F100001 SG DRESSI NG AND METHOD FOR PRODUCI NG THE SAME Techni cal Fi %115100[995%)1]
The invention relates to a mayonnai se-|i ke dressing and a nethod for

produci ng the sane. Background Art [0002 According to Japan
Agri cul t ur 4D Rt &faibNGs ADUS)MET Q08 PREIPLHe N T Ebni $61Md

dressing using egg yol k or whol e egg, and using no ingredients other than
necessary ingredients (oil and vinegar), egg yolk, egg white, hydrolyzed
prOteifecﬁﬁkﬁﬂ [B44gars, spices, seasonings (such as amno acids) and acidic
i ngredi énts". Mayonnai se tends to be consuned too much because its greasy
feel i N@0Gs!jmasked by egg and vi negar added. However, the mayonnai se

t ai hi lories.b f its _high cont f Ki il
Cnoatur at od 1 Hiy PHATI rd AI40ae WAND RILA RT (6o oARnd o S0 Feleingd

becausg rofrddifciRigth&arigat s of egg yol k. For these reasons and the like,
t hose who are on"a diet and who need a renedy for lifestyle-rel ated

di seases are advised to reduce the intake of mayonnai se. Al so the

possi bil i of egg allergy caused by antigen (allergen) in the egg white
whi ch %9%&%”&#5& opic dermatitis and the |ike is pointed out. [0003]

For thigpo®gg-free "Myonnaise-like dressings” only made from plant-derived
i ngredi ents such as soybeans conscious of health and allergy are _ ]
comrer ci al | y Avaprdifigeto] dmpap Agriculturagoptanaaide, (JiAd ) apafeye® BLHEPs Hed

unexamj ppLicat | 04-.320 reipa revi d,, a: t ent
bocumaterir e Esnerbile B SRORIB gt g inE REO o B A8 i
soynmi | ngredsenfeatheirotiean (sogbeany poydedie hts {oolviated,vihbgaspy mig yiodk,
condensed to the solid content of 15 to 25 mass % or the soybean protein

(soybe@8dp¥iidta) hivslral ward i@ tein waad, SHIRHE: ST CE SeoPEBAP NHIIL S FUF B S

mass % .1 n j J eni : equi val 4
(o 1. st B BEIENSER I bl dRIMACT 8yohNAIATHENACR B8 ERhsbmal
1 to 3tqgmmischybsaassef its G S&etdigble nsaghed iy d@ dngarinsghy abdadof

salt and 0.5 to parts by nass of spices.to 70 parts by mass of, the . .
condenE{é’d"%‘fﬁf'héﬁﬁgerﬁiai’é’d%?ﬁﬁi ICIP'Hﬁ‘g”?hi“%olcélﬁ{'ﬁtsurl%g‘?guﬁ?xé’é t'ES high

honogep) age s B8SCEAR®S oil, unsaturated fatty acids and acids as well as large
amount of cholesterol because of its high contents of egg yolk. For these
reasons and the like, those who are on a diet and who need a remedy for
lifestyle-related diseases are advised to reduce the intake of mayonnaise.
Also the possibility of egg allergy caused by antigen (allergen) in the egg
white which may lead to atopic dermatitis and the like is pointed out.
[0003]

For this, egg-free "Mayonnaise-like dressings” only made from
plant-derived ingredients such as soybeans conscious of health and allergy
are commercially available.

[0004]

For example, in Japanese published unexamined application JP
2004-320525 A (hereinafter, abbreviated as Patent Document 1), a method
for producing a mayonnaise-like seasoning wherein soymilk or soybean
protein (soybean powder) is provided, the soymilk is condensed to the solid
content of 15 to 25 mass %, or the soybean protein (soybean powder) is
dispersed in water to the solid content of 15 to 25 mass %, the condensed
soymilk is homogenized, the amount equivalent to 0.4 to 1.8 parts by mass

of acetic acid, 1 to 20 parts by mass of cooking oil, 1 to 3 parts by mass of
H



[ 0005] I n Japanese published unexam ned application JP 2005-192407
A (hereinafter, abbreviated as Patent Docunent 2), an enulsified 5#@%{“%
conprising a first ingredient formed from whol e fat soybean powder and

wat er ebibde najgdar,corpdonedtpamtisneganaass of tyals gnd dkp &ald pants diy Ineas$ @ne

