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Xulasa

Bu arasdirmada Azorbaycanda ticarat sobokalorinds ralizo olunan mayonezin ¢esidlori va keyfiyyot
xususiyyatlori todqiq olunmusdur. Tocriibanin mogsadi yerli bazarda mévcud olan mayonez névlarinin
torkibini, saxlama soraitini vo bu middst orzinds onlarin torkibinds bas veran doyisikliklori 6yronmak vo
keyfiyyati giymatlondirmakdir. Mayonezin osas torkib hissasi — bitki yagi, yumurta sarisi, sirks, xardal
va digar alavalordan ibarstdir. Eyni zamanda uzun middst saxlanmani vo ylksok keyfiyyat aldo etmok
moqsadi ilo muxtalif emulqator, stabilizator vo konservantlar kimi gida slavalorindan ds istifads olunur.
Tadqiqat isi ti¢ miixtalif ¢esid mayonez mohsulu (provansal, xama dadli va zeytunlu mayonez) Gizarinda
aparilmisdir. Todqigat zamani bu mohsullarin torkibi vo gidaliq doyari yronilmis torkibinds tursulug,
nomlik va yagin miqdar faizi toyin edilmisdir.

Todqgigatin naticasinda aparilmis keyfiyyot analizlorino asasan mioyyan olunmusdur ki, provansal
mayonez 67%-lo an yuksok yagliliga, xama dadli mayonez 56%, zeytunlu mayonez isa 55% yagliliga
malikdir. Eyni zamanda provansal mayonez digar iki ¢esida nisbaton 30%-ls an asagi namliys malikdir.
Tadgigat naticasinds miisyyan olunmusdur ki, geyd edilon goéstaricilor mohsullarin xammal torkibindan
asli olub, saxlanma vo istehsal texnologiyalarini sortlondirir. Umumi olaraq alinmis naticalorin normativ
texniki sanadlara va keyfiyyats verilon talablors uygun oldugu miioyyan edilmisdir, bu naticalor diizgln
Vo balansli gidalanma istiqamatinds osas goturtlo bilor.

Acar sozlar: keyfiyyat, tursuluq, nomlik, yagliliq

Giris

Hom milli matboximizdo, ham ds sendvi¢ kimi “fast-food”larin hazirlanmasinda istifado olunan
mayonez yemoklora xlsusi dad vo tam verir. Soyuq souslar grupuna aid olan mayonez 0ziinamaXxsus
dada, aciq sari-ag rongo Vo gati kremvari qrulusa malikdir. Torkibindo A, E, K vitaminlori Gsttnluk
toskil edir [10]. Hazirlanmasinda oldugca sado xammallardan- bitki yagi, yumurta sarisi, sirko (Vo ya
limon tursusu), xardal vo mixtalif olavalordon istifads edilir [2]. Mayonezin monsayi Fransa ilo baglidir.
Yaranma tarxi toxminan XVIII asrin ortalarina tosaduf edir [1]. Torkib cohatdon “Aioli” sousu ilo oxsar
olsa da, bu sous sarimsaq torkibins vo dadina malikdir.

Mayonezin torkibinin toxminon 70%-ni bitki yag1 toskil edir [7]. Istehsalatda rafinasiya vo
dezodorasiya olunmus giinabaxan, qargidali, soya, zeytun, yerfistigi vo pambiq yag istifado olunur.
Gunabaxan yag1 asasinda hazirlanmis mayonezlarin torkibi E vitaminina ehtiva edib, torkibinds olein va
linolein tursularinin, fosfolipidlor, tokoferollar vo fitosterinlorin olmasi ilo do forglonir [9, 11].
Istehsalatda hom tozo halda, hom do konservlosdirilmis-dondurulmus, duzlanmis, qurudulmus vo toz
halinda olan yumurta mohsullari istifado olunur [4]. Mayonezin saxlanmasini tomin etmok vo pH-1
tonzimlomok moagsadi ilo sirkodon istifado olunur. pH neytral vo ya asagi olan miihitlordo domir
ionlarinin hall olmasi artir vo oksidlogsmo prosesi daha seratlo gedir [8]. Konservlagdirici tasirlo yanasi
sirka mayonezo xisusi dad va tam qataraq onun organoleptik gostoricilorini yaxsilasdirir. Mayonezin
torkibindoki osas komponentlordon biri do tobii emulgator rolunu oynayan xardaldir. O, su vo yag
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fazalarinin bir-birina qarismasina tasir edorok mayonezin strukturunun formalasmasina komok edir [2].
Qeyd edilon xammallarla yanasi mayonezin keyfiyyotini yaxsilagdirmaq ti¢iin miixtolif emulgator,
stabilizator, konservantlar vo dadlandiricilar kimi qgida slavalarindon istifads olunur. Emulgator olaraq
daha ¢ox sahti aktiv maddalardan (zllal-lipid komplekslari olan, ylksok va agsagi molekullu birlasmalar)
istifado olunur [4]. Istifado olunan emulgatorlara aiddir; yumurta tozu, yumurta sarisi, quru siid
mohsullan (kazein, quru qaymaq vo s.), bitki ziilallari. Stabilizator olaraq hidrokolloidlordon istifado
olunur. Bu maddoloarin asas funksiyasi sabit emulsiyanin alinmasini tomin etmokdir. Dad va tam verici
olaraq duz, sokar, xardal tozu, sirks va digar slavalordan istifads olunur [12, 13].

