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TIEU CHUAN QUOC GIA TCVN 8739:2011

Mayonnaise

Mayonnaise

1 Phamvi ap d ung

Tiéu chudn nay ap dung cho san phdm mayonnaise dwoc dung lam gia vi.
2 Tailiéuviéndan

CAc tai liéu vién dan sau rat can thiét cho viéc &p dung tiéu chuan nay. Dbi véi cac tai liéu vién dan ghi
nam cong bd thi &p dung phién ban dwoc néu. Déi véi cac tai liéu vien dan khéng ghi nam cong b thi

ap dung phién ban mai nhét, bao gébm ca cac stra doi, bb sung (néu co).

TCVN 4829:2005 (ISO 6579:2002, With Cor.1:2004) Vi sinh vét trong thuc phdm va thdc &n chan nudi

— Phuwong phap phat hién Salmonella trén dia thach.

TCVN 4884:2005 (ISO 4833:2003) Vi sinh vt trong thuc phdm va thic dn chdn nudi — Phuong phap

dinh ltrong vi sinh vt trén dia thach — Ky thuat dém khuén lac & 30 d6 C.

TCVN 4889:1989 (ISO 948:1988) Gia vj — Ldy m4u.

TCVN 7087:2008 (CODEX STAN 1-2005) Ghi nhan thue phdm bao géi san.

TCVN 7597:2007 (CODEX STAN 210-1999, Amended.2-2005) D4u thuc vét.

TCVN 7601:2007 Thuc phdm — XAc dinh ham luong asen bang phurong phap bac dietyldithiocachamat.
TCVN 7602:2007 Thut phdm — Xac dinh ham luong chi bang phuong phap quang phé hép thu nguyén te.

TCVN 7929:2008 (EN 14083:2003) Thuc phdm — Xac dinh cac nguyén té vét — Xac dinh chi, cadimi,
crom, molypden bang do phé hédp thu nguyén tir ding 16 graphit (GFAAS) sau khi phan huy bang ap luc.

TCVN 8126:2009 Thuc phdm — Xac dinh chi, cadimi, kém, déng va st — Phuong phap do phé hép thu

nguyén td» sau khi da phan hady bang vi séng.
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TCVN 8154:2009 (ISO 17189:2003) Bo, nhii ttrong d4u thuc phdm va chét béo dang phét — Xac dinh

ham luong chét béo (Phuong phap chudn).

TCVN 8275-1:2010 (ISO 21527-1:2008) Vi sinh vat trong thuc phdm va thiéc dn chdn nudi — Phuong
phap dinh ltong ndm men va ndm méc — Phén 1: Ky thudt dém khuén lac trong cac sdn phdm co hoat

dé nwoc |on hon 0,95.

TCVN 8427:2010 (EN 14546:2005) Thuc phdm — Xac dinh nguyén té vét — Xac dinh asen téng sé bang
phuong phap do phé hép thu nguyén ti gidi phong hydrua (HGAAS) sau khi tro hoa.

ISO 10540-1:2003 Animal and vegetable fats and oils — Determination of phosphorus content — Part 1:
Colorimetric method (Ddu mé& déng vat va thuc vat — Xac dinh ham luwong phospho — Phéan 1: Phuong

phap do mau).

ISO 10540-2:2003 Animal and vegetable fats and oils — Determination of phosphorus content — Part 2:
Method using graphite furnace atomic absorption spectrometry (D4u mé& dong vat va thuc vat — Xac

dinh ham luong phospho — Phén 2: Phuong phéap do phé hép thu nguyén tir ding 10 graphit).
AOAC 921.11 Food dressings. Preparation of test sample (X4t trén thuc phdm. Chuén bj mau thd).

AOAC 935.57 Acidity (total) of food dressings. Titrimetric method [P¢ axit (t6ng sd) cda xdt tron thuc
phdm. Phuong phap chuédn dd.

AOAC 950.54 Fat (total) in food dressings [Chét béo (téng sé) trong xdt tron thuc phdm].

3 Thuat ngir va dinh ngh Ta
Trong tiéu chuan nay st dung thuat ngir va dinh nghia sau day:

Mayonnaise (mayonnaise)
San pham thu dwoc bang cach nhii héa dau thuc vat trong gidm &n hodc nwéc chanh véi long dé

tring ga, c6 thé dwoc bd sung cac thanh phan gia vi khéc.