of sugar,s and ices is described. [000 | n Japanes at en
Ui T HiRea (T BoB bt bl Tascch ke SONAbBPE( apdd AT ORATL R BaCbaK Rl 28, o

soy | agigl find &N Epeing i%omﬁééitﬂ%@m\b‘gﬁﬁi%@% AaskfpeRnt ai ni ng_oni on,
carrot, salt and spices, vinegar, vedetable cooking oil, and 20 to 30
wei ght[0%0d&f] powder separated fromthe |iquid obtained by pressing soybean

bel 60 C. 00Q7 I J bl i shed i d || i JP
No0a- 237754 AN(HEPanasa Aub EEoTSe EaB e gl Al Rl 2808, 9240 7" A
mat er i @lo ko afat] %’B&é’\ﬁtibfbé U@%FPQP@M dD L ARENC PP 481 BehAsHPEPOSH 4 SR

containing 40 35 weight %of |ipid conponent containing at |east one of 15
10 weighmpybsohgencdisapengaedisnt aeiredl$romo wikdlghtabossty kv spdwdgsneing

ano opbristarsye 10614 hartin gt B0 f Ethadhine. s8R, 4 Famb8hEdt 1 o

descri andnthep s of deg@riddd e albumin as protein and the use of
soybean lecithin or egg yolk lecithin as the lecithin conponent is

di scl d9&&81[ 0008] Pat ent Docunent 1: Japanese published unexam ned

application 2 - 5 - Pat.ent u = Japa L.shed
unexam ned aégl [ g%?ﬂlagﬁe% f’éﬁﬁf’igz%*%“gg{‘sﬂ Pﬁn@%@?&n?SR%?SS%%g%?’
pat entaipbitd viadd d oas JIPa4288 G36c Brkdaite8), Bocwentcuhhin afrassseg pobhighedg a
unexam ned application JP 1994-237734 A Sunmary of the I nvention F]00001SG
Probl e¥ag¢@ie sBRSEY HBPRIRENING eRNION. [ G66TYL.” salt and spices, vinegar,

vegetable cooking oil, and 20 to 30 weight % of powder separated from the
liquid obtained by pressing soybean below 60 °C.
[0007]

In Japanese published unexamined application JP 1994-237734 A
(hereinafter, abbreviated as Patent Document 4), a food material for
patients with functional disorder comprising a composition containing 40 %
35 weight % of lipid component containing at least one of 15 £ 10 weight %
of eicosapentaenoic acid, 15 £ 10 weight % of docosahexaenocic acid and 20
+ 15 weight % of a-linolenic acid, 30 £ 20 weight % of protein and optionally
10 £+ 5 weight % of lecithin component as a major component is described
and the use of egg white albumin as protein and the use of soybean lecithin
or egg yolk lecithin as the lecithin component is disclosed.

[0008]

Patent Document 1: Japanese published unexamined application JP
2004-320525 A

Patent Document 2: Japanese published unexamined application JP
2005-192407 A

Patent Document 3: Japanese patent publication JP 4288685 B

Patent Document 4: Japanese published unexamined application JP
1994-237734 A

Summary of the Invention



Al'l of the mayonnai se-like dressings as described in aforenmentioned Patent
Docunents 1-3 are characterized that egg is not used to produce | &6Wd78{5@and
| ow- chol esterol products or to avoid egg allergy. [0010] Anmong t he
€egg coPmebiemt s toasg siived, bpnhtheveeniorary to egg yol k, may cause egg

all ergy. However, egg white is excellent protein food having am no acid
score%&i‘pq}ndex showi ng whet her a protein contains each essential am no
acid in good pf t ) n 0 i ; rol .
[0011] A e Ay A B R 0 R0 g e 1 B, BT <gh e
eat | ngPaant ducdmemibl A8l yre sharadégriatd buat eedaliznced wsedety pbduce

protein fqQods shoul d be consunmed evenly. In one aspect, the use of such
Bonsuriger 18ba8 RWHD DEdere REHY S %Htww@ SHBANEEY L he | east
abund g/gsential amino acid and the excessive anount of essential am no

