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F 
ROM the  commercia l  po in t  

of  view, the  prdduc t ion  of  
mayonna i s e  is  a compara -  

t i ve ly  new th ing ,  so t h a t  i t  has  
only  been w i t h i n  ve ry  recent  yea r s  
tha t  t he re  h a s  a r i s en  the  demand  
f o r  an edible  oil p a r t i c u l a r l y  su i t ed  
fo r  t h i s  purpose .  Or ig ina l ly  may-  
onna i se  was  made  in F r a n c e  f rom 
olive oil, t he  n a t u r a l  oil of  t h a t  
count ry ,  and  when i t  was f i rs t  pro-  
duced in the  Uni ted  States ,  im-  
p o r t e d  oils were  used a lmost  
exclusively.  I t  was  soon found  out, 
however,  t ha t  olive oil was  not  an 
en t i r e ly  s a t i s f a c t o r y  mayonna i se  oil 
as  i t s  f lavor was  too decided fo r  t he  
a v e r a g e  A m e r i c a n  tas te ,  and the  
r a p i d i t y  wi th  which  i t  would t u r n  
r anc id  upon s t a n d i n g  cons t i tu t ed  a 
ser ious  drawback .  Good A m e r i c a n  
oils  a re  now, however ,  r ep lac ing  the  
impor t ed  ones, and  the  h i g h e r  the  
qua l i ty  of t he  domest ic  oils, the  
g r e a t e r  the  poss ib i l i t i e s  a r e  fo r  
complete  subs t i tu t ion .  This  is an 
age of s t anda rd i za t i on ,  and  when 
t h e r e  is  a m a r k e d  g rowth  in any  
new product ,  t he re  is a lways  an  
accompany ing  specia l iza t ion  in the  
r a w  m a t e r i a l s  t h a t  make  up t ha t  
p roduc t ,  fo r  i t  is  only a f t e r  ex- 
per ience  has  demons t r a t ed  the  need 
of  a definite qua l i ty  of  oil fo r  may-  
onnaise ,  t h a t  such an  oil can be 
ref ined and  produced.  

Mayonnaise Manufacture 
Difficul t  in  P r a c t i c e  

The re  is  p robab ly  no p roduc t  so 
s imple  in t h e o r y  t h a t  is as  difficult 
to make  in  ac tua l  p rac t i ce  as  is 
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mayonnaise .  This  is due to  severa l  
reasons ,  bu t  p r inc ipa l ly  to the  fac t  
t ha t  a l though the  process  of  manu-  
f a c tu r e  is a s imple  mechanica l  one, 
so much depends  upon the  qua l i ty  
of  the  r aw  m a t e r i a l s  t ha t  i t  is 
necessa ry  to exerc ise  every  poss ible  
p recau t ion  in t he i r  selection. As a 
t r ue  mayonna i s e  conta ins  upw a rds  
of  f i f ty  pe r  cent  of  oil, poss ib ly  
more  depends upon the oil, t han  
upon any  o ther  one ingred ien t ,  and  
i t  is because of th is  t ha t  a new 
s t a n d a r d  has  a r i sen  fo r  mayon-  
na ise  oil. He re to fo re  i t  has  been 
common par lance  to use such t e r m s  
as  "Sa l ad"  Oil and " B u t t e r "  Oil, 
and wi th  the  use of  these  t e r m s  
ce r t a in  g r ades  and  specif icat ions 
have been accepted.  Now wi th  the  
coming use of the  words  "Mayon-  
na i se"  Oil, a new and  even h i g h e r  
s t a n d a r d  m u s t  be unders tood,  
ag reed  upon and ma in ta ined .  

Oi l  Mus t  Mee t  R i g i d  
Spec i f i ca t ions  

In  se t t ing  the  s t a n d a r d  fo r  a 
"Mayonna i se"  Oil i t  is necessa ry  to  
cons ider  t he  specific condi t ions  
under  which  t h a t  oil is to be used. 
A g i t a t i o n  in t he  presence  of a i r  
and  mo i s tu re  is bel ieved by  some 
a u t h o r i t i e s  to be the  p r i m a r y  
cause of r anc id i ty ,  whi le  Wagne r ,  
Walker  and  O e s t e rma nn  (J .  S. C. I.  
1913,32,759) found  t h a t  f a t s  kep t  
in an a tmosphe re  of n i t r o g e n  b u t  
exposed to  the  l i g h t  became rancid ,  
and t he r eby  concluded t h a t  l i gh t  
mus t  be the  d e t e r m i n i n g  fac tor .  
Since, t he re fo re ,  the  oil of  mayon-  
naise,  m u s t  of  necess i ty  be sub-  
jec ted  to these  ve ry  condi t ions ,  

397 



namely,  ag i t a t ion ,  l ight ,  a i r  and 
mois ture ,  i t  is ev iden t  t ha t  i t  must ,  
a t  t he  s t a r t  of  t he  m a n u f a c t u r i n g  
process,  be per fec ly  f ree  f rom even 
s l igh t  t r aces  of r anc id i ty .  The 
flavor of  the  oil, not  only alone, bu t  
when i t  is combined wi th  spices 
and v inegar ,  b r i n g s  up ano the r  im- 
p o r t a n t  po in t  fo r  cons idera t ion ,  fo r  
a finely f lavored sa lad  or  cooking 
oil is not  necessa r i ly  des i rab le  fo r  
mayonnaise .  I t s  color, i t s  behav io r  
when  combined w i th  o ther  i ng red i -  
ents, i t s  " b l e n d i n g ' p o s s i b i l i t i e s ,  and 
i ts  t endency  to change  i ts  phys ica l  
or chemical  p rope r t i e s  upon s tand-  
ing, a re  all specific p roblems  t h a t  
a re  of i n t e r e s t  to t he  m a n u f a c t u r e r  
of  mayonna i se ,  and  i t  is  fo r  these  
reasons ,  t h a t  many  yea r s  of ac tual  
m a n u f a c t u r i n g  exper ience  has  
dem ons t r a t ed  the  need of d r a w i n g  
up the  fo l lowing specif icat ions as 
a s t anda rd .  