4 Yéucau
4.1 Nguyénli éu
4.1.1 Nguyén li éu chinh

— Dau thuwc vat dap ng dwoc cac yéu cau trong TCVN 7597:2007 (CODEX STAN 210-1999,
Amended.2-2005);

— Gi&m &n hodc nwdc chanh;



— Nwéc ubng;

— Tr&rng ga hoac long dé trirng ga twoi.

4.1.2 Nguyén li éutuy ch on

San pham tring ga;
— buodng;

Muéi thuc pham;

Gia vi, rau gia vi;

— Mu tat;
— San pham sira.

4.2 Y&ucaucam quan

Rau va qua, gédm ca nwdc rau va nwéc qua;

Céc chi tieu cdm quan dbi véi mayonnaise dwoc quy dinh trong Bang 1.

Bang 1 — Cac chi tiéu cam quan
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Tén chi tiéu Yéu c au
1. Mau séc T mau tréng dén mau vang kem va mau déc treng cla
nguyén liéu dwoc st dung
2. Mui Dac trwng cho san pham
3. Vi Déc trwng cho san pham
4. Trang thai Sét, min, déng nhét, khdng tach pha

4.3 Yéucauvehoahoc

Céc chi tieu hoa hoc dbi véi mayonnaise dwoc quy dinh trong Bang 2.

Bang 2 — Cac chi tiéu hoa h oc

Tén chi tiéu Yéu c au
1. Ham lwong chét béo téng s6, % khéi lwong, khéng nhd hon 50
2. Ham lwong long d6 trirng ga tinh theo chéat kho, % khdi lwong,
khéng nhd hon 1,0
3. Ham lwong axit, % khéi lwong tinh theo axit axetic, khéng I1&6n hon 1,0
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5 Phu gia th wc ph am

S dung cac phu gia thwc pham néu trong Phu luc A va cac phu gia thwc phdm khac theo quy dinh

hién hanh.

6 Veé sinh

6.1 Yéucauveé kim lo ai ndng

Ham lwong tdi da cla cac loai kim loai nang déi voi mayonnaise dwoc quy dinh trong Bang 3.

Bang 3 — Ham | werng kim lo ai nang

Tén kim lo ai Mrc t6i da
1. Asen, mg/kg san pham 1,0
2. Chi, mg/kg s&n pham 2,0
3. béng, mg/kg san pham 20

6.2 Yéucauve visinhv at

Yéu cau vi sinh vat dbi véi mayonnaise dwoc quy dinh trong Bang 4.

Bang 4 — Yéu c au vi sinh v at

Tén chitiéu M tpc
1. Tdng sb vi sinh vat hiéu khi, CFU/g s&n pham, khoéng Ién hon 1x10°
2. Salmonella, tinh trong 25 g san pham khéng duwgc co
3. NAm men va nAm méc, CFU/g san pham, khéng I&n hon 10

7 Phwong phap th v

7.1

7.2

7.3

7.4

7.5

7.6

7.7

L4y mau, theo TCVN 4889:1989 (ISO 948:1988).

Chuén bj mau th &, theo AOAC 921.11.

Xéac dinh ham | wong ch 4t béo t 6ng s 6, theo TCVN 8154:2009 (ISO 17189:2003) hodc AOAC 950.54.
Xac dinh ham | wong long dé trieng ga, theo Phu luc B.

Xac dinh ham | wong axit , theo AOAC 935.57.

Xac dinh ham | weng asen, theo TCVN 7601:2007 hoac TCVN 8427:2010 (EN 14546:2005).

Xac dinh ham | wong chi, theo TCVN 7602:2007 hoac TCVN 7929:2008 (EN 14083:2003) hoac

TCVN 8126:2009.
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7.8 Xac dinh ham | wong déng, theo TCVN 8126:2009.
7.9 Xac dinh téng s 6 vi sinh v at hiéu khi, theo TCVN 4884:2005 (I1SO 4833:2003).
7.10 Xé&c dinh Salmonella, theo TCVN 4829:2005 (1ISO 6579:2002, With Cor.1:2004).