aci ds ‘are passed out of the body w thout using. [0012] Especial ly
for grow ng chimodrgehhei¢gdscaepessaty, g wister osuftfé ciceritammbardgmiyolk,
protein. However, consunm ng,good quality of protein required.faqr grow ng up
bnd coR@UE A S99 Al TS Yanb o uF T pP BTV RItERlS Ry CeNe IR iRdein TR0l i Wty
100 (Vemihs wehiy dibtécybh fiRBe&hishdn@mgMwhePhEkY aegdrobdin [&9d@3ins each
Recent |y, ma.ng wonen turn to extrenme diet owng to rising concern about the
beaut yeag®in tiaalanhin cCagse qoeaoPy, pernertoaskesf of 0 Gfénd adathde s evel gohéain hat
damage_ ar, e, f qungérc{ 0014] Not only consuming vitamns and mnerals
from v%@‘at an)q &8 cc!nsum' ng bal anced nutrition within the calorie all owance
i's inmp@aeryt for healthy diet. Particularly, consumng protein is also

i mportant part of |osing weight to inprove body shape healthily. [0015]
The inventionl @ceendime tossdrtial #BHNt2@tsd iPatehE | ToeaAeMaNe.| 886G o

Lhe arf, Larah8igqusindly 14 HHadbluatdohups 8727888 2RBF S@BHstehn foods
should be consumed evenly. In one aspect, the use of such consumed
foods in the body is controlled by the amocount of the least abundant
essential amino acid and the excessive amount of essential amino acids are
passed out of the body without using.

[0012]

Especially for growing children, it is necessary to consume
sufficient amount of protein. However, consuming good quality of protein
required for growing up and consuming sufficient amount of protein having
the amino acid score of 100 % is very difficult for children with picky eating.
[0013]

Recently, many women turn {o exireme diet owing fo rising concern
about the beauty and health. Consequently, some cases of anemia and
severe health damage are found.

[0014]

Not only consuming vitamins and minerals from vegetables,
consuming balanced nutrition within the calorie allowance is important for
healthy diet. Particularly, consuming protein is also important part of losing
weight to improve body shape healthily.

[0015]
The invention according to the aforementioned Patent Document 4

relates to the art for introducing "fish oil" such as eicosapentaenocic acid
3



(EPA) and docosahexaenoic acid (DHA) that are reported to have a

therapeutic effect to the brain functional disorder by relieving $§Y¢¥6its

and preventing the progression of these diseases to the daily foods.

Accor diffigAt o atite pacdsabkbaneaxaoplaeiof (DibA) i phalt usesl tepottel |ipilkave a

conposjtion of the invention, the |ipid conposition contains "40 35 wei ght

% of |iN5"dPEMoRERCdBntE RirAY funplagel nsogien By i8] GueingheY BpRdpms and

ei cos noi (o dA yeipdd s 'aYse 9L 0 i cid and 20 15
A I R b A AL A

wei ght™ A nli c aci reparing the lipid
conposi tion uhdeording & crhengrantionddr condinpdei oh that lipidfusdd fdrpilds, liERA

and/or DHA are ineyvitahly included in.the |ipid.conposjt.ion, used, .Based on
the CoRBMASY GRS HoS THENEb ik 11848 Sarm BBSTH SR ER A BRact Lok 351 6F Sht

| pr oviNgL PIRSEr ¥akhpdh¥nt r@@er\mmgdaf Rfadti ohelidf argl 2 mBt Radgher o, of
produci ng a functional food for fulfilling the taste required for food

mat er i @icasapdadecingdd.acid, 15 £ 10hweighie % wiehe tonahezaediong aaidt éwed B4 ent

Docune 4 relates.to."the art fgr inproving preservability, quality

st abi If%))’v @tf‘tés?faarhf‘or%ﬁ‘ﬁce% and preventing the progression of the
brain [fgmpg onal disorders". [0017] On the other hand, egg white
not used for the production of conventional mayonnai se using egg yol k, for
exanpl e, is tldpbe direpartes the ebpidtcompmmgition sendsedtfer atdrempeotiookidn

f fecti. .ot her,, f opd. . | f : whij
From cHemsigAtien: Ghis: oEane R oBsA fandir Bk AR Be i fabRuioduy i  ©
cannotthd Mplpyd becdpewniont Ay yest evaBaked 0848l the combirftid®ntia@red the

above, egg white, excellent protein food with | ow cholesterol, is to be
made peeintipatiggerafifio Hfaptiheimin atetignde for invelardngepps e rwidh!ilvatedu eify

act i vi Sy SReTTGT AP, Aih B B fbERe™E et AU o RN
i s as fyokeigydisedifaelfosddmatetizg iafdsepmbedoned Patent Docunent 4 as wel |

as the soybean lecithin and egg yolk lecithin as |ecithin conponents.
Therefore, thENkBViE iiBKenEoRoR R dis@dot éhﬁseaé@tjt WP eemaithdutelasegicegg

