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New Peanut Product: “Mayonnaise”. Some Chemical Aspects
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Abstract:  The percentage composition, fatty acids and oxidation stability was obtained

from “peanut mayonnaise” in comparison with commercial mayonnaise and sunflower oil.

“Peanut mayonnaise” showed better chemical quality than commercial mayonnaise.

Introduction

The consume of saturated fatty acids (SFA), trans-fatty acids, cholesterol and oxisterols increase

degenerative arterial process. On the contrary, unsaturated fatty acids (UFA) are an equilibrium factor

to the fatty metabolism [1,2].

The AMERICAN HEART ASSOCIATION [3] had published recommendations to fat and choles-

terol consume: Fat 25-30% of the total calories; SFA less than 10% of the total calories; Polyunsatu-

rated Fatty Acids (PFA) until 10% of the total calories; Monounsaturated Fatty Acids (MFA) between

10-15% of the total calories, cholesterol less than 300mg per day.

Experimental

Material : The “Peanut Mayonnaise” was developed with blanched peanut, sunflower oil, and addi-

tives to color and flavor.

Percentage Composition: Percentages were obtained as follow: proteins by Kjeldhal; ashes by

muffle 550-600ºC for 6hr; fats by soxlhet apparatus for 12hr; moisture by drying into oven 60ºC for

72hr; and carbohydrates by difference between 100% and the other components percentage [4].

Fatty Acids Composition: The fatty acid were determined by gas chromatography as fatty acid

methyl – esters, prepared whit oil extracted from “peanut mayonnaise”, commercial mayonnaise and

sunflower oil [4].

Oxidation Test: The “peanut mayonnaise”, commercial mayonnaise and sunflower oil were accel-

erate oxidized in oven at 60ºC for 7 days. The Peroxide Value (PV) of each sample was obtained by
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the AOAC method [5].

Statistic Analysis: Data were analyzed by ANOVA and LSD test (n = 3: confidence level 95%).

Results and Discussion

Percentage Composition: The results showed that “peanut mayonnaise” had higher protein, carbo-

hydrate (fiber included) and moisture percentage, and lower fat proportion than commercial mayon-

naise.

Moreover, in recent works, vitamin and mineral percentages had been obtained from peanut an

commercial mayonnaise, showing, “peanut mayonnaise” better quality than commercial mayonnaise.

Fatty Acid Composition: “Peanut mayonnaise” showed a better oleic/linoleic ratio (O/L) and

higher proportion of UFA than commercial mayonnaise and sunflower oil.

Oxidation Test: The oxidation test was developed to study the “peanut mayonnaise” stability (ap-

titude time) in comparison with commercial mayonnaise and sunflower oil. The results showed that the

autooxidation process followed similar curvature, without significant differences.

To conclude, the “peanut mayonnaise” is a food product with better chemical quality, in comparison

with commercial mayonnaise,  because of its lower fat content, lower SFA, higher MFA, fiber content

and cholesterol absence.
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