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Table S1. Texture parameters of mayonnaise models with different additives including BSY extracts. 

Additive 
Firmness  

(g) 

Consistency  

(g.s) 

Cohesiveness  

(g) 

Work of Cohesion  

(g.s) 

Xanthan gum 35±1 875±83 -34±1 -48±1 

Freeze-dried egg yolk 8.0±0.1 229±10 -6.0±0.1 -1.5±0.1 

Modified starch 8.3±0.7 176±14 -6.4±0.2 -1.5±0.1 

Sn 1M 8.7±0.2 214±28 -6.7±0.2 -1.7±0.1 

Sn 4M 7.9±0.0 193±15 -6.0±0.1 -1.4±0.1 

pp 4M 8.4±0.2 209±15 -6.6±0.2 -1.7±0.1 

pp 200°C 8.1±0.1 210±13 -6.4±0.1 -1.6±0.1 

 

 

 
Table S2. Texture parameters of a standard mayonnaise and mayonnaises with addition of BSY extracts. 

Additive 
Firmness  

(g) 

Consistency  

(g.s) 

Cohesiveness  

(g) 

Work of Cohesion  

(g.s) 

Standard 96±3 2709±167 -114±4 -169±6 

Sn 1M 14±1 219±30 -16±2 -7.7±1.6 

Sn 4M 11±0 171±2 -10±0 -2.4±0.1 

pp 4M 63±1 1723±89 -63±2 -87±5 

pp 200°C 12±0 188±2 -11±0 -2.6±0.2 

 