57 the gy aft o, WRBrBARR Aoty SRR i By, bl A4 BRI ey T
conmponantl fmeviardm@ithe pr@GR@lssion of the Bheirpfinposenaf diberdarsntion is to

provi dwonnai se-li ke dressing that enables to enjoy the health benefit
of egg le si nply by consum ng as daily food.

On the other hand, egg white not used for the production of
conventional mayonnaise using egg yolk, for example, is to be discarded
unless it is otherwise used for the production of confectionery or other food
products. As large amount of waste egg white from the production process
has to be treated as "industrial waste", it cannot simply be thrown into
wastewater.

[0018]

As mentioned above, egg white, excellent protein food with low
cholesterol, is to be made positive use of health maintenance of modern
people. Non-heated egg white also contains intact natural enzymes and
proteins with antimicrobial activity without destruction.

[0019]

The use of egg white albumin is as protein is disclosed in the
aforementioned Patent Document 4 as well as the soybean lecithin and egg
yalk lecithin as lecithin components. Therefore, the invention is not

intended to use egg white without using egg yolk because of the possibility
4



Means to solve the problens [0021] The first aspect of th
invention to solve the aforenentioned problemis a dressing V\herelFﬁOWQ@%
parts by nmass of non-heated egg white, 5 to 50 parts by mass of soybean

| eci t hoh,thd tiee56f rmgg sycblk nebseohimi oéghe amdeABOnt as30@spaibies] by Fassnof
cooking oil are m xed Eorman LT%” si on. . Wahen the anount of
soybeadCCE@ERt 4 isstq éEEP hEROBL R §°d§}pﬁﬁ§§tdé\f f'f(ﬁ'oc‘ﬁarts by mass of egg
whi t e, {Otd*@]dresm ng remains at enulsified liquid having the viscosity of
5,000 ¢cP - 30,000 cP. Wien the anobunt of soybean lecithin is nore than 50
parts by rrassTbermeﬁ)qmlon‘sth@ylmmt:oﬁ isgy wWibvile ahdhonghiseitikesdrésising

pr oduct obt.ai ned iscous and is ferl or flavor. .
Ther of 1AL SaaBIERr ParBiomha: RepTausItaty ol fos rwhlessimaly hy c3May miass
per 109sRpditypfOydmass of egg white. When the anount of vinegar is
| ess than 5 parts by mass per 100 parts by nmass of egg white, although
sem -sol i d product may be obtained, it is very inferior in flavor. Wen the
anount, ,of Vi nore than 50 parts by nmass per 100 parts by nass of
egg V\hMeeanstE 98%3&@ prq%ierggsat enul sified Iiquid. When t he
anountfogf2 £poking oil is less than 150 parts by mass per 100 parts by nass
of egg white,_the product remains at enulsified |iquid. Wien the anmount of
cooking oi | iEhfofEst haspset @érttgebynﬁﬁé%'%brmw@obfd?tb“%yaﬁ%@s’n@ﬂif@@@d
white, uct , al i

anountp%({ﬁgg'ﬁ)ckilgng dorl%ls%(?n{;mwéggg %y@n@sésgy oq 188" hea%ed VJsﬁs\?'s"o'f
egg whitte, Sﬁmastenbysmlasd @fredlybtema}'emhnbt fitpedo ;[)@ﬁ%ZIby mass of viegsed
herein, the éerm Vi ne nmeans qui d food material wth sour taste and

di sti n@BfvES? 1ty 0 iR adnhmfh% Qf.%@@ma@”c@r@smI%ﬁéidtqg\ﬁo'frnearomvksyon
Label i ng St ag\ﬂﬁféjh iR YNGR o'f%éy'}?eéﬁ‘%ec?ﬁﬂﬁa’s Y OEGRY rﬁ}ﬁggﬁ?ﬁ gg mass