7.11 Xéac dinh nam men va n &m méc, theo TCVN 8275-1:2010 (ISO 21527-1:2008).

8 Bao go6i, ghi nhadn, b ao quan va van chuy én

8.1 Bao goi

Bao g6i san pham trong vat chira dadm béo vé sinh, khéng anh hwéng dén chét lwong san pham.
8.2 Ghinhéan

Ghi nhan san pham theo quy dinh hién hanh va TCVN 7087:2008 (CODEX STAN 1-2005).

8.3 Baoquan

Bao quan san phadm noi khé, sach, mat, tranh anh sang truc tiép ctia mat troi.

8.4 Van chuy én

Phwong tién van chuyén san pham phai khé, sach, khdng c6 mui la lam anh hwéng dén san pham.
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Phu luc A
(quy dinh)

Phu gia th wc pham dworc phép s tr dung ddi v&i mayonnaise

Phu gia thwc phdm dwoc phép siv dung dbi véi mayonnaise bao gdm hai nhém: nhém st dung voi

murc tdi da cho phép va nhém siv dung theo GMP (thwc hanh san xuét tbt).

Bang A.1 — Danh m uc phu gia th wc pham dwoc phép s v dung déi v&i mayonnaise

kém theo m trc t6i da

S6 INS Tén phu gia Mtpc t6i da
Chét bao quan

210 Axit benzoic

211 Natri benzoat .

1000 mg/kg, don 1é hodc két hop, tinh theo axit benzoic

212 Kali benzoat

213 Canxi benzoat

236 Axit formic 200 mg/kg

Chét ch éng 6xy hoa

304 Ascorbyl palmitat )

500 mg/kg, tinh theo ascobyl stearic, trén co s& chat béo

305 Ascorbyl stearat

314 Nhya guaiac 600 mg/kg, tinh trén co s& chéat béo

310 Propyl gallat 200 mg/kg, tinh trén co sé& chét béo, don 1é hodc két

319 Butylhydroguinon bac 3 hop: hyd,roxyamsol butyl hoa.(INS 320), h){dr(jxytoluen

: butyl hoa (INS 321), hydroquinon butyl hoa bac 3 (INS

320 Hydroxyanisol butyl hoa 319) va propyl gallat (INS 310)

321 Hydroxytoluen butyl hoa 100 mg/kg, tinh trén co s& chat béo, don 1& hoac két
hop: hydroxyanisol butyl hoa (INS 320), hydroxytoluen
butyl hoa (INS 321), hydroquinon butyl ho& bac 3 (INS

319) va propyl gallat (INS 310)
Chét tao ng ot
952(i) | Axit cyclamic
952(ii) | Canxi cyclamat 500 mg/kg, don |& hoac két hop, tinh theo axit cyclamic
952(iv) | Natri cyclamat
954(i) Sacarin
954(ii) | Canxi sacarin )
160 mg/kg, don 1é hoac két hop
954(iii) | Kali sacarin
954(iv) | Natri sacarin
955 Sucraloza (Triclogalactosacaroza) 450 mg/kg

10
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Bang A.1 (tiép theo)

S6 INS Tén phu gia Mtpc t6i da
Chét tao mau
101()) | Riboflavin (tbng hop) .
350 mg/kg, don Ié hoac két hgp
101(ii) | 5'-phosphat natri riboflavin
110 Sunset yellow FCF 300 mg/kg
120 Carmin 500 mg/kg
124 Ponceau 4R (cochineal red A) 50 mg/kg
129 Allura red AC 300 mg/kg
132 Indigotin (indigo carmin) 300 mg/kg
133 Brilliant blue FCF 100 mg/kg
141() | Phtrc ddng cla clorophyl
141(ii) | Phirc ddng cla clorophylin, muéi kali va 100 mgrkg, don & hozc két hop
mudi natri
143 Fast green FCF 100 mg/kg
150c Caramel loai lll - xtr Ii v&i amoni 1500 mg/kg
150d Caramel loai IV - xt |i v&i amoni va sulfit 1500 mg/kg
160a(ii) | Beta-caroten (thyc vat) 2000 mg/kg
160a(i) | Beta-caroten (tdng hop)
160a(iii) | Beta-caroten (Blakeslea trispora) .
500 mg/kg, don Ié hoac két hgp
160e Beta-apo-8'-Carotenal
160f Etyl este clia axit beta-apo-8'-carotenoic
163(ii) | Chét chiét tir vé nho 300 mg/kg, tinh theo anthocyanin
172()) | Sét oxit, den
172(ii) | Sat oxit, d6 75 mgl/kg, don |1& ho&c két hop
172(iii) | St oxit, vang
Céc chat co tac d ung hén hop
220 Sulfua dioxit
221 Natri sulfit
222 Natri hydrosulfit
223 Natri metabisulfit )
294 Kali metabisulfit 300 mg/kg, don Iiur:%icdliii:]c(ygbtzi;h theo dw lwvgng
225 Kali sulfit
227 Canxi hydrosulfit
228 Kali bisulfit
539 Natri thiosulfat