Mayonez mohsullar1 ISO 9001 vo ISO 22000 standartlarina uygun olaraq sertifikatlasdirilmis
muoassisalords istehsal edilmolidir. Mayonez siiso Vo polimer taralarda gqablasdirilir. Qablasdirici
materiallar mahsulu konar tasirlordon qorumalidir. Qablasdirma materiallarinin tizarinds muvafiq etiket
molumatlari, istehsal tarixi, saxlanma miiddoti vo soraiti geyd edilmolidir [14]. Saxlanmaya verilon
toloblar ¢oxcohatlidir bels ki, lipidlarin oksidlogsmasi naticasinds toksik maddslor yaranib mayonezin
dad vo goxusunu pislosdirarak, raf dmriinii azaldir [6]. Moahsullarin saxlanma miiddati istehsal olundugu
gundan etibaron 0°C-don 10°C temperaturadok 12 ay, 10°C-don 18°C-5 godor iso 9 ay muddoatinda
saxlanilmalidir.Bu miiddat orzindo mayonezin torkibindo miisyyan doyisikliklor- yaglarin oksidlogmasi,
tursulugun artmasi vo basqa proseslor bas verir [7]. Mahsul gondaran va onu gobul edan bitiin toskilatlar
onlarin tabe olduglar1 miiassisalordon asli olmayaraq, mayonez mohsullarinin gabulu 10 giin middatinda
basa ¢atmalidir [3].

Material. Todqiqat isi ticarot sobokalorindo realizo olunan 3 ¢esid, plastik qgablarda
gablasdirilmis (provansal, xama dadli vo zeytunlu) mayonez moahsulu Gzarinds aparilmisdir. Uzorinds
islonan mohsullarin gidaliq doyari vo kimyavi torkibi hagqinda moalumatlar asagidaki gostorilmisdir.

Cadval 1. Qidaliq dayari

100 g mohsulun qidahq dayari
Provansal Zeytunlu mayonez Xama dadli
mayonez mayonez
Yag, q-la 67,52 55,52 55,52
Doymus yaglar, q-la 7,17 59 59
Zulal, g-la 0,31 0,3 0,29
Karbohidrat, g-la 3,4 2,98 6,39
Sakar, g-la 2,5 1,2 2,85
Duz, g-la 1,1 1 1
Enerji doyari kC/ kkal 2604,62/ 622,52 2144,36 /512,76 | 2201,15/526,34

Nomliyin toyini zamani lazim olan lovazimatlar: texniki kimyavi torazi, aluminyum biiks, ¢oki
daslar1, quruducu skaf, termometr.

Yaglhiligin toyini zamani lazim olan lovazimat va reaktivlor: butrometr, rezin tixac, pipetka, su
hamamu, termometr, s1zlig1 1,5 q/sm®olan sulfat tursusu, izoamil spirti, morkezogagma aparati.

Tursulugun toyini zamani lazim olan lovazimatlar: 100 ml-lik konusvari kolba, 20 mi-lik
pipetka, qif, filtr kagizi, buretka, 0,1n NaOH mohlulu, 1%-Ii fenolftalein mohlulu, distills olunmus su.
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Metod. Mayonezin keyfiyyatinin dyronilmosindo moagsad onun hazirlanma texnologiyalarina
nozarat etmak vo amtaanin keyfiyyatini miayyan etmokdan ibaratdir. Mayonezin keyfiyyati mlassisaya
daxil olan mayonez partiyasindan ilkin orta niimunonin alinmasi yolu ilo yoXlanilir. Mshsulun
keyfiyyatin giymotlondirilmasi zamani1 organoleptiki (rongi, iyi, dadi vo gablasdirma vo S.), fiziki-
kimyofi (nomlik, yagin miqdari, tursuluq, emulsiyanin davamliligi vo s.) vo mikrobioloji (patogen
mikroorganizimlorin, maya vo kiflorin migdari) gostaricilor nozers alinir. Mayonezin orqganoleptik
gostaricilaring verilon toloblor asagida gostarilmisdir [1, 15].

