peanuts roasted for 45 minutes and peanut butter with peanuts roasted for 20 minutes.  
Peanut butter with peanuts roasted for 20 minutes has a darker color and more spreadable than that of roasted for 45 minutes.
8. Compare the following sensory attributes: color and spreadability of peanut butter with peanut oil and peanut butter without peanut oil.  
Peanut butter with peanut oil has a lighter color and is more viscous than that without peanut oil.










Questions 
1. What are the measures taken in mayonnaise preparation to ensure its safety?  
To ensure its safety of prepared mayonnaise, there should not be any favorable conditions for microorganisms to grow. Thus, it should be prepared with acidic ingredients, such as vinegar and lemon juice, pasteurized eggs and salt, which contribute to the unfavorable conditions for microbial growth.  Strict quality control procedures must also be implemented when manufacturing mayonnaise to further prevent the growth of bacteria. 
2. Why is mayonnaise stored at room temperature before opening the jar?  
Mayonnaise is stored at room temperature before opening the jar because since it is sterilized and preserved by the use of acidic ingredients and salt, bacteria cannot grow on it unless it is exposed, which is when the jar is opened. 
3. Why are peanuts roasted in peanut butter preparation?  
Peanuts are roasted to produce favorable color, flavor, and texture. An additional purpose of roasting is making the skin removal easier. Moreover, this procedure extends the peanut butter’s shelf life as it reduces the water content and thus the water activity of peanuts. 
4. Why is peanut butter stored at room temperature before opening the jar?  
Peanut butter is stored at room temperature before opening the jar because it is sterilized and remains so as long as the jar is still closed. Before opening the jar, roasted peanuts and the addition of salt help preserve the product and thus it cannot be contaminated unless exposed to the bacteria outside.
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