
Kinetic Analysis of Freeze-thaw Stability of
Mayonnaise

言語: eng

出版者: 

公開日: 2019-01-10

キーワード (Ja): 

キーワード (En): 

作成者: ISLAM MUHAMMAD SHARIFUL

メールアドレス: 

所属: 

メタデータ

http://hdl.handle.net/20.500.12099/77262URL



 
 

       ISLAM MUHAMMAD SHARIFUL 
 

  
  
  
  

     
  

Kinetic Analysis of Freeze-thaw Stability of  
Mayonnaise 

 
    

     
       

 
 

                              
 

 
 

 

70

 

 

 

 

RoM

SEM

 

RoM

1.09 m

2.09 m

APS -20

-40 APS



kd X XRD  APS

 

5 0.34 0.8 1.8 3.4 12.6 mm

-20 -40

kd 0.34 mm

12.6mm -40 0.9 min 16 min

-20 251 min 1430 min

kd 12.6 mm -40

0.04699 min-1 0.01195 min-1 -20

0.0012 min-1 0.000147 min-1

kd

kd

RoM SoM n

kd  

RoM SoM -20 -30 -40

SoM RoM

RoM SoM Avrami

Avrami RoM -20 -40 0.778 1.457 SoM 0.763

1.340

 

APS

 

 
 

 

 ISLAM MUHAMMAD SHARIFUL



 
 

 
 
1) Muhammad Shariful, I., N. Katsuno and T. Nishizu: Kinetic analysis of freeze-thaw 

stability of mayonnaise. Foods, 7, 75, doi: 10.3390/foods7050075, 2018. 
2) Muhammad Shariful, I., N. Katsuno and T. Nishizu: Factors affecting mayonnaise 

destabilization during freezing. Reviews in Agricultural Sciences, 6, 72-80, 2018. 
 
 
 

 