F100001SG ri ees Vi negar, I negar, rice vinegar,
vi negaper bl @ kpartsetpyr mass nki gy vwhﬁ@arthé)adﬂees,sibgackmdinegat amd ] sidites]

Vi ne fryit VI negar .such, as c r e W ne

i negalautshaing" e aFSaie pEREOHIE ST nabal S0t Rar BRefe s, Fibgan et
synt heéb?bé!aﬂe%;ihlﬁs1'é"@1|1bré15th%'nt 585 Jatt € Dy [nQQ§§]per 100 parfs dpGHaB8T&F N,
the term "cooking oil"™ nmeans any oils served for edible use including sal ad

oi |, ceggawdiilg, ahough sesoirsedd girbdusesamy bel pbtapesdedt & Itpocuivsious
oil, r|c§0|l rice bran qil ia_oil, safflower ai
|

coconut i ITIGncel@lst . TAETBler aBProPhBie| FRay T obRER sk
oi I, alsmend5Qigartavdf asi@sOider haaeh atte @ylmamlmggl\hh;t@t ape seed oil,
mustard oi |, lettuce oil ish oil, whale oil shar oil and liver oil.
When the amount of vinegar is less than 5 parts by mass per 100
parts by mass of egg white, although semi-solid product may be obtained, it
is very inferior in flavor. When the amount of vinegar is more than 50 parts
by mass per 100 parts by mass of egg white, the product remains at
emulsified liquid.
When the amount of cooking oil is less than 150 parts by mass per
100 parts by mass of egg white, the product remains at emulsified ligquid.
When the amount of cooking oil is more than 300 parts by mass per 100
parts by mass of egg white, the product also remains at emulsified liquid.
When the amount of cooking oil is 150 - 300 parts by mass per 100
parts by mass of egg white, the semi-solid product may be obtained.
[06022]
As used herein, the term “vinegar” means liquid food material with
sour taste and distinctive flavor including the vinegar as classified by the

Quality Labeling Standard for vinegar in the JAS; cereal vinegar such as
5



[ 0024] The second aspect of the invention is a dressing according
to the first aspect of the invention wherein appropriate anounts OF "GREor
nore additives are added. A variety of dressings with different

fl avordcenyebs pinegaed rhettewibbgaf0028¢ vinegar, bifhekt hiced aspeEr, obladie

invention is a thod for, producing a dressing conprisin he steps of: .(1
el TR0 pRITRABY NHEBoSr haredaacR g heg T and  Gako KA by ks

of soy. I, LR - fyiWi alyi s
by e O a s T R o g TR o I s P R

and m inggartheandsubemmimmort wieegarf oodhar sérevsid dvheegay ehd vsweibstio
of about 30,000 c 00 cP; (3) adding the vinegar to the m xture as

P 50, | .
obt ai nEA G st WS 2&nGITEYS JYiG%y the resultant mixture; and (4) adding the

cooki ngyp ] gradual ly to the mxture as obtained in step (3) and stirring
the resultant m xture. ] The fourth aspect of the inventionis a
met hod for prb8uubad Aededssimg Woodrdianking oHe misiand @&pecilvfsarned for

i vt bl Ga8 M 8nE BRE GIE Siaeh. (QHEBIE Rol B RhaB e dng, ol
tenpergipgsecd OHYHRdISE Ol KEcE oH10008166 el siceim 8R)a bl achityadrbyil,

providing and stirri n(I; each ingredient within the aforenentioned . )
t enperB@liReCilangeconut oil, cofienserd wdhpsrafipwee@ibedrerildacoily nelivgnpli on

remai ngoah 4igv diARd 86 % d HdE FPMhas8lA St oil, walnut oil, grape seed oil,
mustard oil, lettuce oil, fish oil, whale oil, shark oil and liver oil.
[0024]

The second aspect of the invention is a dressing according to the

first aspect of the invention wherein appropriate amounts of one or more
additives are added.