11
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Bang A.1 (két thic)

S6 INS Tén phu gia Murc téi da
385 | Canxi dinatri etylendiamintetraaxetat 100 mg/kg, don Ié hodc két hop, tinh theo canxi dinatri
386 Dinatri etylendiamintetraaxetat etylendiamintetraaxetat khan
432 Polyoxyetylen (20) sorbitan monolaurat

433 Polyoxyetylen (20) sorbitan monooleat

434 Polyoxyetylen (20) sorbitan monopalmitat 3000 mg/kg, don |1& hoac két hop

435 Polyoxyetylen (20) sorbitan monostearat

436 Polyoxyetylen (20) sorbitan tristearat

472e Este cla axit diaxetyltartaric va axit béo
Ga axit diaxety ic va axi 10000 mgrkg

vé&i glycerol
474 Sucroglycerid 10000 mg/kg
950 Kali acesulfam 1000 mg/kg, don 1é hodc két hop véi mubi aspartam-
acesulfam (INS 962)
951 Aspartam 350 mg/kg, don I& hoac két hop véi mubdi aspartam-
acesulfam (INS 962)
961 Neotam 65 mg/kg

12
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Bang A.2 — Danh m uc phu gia th wc ph am dwoc phép s e dung déi v&i mayonnaise
theo GMP (th wc hanh s an xu at tt)

S6 INS Tén phu gia S6 INS Tén phu gia

140 Clorophyl 331(i) Natri dihydroxitrat
150a Caramel loai | — thdng thwong (caramel 331(iii) | Trinatri xitrat

kiém)

162 Cu cai doé 332(i) Kali dihydroxitrat
170(i) Canxi carbonat 332(ii) Trikali xitrat

171 Titan dioxit 333(iii) Tricanxi xitrat

260 Axit axetic bang 350(ii) Natri DL-malat

261 Kali axetat 350(i) Natri hydroDL-malat
262(i) Natri axetat 351(i) Kali hydromalat

263 Canxi axetat 351(ii) Kali malat

264 Amoni axetat 352(ii) Canxi malat, (DL-)

270 Axit (L-, D- va DL-) lactic 365 Natri fumarat

280 Axit propionic 380 Triamoni xitrat

281 Natri propionat 400 Axit alginic

282 Canxi propionat 401 Natri alginat

283 Kali propionat 402 Kali alginat

290 Carbon dioxit 403 Amoni alginat

296 Axit DL-malic 404 Canxi alginat

297 Axit fumaric 406 Agar (thach)

300 Axit L-ascorbic 407 Carrageenan

301 Natri ascorbat 407a Rong bién eucheuma ché bién (PES)

302 Canxi ascorbat 410 G6m dau carob

303 Kali ascorbat 412 GO6m guar

315 Axit erythorbic (axit isoascorbic) 413 Go6m tragacanth

316 Natri erythorbat (Natri isoascorbat) 414 GOm arab (G6m acacia)
322(i) Lecitin 415 GOm xanthan

325 Natri lactat 416 GOm karaya

326 Kali lactat 417 GOm tara

327 Canxi lactat 418 GOm gellan

328 Amoni lactat 420(i) Sorbitol

329 Magie (DL-) lactat 420(ii) Xiro sorbitol

330 Axit xitric 421 Mannitol

13
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Bang A.2 (tiép theo)