Cadval 2. Umumi organoleptiki gostaricilora verilon taloblor

Sensor Talablor
gostaricilar

Xarici  goriiniisti, | Homogen Kiitlo olmali, krema banzar va hissaciklori arasinda tok-
konsestensiyasi tok hava gabarciglar1 olmalidir [5].

Dad va goxusu Mayonez Uclin spesifik olan dad va qoxuya malik olmalidir. Ogar
odviyyatlar istifado olunursa o zaman uygun adviyyatin dad vo
otrina malik olmalidir.

Rangi Ag vo sarimtil ag rongs malik olmalidir

Nomliyin toyini. Ovvalcadan ¢okisi mliayyan edilmis 5 q mayonez, ¢okisi 10 g olan buksun
icarisina yerlosdirilir vo daha sonra iss biiksii agz1 agiq halda quruducu skafa qoyulub(temperatur 100°C
olmalidir). Niimunani 2 saat g6zlodikdon sonra biiksii quruducu skafdan ¢ixarib 10 dogige middoatinda
eksikatorda soyudub va ¢okisi muayyoan edilir. Sabit ¢oki alinana qodar(son iki ¢aki arasinda farg 0,0002
g-dan ¢ox olmamalidir) qurutma vo soyutma marhalalari 1 saat middotinds davam etdirilir. Mayonezin
nomliyini asagidaki diistiira asason mioayyan edilir. (NUmuna olaragq 5 q Provansal mayonez izarindon

alinan noticaya noazar salaq, buksun ¢akisi 10 g, qurutmadan sonra mayonezin ¢okisi 3,5 Q)
= (A—Bleoo _ (15—13:)><100: 30% (1)

A-Qurutmadan avval mayonezin biiks ils birlikda ktlasi,

B-Qurutmadan sonra mayonezin biiks ilo birlikds kitlosi,
C-Numunanin kitlasi.

Yagmn toyini. Isin gedisi zamani 3 qram mayonez mohsulunu butrometro tokiib agzini rezin tixacla
mohkom baglamaq lazimdir. Butrometri 10 dogige middstinds su hamaminda qizdiririg, daha sonra iso
25 ml sulfat tursusu vo 1 ml izoamil spirti slave etmok lazimdir. Yenidon butrometrin agzini méhkom
bagladigdan sonra 90°C temperaturda su hamamina qoyulur. Proses miiddstindo mayonezin sulfat
tursusu ilo tam mohlul amalo goatirmasini gozlonilinir. Moahlul yaranandan sonra butrometr 5 doqige
arzindo morkozogagma aparatinda firladilir vo son marholods yagin ayrilmasini hesablamaq iigiin
butrometri 5 dogige muddstinds su hamaminda saxlanilir. Yagm miqdart asagidaki diistura osason
hesablanir. (Niimuns olaraq Provansal mayonezin tizorinds aparilan hesablanmalar gostorilmisdir)

X = 22= 225267 50% (2)

Cc 3

Burada, A-butrometrin gostoricisi,
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C- gotiiriilmiis mayonezin kiitlasi g-la,

5- butrometrin gostaricisini faizo kegiron omsaldir.

Tursulugun toyini. Ik olaraq 2 q mayonezi ¢okilib, qifin komoyi ilo 100 ml-lik kolbaya kegirilmalidir.

Kolbani ¢alxalayib, 10 doqige muddstind saxlanilmalidir. Daha sonra alinmig mohlul qifin kémayi ilo

filtrdon stzullb Uzorino pipetka vasitasi ilo 2-3 dameci fenolftalein indikatoru slave edilmalidir. Son

olaraq nimunani NaOH mohlulu ils titrladib agiq sohrayi rong alinmalidir. Tursuluq asagidaki diistura

osasan hesablanir.

VxKx 0,006x100
m

X = 3)

Burada X- mayonezin iimumi tursulugu,

V- titra sorf olunan 0,1 n NaOH ml-ls miqgdart,
0,006- sirka tursusuna gora hesablama amsali,
K-tanzimloms omsali

m- mayonezin kitlssi, g-la

Naticalor va muzakiralar: Todgigat ¢argivasinds aparilan miisahidelor zamani asagidaki molumatlar
alds edilmisdir.