A variety of dressings with different flavors may be produced
herewith.
[0025]

The third aspect of the invention is a method for producing a
dressing comprising the steps of:

(1) providing 100 parts by mass of non-heated egg white, 5 to 50 parts
by mass of soybean lecithin, 5 to 50 parts by mass of vinegar and
150 to 300 paris by mass of cooking oil;

(2) adding the soybean lecithin to the egg white and mixing the resultant
mixture to form a semisolid having the viscosity of about 30,000 cP -
50,000 cP;

(3) adding the vinegar to the mixture as obtained in step (2) and stirring
the resuitant mixture; and

(4) adding the cooking oil gradually to the mixture as obtained in step
{3) and stirring the resultant mixture.

The fourth aspect of the invention is a method for producing a
dressing according to the third aspect of the invention wherein the
temperature of each ingredient in step (1) is adjusted between 0 - 10 °C and

steps (2) - (4) are performed under that temperature. A mayonnaise-like
6



[ 0026] The dressing of the invention is an enulsion-type£95 §§Qg,
a mayonnai se-li ke dressing, obtained by addi ng soybean lecithin t é@@
white, followed by vinegar and cooking oil and stirring the m xture.
Egg wheellgieit dDa¥ lee saeltiiese dafiynbraviddsgf andnehamngi € AChhie Heichenheyighin

score t‘?\fe ‘J"?‘?fé)%?‘tW‘%de%%ﬁf%“é?% qghigrg:_cr obi al conponents. Such

conponent S in"egg- enbry n egg yol k from m croorgani snms such
as bacteria iywash nthd hieonghr£@ges keldeeddey0i NC|, utee peotgsten hadthaths at
various antimcrobial activities such as |ysozynme, an enzyme having

"bact difeld ang Batdonforems isggnigolidvadi ng mi croorgani sns (egg white is al so
used f@re%é]e production of nedicine for colds), ovonocoid and ovoi nhi bitor
that inhibi't the action of protease of invading m croorganisns and

conal bum n t hBhebidréssingr ofi {He) imventdnbiis gnovér ubdiciminaske ngressing, a

m croor gani sns. Al thoygh it ma Use egg allergy, .consum ng egg
whi t e YR iy ealdy s rassiug. ngamafé%‘ yaﬁﬁmisaﬁ&q%arbiégﬁﬁéw it9 %Qﬂn"‘g?’ﬁgs
essentiflo 38l gy wgéat%dﬁe%mrvgtdu bhe é‘m:flﬁ_c[la{%éjnﬁﬁ ig.0f 100 % as well
as various antimcroblial conponents. he art that enables to
consune nutriEggnwhitk enpyaes wisskodialdestnoyaoighsbiomhbeatni ag witht thee faonimoof

d i ng. t.rjbute significantly to_health.,|ndeed, le h
ol or ibetgEe i 100 khuds et ke Varbuin aBEMIC ORI SOSRITIL hat 11t
provides exces|;8At cRMPH&hBNtHOG &Y Al RitaY gggg&t iBhbayd Nt ashd yBIkGPo M of

am no acid score. Effect of the invention The T nvention
provi dedcre argesTiRa S eUdrk@sdbastamg invadiegaldires atoegy shellhe Theey dimcliude

et B8 b5, SARb Y PRSI 25 | SOLADYa2 ) 08T, 59

M Xi Nge h Amice Bl gL bl otk Hibeytiaditngn S of AyBth Pan v 8d Mg Maieso6tgZnidrhO0RYLSG

vinegar to the mxture and stirring the resultant m xture; and adding 150

to 300Wpiier & B)saassedifofdbe R durtignaalianegiaipeties aebasur ® VATHOS0IF ENtY

the resyb bt tH4€inhibit the action of protease of invading microorganisms
and conalbumin that bind to iron (Fe) to inhibit growth of invading
microorganisms.

Although it may cause egg allergy, consuming egg white is highly
advantageous for healthy individuals because it contains essential amino
acids for human with the amino acid score of 100 % as well as various
antimicrobial components.

The art that enables to consume nutrition and enzymes without
destroying by heating in the form of dressing may contribute significantly to
health.

indeed, some people have allergy to egg white. However, the
advantage of the invention is that it provides excellent protein food

containing essential amino acid in 100 % of amino acid score.