S6 INS Tén phu gia S6 INS Tén phu gia
422 Glycerol 504(i) Magie carbonat
424 Curdlan 504(ii) Magie hydrocarbonat
425 Bé&t konjac 507 Axit clohydric
440 Pectin 508 Kali clorua
457 Alpha-cyclodextrin 509 Canxi clorua
458 Gamma-cyclodextrin 510 Amoni clorua
460(i) Xeluloza vi tinh thé (Xeluloza gel) 511 Magie clorua
460(ii) | Xeluloza bét 514(i) Natri sulfat
461 Metyl xeluloza 515(i) Kali sulfat
462 Etyl xeluloza 516 Canxi sulfat
463 Hydroxypropy! xeluloza 518 Magie sulfat
464 Hydroxypropyl metyl xeluloza 524 Natri hydroxit
465 Metyl etyl xeluloza 525 Kali hydroxit
466 Natri carboxymetyl xeluloza (gdm xeluloza) 526 Canxi hydroxit
467 Etyl hydroxyetyl xeluloza 527 Amoni hydroxit
468 Carboxymetyl xeluloza, lién két chéo (gém 528 Magie hydroxit
xeluloza lién két chéo)
469 Natri carboxymetyl xeluloza, thdy phan bang 529 Canxi oxit
enzym (gém xeluloza, thiy phan bang
enzym)
470(i) Mubi ctia axit myristic, axit palmitic va axit 530 Magie oxit
stearic v&i amoni, canxi, kali va natri
470(ii) Mubi ctia axit oleic canxi, kali va natri 551 Silic dioxit, v6 dinh hinh
471 Mono- va di-glycerid cda céc axit béo 552 Canxi silicat
472a Este cla axit axetic va axit béo v&i glycerol 553(i) Magie silicat (tdng hop)
472c Este cla axit xitric va cla axit béo v&i 553(iii) | Talc
glycerol
472b Este cua axit lactic va cua axit béo voi 554 Natri aluminosilicat
alycerol
500(i) Natri carbonat 556 Canxi nhdom silicat
500(ii) | Natri hydrocarbonat 559 Nhém silicat
500(iii) | Natri sesquicarbonat 575 Glucono delta-lacton
501(i) Kali carbonat 576 Natri gluconat
501(ii) | Kali hydrocarbonat 577 Kali gluconat
503(i) Amoni carbonat 578 Canxi gluconat
503(ii)) | Amoni hydrocarbonat 580 Magie gluconat

14
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S6 INS Tén phu gia S6 INS Tén phu gia
620 Axit L(+)-glutamic 1100 Alpha-amylaza tir Bacillus megaterium
biéu thi theo Bacillus subtilis
621 Mononatri glutamat 1100 Alpha-amylaza ttr Bacillus
stearothermophilus
622 Monokali L-glutamat 1100 Alpha-amylaza tir Bacillus
stearothermophilus biéu thj theo Bacillus
subtilis
623 Canxi di-L-glutamat 1100 Alpha-amylaza ttr Bacillus subtilis
624 Monoamoni L-glutamat 1104(iii) | Bromelain
625 Magie di-L-glutamat 1101(ii) | Papain
626 Axit 5'-guanylic 1101(i) | Proteaza
627 Dinatri 5'-guanylat 1102 Glucoza oxidaza
628 Dikali 5'-guanylat 1104 Lipaza
629 Canxi 5'-guanylat 1200 Polydextroza
630 Axit inosinic 1202 Polyvinylpyrrolidon (khéng tan)
631 Dinatri 5'-inosinat 1204 Pullulan
632 Kali 5’-inosinat 1400 Dextrin, tinh bét rang
633 Canxi 5'-inosinat 1401 Tinh bot x& li bang axit
634 Canxi 5'-ribonucleotid 1402 Tinh bét xt Ii béng kiém
635 Dinatri 5'-ribonucleotid 1403 Tinh bot da tay trang
941 Nito 1404 Tinh bét 6xy héa
942 Nito(l) oxit 1405 Tinh bét x& li bang enzym
944 Propan 1410 Monostarch phosphat
953 Isomalt (isomaltuloza da hydro héa) 1412 Distarch phosphat
957 Thaumatin 1413 Distarch phosphat phosphat héa
964 Xiro polyglycitol 1414 Distarch phosphat axetyl héa
965(i) Maltitol 1420 Tinh bdt axetat
965(ii) | Xiro maltitol 1422 Distarch adipat axetyl héa
966 Lactitol 1440 Hydroxypropyl starch
967 Xylitol 1442 Hydroxypropyl distarch phosphat
968 Erythritol 1450 Tinh bét natri octenyl succinat
1001 Mubi va este cla cholin 1451 Tinh bét 6xy hda axetyl hoa
1100 Alpha-amylaza tir Aspergillus oryzae var. 1518 Triacetin
1100 Alpha-amylaza ttr Bacillus licheniformis