Cadval 3. Mayonez numunalarinin organoleptiki gostaricilori

Keyfiyyat Provansal mayonez Xama dadh Zeytunlu mayonez
gostaricilari mayonez
Xarici goriiniisi, Homogen kutlo, Aciq rangli, yungil, Bir gadoar tlind, nisbaton qati,
Konsistensiyasi parlag, kremvari, hamar, hissociklori | bazon az yag ayrilmasi ola bilor
hissociklori arasinda | arasinda tok-tok hava
tok-tok hava qabarciglart var
qabarciqlar var, axict
deyil
Rangi Ac¢iq krem rangi Ag, siid rangina yaxin Tund krem rangi
Qoxusu Xos, yiingiil yumurta Xama vo yungl Zeytun yagina xas, ylingiil
Va sirka goxusu adviyyat gqoxusu hiss adviyyali goxu
olunur
Dadi Zongin, balansli, Xama dadi, az Zeytun yagi dadi, azca ac1 olur
yungul yumurta va turgsmozo dad
xardal dadi

Mayonez su vo yag fazalarinin qarisigindan ibarot emulsiya mohsulu oldugundan, onun
torkibindoki suyun migdart mahsulun konsistensiyasina, saxlanma miiddotino vo mikroorganizmloarin
inkisafina tosir gostorir. Nomlik soviyyasi yuksok oldugda mohsul t¢un mikrobioloji cirklonma riski
artir vo raf omrii azalir. Todgiqat zamani se¢ilmis mayonez niimunslorinin namlik faizi xususi laborator
usulla toyin edilmis va naticalor asagidaki cadvalds togdim olunmusdur.
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Cadval 4. Mayonezin torkibinds nomlik miqdari

Mayonez névi NUmunanin ¢akisi, Qurutmadan Namlik
g-la sonraki ¢aki,g-la

Xama dadli 5 2,7 46%

Provansal 5 3,5 30%

Zeytunlu 5 2,8 44%

Mayonezin tursulugu sirka tursusuna asason muoyyan olunur. Tursuluq saviyyasi muiayyan
edilmis normativ gostaricilora uygun olmalidir. Provansal mayonezds tursuluq 0,85%-don ¢ox, asxana
mayonezlorinda 0,85%-don az, adviyyali mayonezlords iso 1,25% olmahidir. Tadgigat zamani
mayonezin tursulugu titirlonmoya sarf olunan 0,1n NaOH-in miqdarina asasan muoyyan edilmis va alda
edilon naticalor asagidaki codvalds togdim olunmusdur. (Niimuna olaraq 2q mayonez ayrilmisdir)

Cadval 5. Mayonezin tursulugu

Mayonez névu Sarf olunan 0,1n NaOH Tursuluq
Xama dadli 2,3 ml 0,70%
Provansal 3ml 0,90%
Zeytunlu 2,5ml 0,75%

Mayonezin yagliliq saviyyasi birbasa olaraq moahsulun qidaliq dayarinas, konsistensiyasina va
emulsiya sabitins tosir edir. Normaya asasan mayonez 55-72% yag torkibino malik olmalidir. Todgigat
zamani se¢ilmis mayonez niimunslorinin yagliliq saviyyasi mioyyan edilmis vo asagidaki codvalda

gOstorilmisdir.

Cadval 6. Mayonezin yagliliq migdari

Mayonez névu Butrometrin gostaricis,i ml Yaghhq
Xama dadli 34 56,66%
Provansal 40,5 67,50%
Zeytunlu 33 55%
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TYPES AND QUALITY EXPERTISE OF MAYONNAISE PRODUCED IN AZERBAIJAN

Farida Quliyeva, Sabina Museyibli
Azerbaijan State University of Economics

Summary

In this study, the varieties and quality characteristics of mayonnaise products sold in commercial
networks in Azerbaijan were examined. The aim of the experiment was to investigate the
composition, storage conditions, and changes in the composition of the available mayonnaise types
in the local market during storage, and to assess their quality.

The main components of mayonnaise are vegetable oil, egg yolk, vinegar, mustard, and other
additives. In addition, food additives such as emulsifiers, stabilizers, and preservatives are used to
ensure long shelf life and high quality.