S T A N D A R D S  A N D  S P E C I F I -  
C A T I O N S  F O R  A R E F I N E D  

D E O D O R I Z E D  " M A Y O N -  
N A I S E "  OIL  

Ar t i c l e  1 Shall  comply wi th  the  
rules  and  r egu la t ions  
of the  New York  P ro -  
duce Exchange ,  except  
as  he re in  amended.  

Ar t ic le  2 Shal l  be unadu l t e r a t ed  
and f r ee  f r o m  sub- 
s tances  u n n a t u r a l  to  i t  
except  when placed 
t he r e in  by any Gov- 
e rnmen t  au tho r i ty ,  bu t  
such modif icat ion m u s t  
be s t a t ed  in t h e  con- 
t r a c t  and  the  n a t u r e  
of the  a d m i x t u r e  speci-  
fied. An  except ion to 
the  above  shal l  al low 
a to l e ra t ion  of  one- 
q u a r t e r  of one pe r  
cent  con tamina t ion  by  
a vege tab le  oil of  
s imi l a r  cha rac te r .  

Ar t ic le  3 Shal l  not  be d a r k e r  
t han  the  combined  
g lasses  of  35 Yellow 
7.6 Red, nor  l i gh t e r  
t han  the  combined  
g iasses  of 35 Yellow 
5.5 Red of the  Lovi -  
bond Color Scale. 
Color is an a r b i t r a r y  
f ac to r  and  one which  
is to a ce r t a in  ex ten t  
governed  by  personaI  
p re fe rence .  On gen-  
era l  pr inc ip les ,  how- 
ever,  a m a y o n n a i s e  
t ha t  has  a golden yel-  
low color is more  to be 
des i red  than  one of a 
l i gh t e r  shade,  and  s ince  
an u n a d u l t e r a t e d  m a y -  
onnaise  der ives  mos t  
of i t s  color f rom t h e  
oil, a r e l a t ive ly  d a r k  
oil is bes t  for  th i s  p u r -  
pose. 

Ar t ic le  4 Shal l  be b r i l l i an t ,  f r e e  
f r o m  w a t e r  and  set-  
t l ings  and sweet  in  
odor and flavor 
F l a v o r  and odor a re  o f  
f irst  impor tance ,  fo r  
many  people a r e  w h a t  
could be t e r m e d  "oil-  
sens i t ive ,"  and  a r e  
t h e r e f o r e  p a r t i c u l a r l y  
c r i t i ca l  of even s l igh t  
va r i a t i ons  in t a s t e  and  
smell. A good oil f o r  
mayonna i se  is one t h a t  
is as b land  and t a s t e -  
less as is possible,  fo r  
the  flavor of mayon-  
n a i s e  is ob ta ined  
t h r o u g h  added  spice 
and not  t h r o u g h  any  
flavor of  t h e  oil i t se l f .  

Ar t i c le  5 Shal l  s t and  l impid  (c lear  
and  b r i l l i a n t )  fo r  five 
hours  a t  the  fo l lowing 
t e mpe ra tu r e s .  
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Article 6 

For  W i n t e r  Cottonseed 
0 i l - - 3 2  ~ F. 
For  Corn Oil 22 ~  
27 ~ F. 
For  Sesame 0 i l - - 2 1  ~ 
- - 2 5  ~ F. 

Shall not  conta in  more 
t han  0.1 of one percent  
free f a t ty  acid, calcu- 
lated as oleic acid, wi th  
the s t anda rd  set for  
0.05 of one percent.  
Here aga in  experience 
has shown tha t  the 
lower the acidity the 
be t te r  the oil is for the 
product ion of mayon-  
naise, for  a l though 
there  seems to be l i t t le 
or no re la t ionship  be- 
tween the acid content  
and the degree of ran-  
cidity, a high acidi ty 
has a marked effect 
upon the flavor and 
general  qual i ty  of the 
finished product.  

Article 7 Shall give a nega t ive  
Kreis  Test  undi luted.  
The extreme sensi t ive-  
ness of the Kreis  Test  
is not  a drawback to  
the mayonna ise  Chem- 
ist, as i t  enables h i m  
to detect the presence 
of inc ip ient  r anc id i ty  
before i t  has become 
evident  to the senses. 
Ne i the r  need i t  be 
looked upon as an un -  
f a i r  specification by 
the oil refiner as with-  
in the last  twenty- two 
months  over 1,200 sam- 
ples of oil analyzed in  
the au thor ' s  l abora tory  
were found to give a 
negat ive  Kreis  reac- 
tion, thereby p rov ing  
tha t  i t  is not  a s tand-  
ard which a refiner is 
unable  to meet. 

Emery Candle Company 
Establishes Fellowship 

The Emery  Candle Company an- 
nounces tha t  it has established a 
fellowship at  The Mellon In s t i t u t e  
of Indus t r i a l  Research, Un ive r s i t y  
Df P i t t sbu rgh ,  P i t t sbu rgh ,  Pa., un-  
der the direct ion of Dr. Robert  N. 

Wenzel of Palo Alto, Cal i fornia ,  
who will conduc t  research in tal-  
lows and greases, looking toward  
the be t t e rmen t  of dis t i l la t ion and 
saponification processes. 

Dr. Wenzel was former ly  a pro-  
fessor of chemis t ry  a t  Leland S tan-  
ford Univers i ty ,  and has had prac- 
tical research experience. 
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