(carbohydraza)

15
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Phu luc B
(quy dinh)

Xac dinh ham | wong Iong dé trirng ga trong mayonnaise

B.1 Nguyént ac

Chiét tach chét béo cé trong mayonnaise bang dung mai thich hop va xac dinh ham lwong phospho c6
trong chéat béo chiét dwgc. Tl ham lwong phospho tinh dwec, quy dbi ra ham lwong long dé triing ga

c6 trong mau thir.

B.2 Céch ti én hanh

B.2.1 Chiét tach ch 4t béo

Chét béo c6 trong mau thir dwoc chiét tach theo quy trinh quy dinh trong TCVN 8154:2009 (ISO 17189:2003).
B.2.2 Xac dinh ham | weng phospho trong ch &t béo chi ét dworc

Tién hanh xac dinh ham lwgng phospho trong chét béo chiét dwoc trong B.2.1, theo I1SO 10540-1:2003
hoac ISO 10540-2:2003.

B.3 Tinh két qua

Ham lwong long d6 trirng ga dang khé cé trong san pham, X, tinh bang phan tram khéi lwgng (%), theo

cbng thirc:

= X XX,
1000 x9

Trong do:
Xp la ham lwong phospho trong chét béo chiét dwoc tr mau thi, tinh bang miligam trén kilogam
(ma/kg);
X, la ham lwgng chét béo trong mau thiy, tinh bang phan tram khéi lwong (%);
1000 la hé sb chuyén déi;
9  lalwong phospho trung binh tach ra dworc tr 1 g long d6 trieng ga khd, tinh bang miligam (mg).
Két qua dbi v&i mbi phép xac dinh dwoc tinh dén chiv sb thap phan thi hai.

Bé&o céo két qua thtr nghiém theo gia tri trung binh ctia hai 1an thir song song, lam tron dén mét chi s6

phap phan.

16
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Thw muc tai li @u tham kh ao

QCVN 8-2:2011/BYT Quy chuén ky thuat quéc gia déi véi giéi han 6 nhiém kim loai nang trong
thuc phédm

Quyét dinh sb 3742 /2001/QD-BYT ngay 31 thang 8 ndm 2001 cla Bd trwéng BO Y té vé viéc ban
hanh Quy dinh danh muc cac chét phu gia duoc phép st dung trong thuc phdm

TCVN 5660:2010 (CODEX STAN 192-1995, Rev.10-2009) Tiéu chuén chung déi véi phu gia thuc phdm

TCVN 4832:2009 (CODEX STAN 193-1995, Rev.3-2007) Tiéu chuén chung déi véi cac chét

nhiém bén va cac déc té trong thuc phdm

CODEX STAN 168-1989 Codex Standard for Mayonnaise (Regional European Standard)
GOST R 53590-2009 Mayonnaise and Mayonnaise sauces. General specifications

GOST R 53595-2009 Mayonnaise and Mayonnaise sauces. Sampling rules and test methods
Russian Federal Law No 90-FZ of 24 June 2008, Technical regulation on oil and fat products
TIS 1402-2540 (1997) (Thai Industrial Standard) Mayonnaise and Salad Cream

The U.S. Department of Agriculture (USDA), Commercial Item Description, Mayonnaise, Salad
Dressing, and Tartar Sauce (A-A-20140D June 25, 2008)

Federation of the Condiment Sauce Industries, of Mustard and of Fruit and Vegetables prepared

in Oil and Vinegar of the European Union. Code of Practice. Mayonnaise. September 2006

Singaporean Food Regulations, Rev.2005. Tenth Schedule (Regulation 31): Maximum Amounts of

Arsenic, Lead and Copper Permitted in Food.
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