The research was conducted on three different types of mayonnaise (Provansal, Sour Cream-
flavored, and Olive mayonnaise). During the research, the composition and nutritional value of
these products were studied, and the levels of acidity, moisture, and fat content were determined.
Based on the results of the quality analyses conducted during the study, it was determined that
Provansal mayonnaise has the highest fat content at 67%, sour cream-flavored mayonnaise contains
56%, and olive mayonnaise has 55% fat. At the same time, Provansal mayonnaise has the lowest
moisture content at 30% compared to the other two varieties.

The study concluded that these indicators depend on the raw material composition of the products
and influence their storage and production technologies. In general, it has been established that the
obtained results comply with regulatory and technical documents and quality requirements, and
these results can serve as a basis for proper and balanced nutrition.

Keywords: quality, acidity, moisture, fat content
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ACCOPTHMEHT M DKCIHEPTH3A KAYECTBA MAMOHE3A, TIPOU3BOJMMOI'O B
A3EPBAMIKAHE

®apuna ['ynmuera, Cabuna MyceunOnu
A3zepOaiiKaHCKHUI TOCY1apCTBEHHBIH YKOHOMUYECKUY YHUBEPCUTET

Pe3rome

B nanHoM wuccnenoBaHuM ObUIM HM3YyYeHBl ACCOPTUMEHT W KAYE€CTBEHHBIE XapaKTEPUCTHKHU
MalioHe3a, peaqnu3yeMoro B TOProBBIX ceTsiX AsepOaiimkana. llenbro skcriepuMeHTa OBUIO
M3Y4YEHHE COCTaBa, yCIOBUI XpaHEHUsI U U3MEHEHHH, MPOUCXOASIIUX B COCTaBE PA3IMYHBIX BUIOB
MalioHe3a, IIPEICTABICHHBIX HA MECTHOM PBIHKE, a TAK)KE OIICHKA UX KayecTBa.

OcCHOBHBIE KOMITOHEHTBI MailoHE3a — 3TO PACTUTEIHLHOE MACIO, SUYHBINA KENTOK, YKCyC, TOpUnIa
u npyrue nodasku. Taxke st oOecrieueHusl JUIUTEIBHOTO CPOKA XPAHEHHS U BBICOKOTO KayecTBa
UCIIONIB3YIOTCS pa3jMyHbIe MHUIIEBbIe JO0AaBKH, TaKM€ KaK AMYJIbraTopbl, CTa0WIM3aTOPBl U
KOHcepBaHThI. McciienoBanue npoBoAMIOCh HA TPEX pazIMYHbIX BUJaX MailoHe3a (mpoBaHcallb, CO
BKYCOM CMETaHbl U C OJMBKaMu). B xone uccrienoBanusi ObUIM HM3y4YeHBI COCTaB U MHUIIEBas
LIEHHOCTh ATUX HIPOAYKTOB, OIpPENEICHbl MOKA3aTeW KHUCIOTHOCTH, BIAXKHOCTH U COJIEp)KaHUE
KUpA.

B pesynbraTe mNpoBEeNEHHBIX KAYECTBEHHBIX AaHAJM30B ObUIO YCTAaHOBJIEHO, 4YTO MalOHE3
"IIpoBaHcanp" 061agaeT HauBbICIIEH KUPHOCThIO — 67%, MalioHe3 co BKycoM cMeTanbl — 56%, a
ONMBKOBBIK MaiioHe3 — 55%. B 1o ke Bpems maiione3 "IIpoBancaip" mMeeT camoe HH3KOE
conepskanue Biaru — 30% 1o cpaBHEHHIO C IByMS IPYTUMU BUIAMH.

B pesynbrare uccienoBanusi ObIO YCTAHOBJIEHO, YTO yKa3aHHBIE [TOKA3aTEIM 3aBUCSAT OT COCTaBa
CBIPBSL U OIPENEISIOT TEXHOJIOTUU TPOM3BOACTBA U XPAaHEHUS MPOAYKTOB. B 1enom ycTaHoBieHO,
YTO TIOJyYCHHBIC pE3YyJbTaThl COOTBETCTBYIOT HOPMATHUBHO-TEXHUYECKUM JIOKYMEHTaM |
TpeOOBaHUSM K Ka4eCTBY, U 3TH PE3yJbTaThl MOTYT OBITH B3STHI 32 OCHOBY Ui MPAaBHIBHOTO U
cOaTaHCHUPOBAHHOTO MMUTAHMUS.

KuioueBble ¢ji0Ba: KaueCTBO, KUCIOTHOCTh, BIIAXXHOCTh, JKUPHOCTh

Moagals daxil olub: Tokrar islonmaya gondoarilib: Capa gobul olunub
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