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Evaluation:

Our greek mayonnaise was what we wanted

ocecel

Mavonnaise

e g.10 develop a novel salad
Brlef‘dressing using advacado
oil from the BOP region

% % ®
Quality Objectives:
*NMust be healthy
*Uses Avocado Oil
"Made safely anmnd food hygenic

*Adequalte shelf life
*viscosity for coatinmng

Possible Flavours -onion

d ® -Mustard
esign Ideas:

-Spices
-Fruits
_— Tvpe of vinegar
Methods of Mixing _m,-te wmeg
Wiz stick i -Red wine
-Flectric beater - Balsanmic
. -Apple cider

-Baloon wisk _spiced
-Hand wisk

Possible Oils-Local —Quantity oroils

(fcombined with awvo) 'T}"pEE of oils
-mixes of oils

Research:

*During our research we researched different aspects of salad

adresssings such as; types of oils and viniegars.flavours and

existing salad dressings. By exploring the market when we surveyed

our target group. They expressed intrest in Greek Mayonnaise we found
very few flavoured mayonnaises and no mayonnaises using avocado oil.

Method&Testin

*Organlepticensory evaluatio
*done under impartial conditions
*Viscosity testing

*Accurate Weighingdigital scales)

and adding the yoghurt flavouring was a great Deve I o p m e nt :

unique point. The colour worked well as was

appealing to the eye. The choice of flavours were ~After many liidls we debveloped o mayonnaise with yoghurt and herbs

great and a nice sutlle strength.
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giving it the greek aspect. Unfortantly while testing shelf life, we found that
it went mouldy, Our mentor Maggie came o our rescue with commercial
additives that we tricled untill we got a mayonnaise similuar to our first
development but could exist out of the fridge. Bvery lrial was subjected to
viscosity tests for thickness and organoleptic test [o refine flavour and texture

Oils &Fals
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: fcitoble Oils (NZlalso owr food technology teacher Miss MNickiison, B G@E S falist Group
Grove Avocado olls and lastly the ols and fats specist group of the - CREST
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