crackiNg @ Evos.

How effective is the agent in egg yolk in
stabilising the emulsion in mayonnaise?

Work in four groups. Each group requires:

Materials

1 litre basin

Tea towel

Hand or (preferably) electric whisk
Measuring cylinder

Wooden spoon

Wine glass or small tumbler

Cling film
Tablespoon
Sticky labels
~ ™
Group 1 Group 2 Group 3 Group 4
N
Egg yolk 2 2 2 2
oil 200ml 300ml 400ml 400ml
Vinegar 15ml 15ml 15ml 15ml
Salt pinch pinch pinch pinch
\Pepper pinch pinch pinch pinch
Method

1. Mix the yolks and salt and pepper together in the bowl.

2. Groups 1, 2 and 3: pour in the oil as SLOWLY as possible - 1 drop at a time is best - and whisk

continuously.

Group 4: add all the oil at once to the seasoned yolk THEN whisk.

All groups: continue whisking until all the oil is added and the mixture thickens and becomes lighter

in colour.

3. Add the vinegar gradually (but more quickly than the oil for Groups 1, 2 and 3) and mix with the

wooden spoon.

4. Label the different mayonnaises clearly.
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