Effect of the invention
[0027] _

The invention provides a mayonnaise-like dressing that enables to
enjoy the health benefit of egg white simply by consuming as daily food by
adding 5 to 50 parts by mass of soybean lecithin to 100 parts by mass of

egg white and mixing the resultant mixture; adding 5 to 50 parts by mass of
fi



Enbodi ments of the invention [0028] Enbodi nents of the invention are

il lustrated hereinbel ow. Better enulsification of final pPrEYEETe
may be achi eved by m xi ng soybean lecithin to the amount of egg white used
j ust bein@rgarn te theodugtir@nand stirring e reeuhhdndemt eiu rems rsd faddinigonS0nans

that hj iscosity of t fipal product e achi eyed. .. Herein,
accor dPHl PEPGUIM 1St dlaspahgio [ BrRsuRIly dp TR Thoskei end eHging M
Vi SCOS}d uIRinOnPQPuE to 30,000 cP is referred to as enulsified liquid and

the viscosity of 30,000 - 50,000 cP is referred to as sem -solid.
As mentioned above, sem -solid having the viscosity of 30,000 cP - 50, 000

cP can_readily be forned. b ddi ng soybean lecithin to egg white.

The pr'(:jﬁﬁ%?d'{'ﬁﬁf‘?%ﬁgﬁg%f'i”e%ﬁhq% "sem -solid" does not separate during the
stor agpegj od of about 2 weeks at roomtenperature and at |ow tenperature
of 3to 10 C Better emulsification of final product may be

achi eved by cBlhogineatqpkiithednyention eogbdlarstraisid heneertelegy whit e,

(0058, =" BeHEgRsiiEduBh, B Boab Sttt PRubh AN SsachT ifing 50
parts byypeas lefcitHinegath@rindbft bd kP viasit& su Hyd Tass beffo £k Nsrodil ctod @

provi ded per 100 ggrts“by mass of egg white. Aforenentioned anmount of all
i ngredi ents af BechdTBd bottghopmulpifigation” meang fbghr high adaeastly ohethe

m xturg,q pgggg\e/@irﬁgﬁa[%i a%kwggga lecithin and stirring is comrenced. To the
t obt ai co0 i

m xture us tai ned, Ing oil is added in small portions.
Preferably, cldekeéitg ocatcosdiadderd t quihidy msttaudargo dhathenerpeadntofpotid on

f [ il i.xed jnt h ' 5 ds.
© Coot}ﬂvr!e t?cl)n, {hse rvi.)s(gosft?/ c?f g,OeO(gnc)Ig 'flcr)e30e,\6e0ra/ c%’ %so refesrerg(c)intosas emulsified

liquid and the viscosity of 30,000 - 50,000 cP is referred to as semi-solid.

As mentioned above, semi-solid having the viscosity of 30,000 cP -
50,000 ¢P can readily be formed by adding soybean lecithin to egg white.

The product that emuisified into “semi-solid” does not separate
during the storage period of about 2 weeks at room temperature and at low
temperature of 3 to 10 °C.

Better emulsification of final product may be achieved by cooling
the mixture of the soybean lecithin and egg white, vinegar and cooking oil
used at 0 to 10 °C upon the production.

Example
[0029]

5 to 50 parts by mass of soybean lecithin (powder), 5 to 50 parts by
mass of vinegar and 150 to 300 parts by mass of cooking oil are provided
per 100 parts by mass of egg white.

Aforementioned amount of all ingredients are cooled to about 10 °C.

Vinegar is added to the mixture of egg white and soybean lecithin
and stirring is commenced. To the mixture thus obtained, cooking oil is
added in small portions.

Preferably, cooking oil is added to the mixture so that one percent
portion of cooking oil is mixed into the mixture every 3 to 5 seconds.

Accordingly, the mixture of the ingredients is emulsified to semi-
8



Accordingly, the m xture of the ingredients is enmulsified to sem @3
F100001SG solid, which nmakes its texture mld, masks its sour t ast &R/
enhances its flavor. [0030] Conparative exanpl e Tenper at ure of

af or ensaiid omdd chmmarke ofitsalkéxiurgr edientsasiss dth wstiedtdasicabodt eBba@Gce nsgar
is added to the m xture of egg white and soybean lecithin and stirring is

comen¢@¥°’-To the mixture thus obtained, cooking oil is added in snall
portio[@sg} 0] Cooking oil is added in the manner simlar to that as
descri eci5 I'n Exanpl e. The m xture of the ingredients thus obtained

