~ABSTRACT OF THE DI SCLOSURE TI TLE OF | NVENTI ON: MAYONNAI SE AND DRESSI NG

~COMPOSI TI ONS HAVI NG A GLUCONO- DELTA- LACTONE PRESERVATI VE SYSTEM Mayonnai se

- and dressing products, including reduced-calorie |owfat mayonnai se and
reduced-calorie, lowfat, spoonable or pourable dressing conpositions,"
having as a preservative system gl ucono-delta-|actone and, optionally,
acetic acid in sufficient quantity to |lower the pHto about 3.5 or |ess,
pr ef er akdpgTedrTUOF 3HB DISALOSURE The conpositions have an increased resistance
to mcrobial spoilage and, therefore, extended shelf life congared W th
CUf I ent | I TRRA rdFe TRVENTLONU MAYONNAZSE D RRESEENG IS HRVINGCA» 1t e conmmon
to currently avail abl e p/GBUG@NOSDELTA-LACTONE PRESERVATIVE SYSTEM .

Mayonnaise and dreséing products, including reduced-calorie
low-fat mayonnaise and reduced-calorie, low-fat, spoonable or
pourable dressing.conpositions, having as a preservative.system
glucono-delta-lactone and, optionally, acetic acid.in'sufticient
quantity to lower the pH to about 3.5 or less, preferably about
3;3 or less. The compositions have an'incréased resistance to
microbial spoilage and, therefore, extended shelf life compared
with currently marketed prpducts, yet do not have the sharp

acidic "bite" common to currently available products.