r emai nSoatparaiisd kixed plequi d and separates in several hours at room
t enperat ure d even, at Iov%/ er at uBe bel ow 10 C e results

te . The
show that prefSMRATE Y Ehp&at AFY &F6FN Pgﬁgra?i”?)%uﬁhdoaro%iésépﬂbecﬁ‘r?@ts s

i ngr edi @nistelistcrBPut1P5 C.Cl 00Rdgar is added Noatkk trhpAut® dfhegg white and
af orenmenti oned ingredients, appropriate anounts of additive including
spi cesseyk@aadecitmanand siéppes isctovenepepger Mionthepajxiusafthus egdained,

T R AT SRR PBATLA S, P 2, 9o o eg and J avers ot
provides the pagRMPisie-iki k@dduersithg widimeardiouf tavbas. ad nibsdribad in
applicability [0032

Example.

The mixture of the ingredients thus obtained remains at emulsified
liquid and separates in several hours at room temperature and even at low
temperature below 10 °C.

These results show that preferable temperature for preparation and
processing the ingredients is about 10 °C.

[0031]

in addition to the aforementioned ingredients, appropriate amounts
of additive including spices such as cinnamon, pepper, clove, peppermint,
bay leaf, ginger, mustard and Japanese pepper; foodstuff such as garlic,
tea and laver; other additives such as miso, soy sauce and rock salt may be

added, which provides the mayonnaise-like dressing with various flavors.

Industrial applicability
[0032]

The invention may be preferably applied to food production as a
mayonnaise-like dressing that enables one to enjoy the health benefit of

egg white simply by consuming as daily food.



The invention may be preferably applied to food production as a

mayonnai se-|i ke dressing that enables one to enjoy the health bend¥ P{04+C
egg white sinply by consunming as daily food. F100001SG The clai ns defining
t he i nVbatdaimsatefinag theliheemionlareAasdioswsng wherein 100 parts by mass of
non- heated egg white, 5 to 50 parts by mass of soybean lecithin, 5 to 50
parts by mass of vinegar and 150 to 300 parts by nass of cooking oil are

m xed #oaf A8 vaBibs [ ﬁﬁ}{e%l’t' il & [ =Y
wher ei ?1 épdgr@g%ﬁlgate g@om ggg?/‘b neggfbﬂg?e a d?(% i@\g/%?lgfééagaﬂggse%wgs bX rﬂn‘g%ﬁod
f or protisoyepralatitbinsintp 60 maArtssbngnase ob viegaofand( 150 o AB0dparts bPOMpss ©F
by mass_of. noq- heat.edd gg&/vmne uZ.to 50 parts by nmass of soybean |ecithin,
5to 560?) Pg s @eﬁﬁé% r?“n%'bﬁif“ #3d"'150 to 300 parts by nmass of cooking
oil; (2) adding the soybean lecithin to the egg white and m xing the
resultant mxture to forma sem solid having the viscosity of about 30,000
cP - 58, dodraseing 3jcardiianas aimgidnisgelgin o, tWieenein Lppeortiate raguwdd dfrong ep

(2) an L the.r | tant m xture; and (4) adding the cooking oil
gr aduaﬁ]offétagdltﬂgs ??ﬂﬁég'as obtained in step (3) and stirring the resultant

m xture. 4. A nethod for producing a dressing as clained in claimS3,
wherein the tenperature of each gradient in step (1) is adjusted between O
- 10 Clafidnethegdor prpducing)a grasspisr N piting Hire steP8Al t enper at ur e.

(1) providing 100 parts by mass of non-heated egg white, 5 to 50 parts by mass of
soybean lecithin, 5 to 50 parts by mass of vinegar and 150 fo 300 parts by mass of
cooking oil;

{(2) adding the soybean lecithin to the egg white and mixing the resultant mixture to
form a semisolid having the viscosity of about 30,000 cP - 50,000 cP;

(3) adding the vinegar to the mixture as obtained in step (2) and stirring the resultant
mixture; and

(4) adding the cooking oil gradually to the mixture as obtained in step (3) and stirring

the resultant mixture.
4. A method for producing a dressing as claimed in claim 3, wherein the temperature of

each gradient in step (1) is adjusted between 0 - 10 °C and steps (2) - (4) are performed

under that temperature.
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