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PAKISTAN STANDARDS AND QUALITY CONTROL AUTHORITY,

STANDARDS DEVELOPMENT CENTRE,

Plot No. ST.7/A, Block-3, Scheme-36, Gulistan-e-Jouhar,

Karachi-Pakistan
	S. #
	Parameters
	Real Mayonnaise
	Mayonnaise
	Light Mayonnaise
	Low Fat Mayonnaise
	Fat Free Mayonnaise
	Egg less Mayonnaise

	1
	Fat
	65% Minimum
	25 % Minimum
	12.5 % Minimum
	6 % Minimum
	0%
	Ranges from fat-free to real mayonnaise

	2
	Egg Yolk or whole egg
	Not Less then 6%
	Not Less then 6%
	Not Less then 6%
	Not Less then 6%
	0%
	0%

	3
	Optional Ingredients:-
	
	
	
	
	
	

	3.1
	Egg White
	As per the Physical & Organoleptic requirements
	As per the Physical & Organoleptic requirements
	As per the Physical & Organoleptic requirements
	As per the Physical & Organoleptic requirements
	As per the Physical & Organoleptic requirements
	As per the Physical & Organoleptic requirements

	3.2
	Sugars
	
	
	
	
	
	

	3.3
	Food Grade Salt
	
	
	
	
	
	

	3.4
	Condiments Spices & Herbs
	
	
	
	
	
	

	3.5
	Fruits & Vegetables
	
	
	
	
	
	

	3.6
	Dairy Products
	
	
	
	
	
	

	3.7
	Water
	
	
	
	
	
	

	4
	Acidifying Agents
	Limited by GMP
	Limited by GMP
	Limited by GMP
	Limited by GMP
	Limited by GMP
	Limited by GMP

	4.1
	Acetic Acid or Na and K Salts
	
	
	
	
	
	

	4.2
	Citric Acid or Na and K Salts
	
	
	
	
	
	

	4.3
	Lactic Acid or Na and K Salts
	
	
	
	
	
	

	4.4
	Malic Acid or Na and K Salts
	
	
	
	
	
	

	5
	Antioxidants:-
	
	
	
	
	
	

	5.1
	Alpha Tocopherols & mixed concentrate of tocopherols
	240 mg/kg singly or in combination
	240 mg/kg singly or in combination
	240 mg/kg singly or in combination
	240 mg/kg singly or in combination
	-
	240 mg/kg singly or in combination

	5.2
	Ascorbic Acid
	500 mg/kg
	500 mg/kg
	500 mg/kg
	500 mg/kg
	-
	500 mg/kg

	5.3
	Butylated Hydroxyanisole
	140 mg/kg
	140 mg/kg
	140 mg/kg
	140 mg/kg
	-
	140 mg/kg

	5.4
	Butylated Hydroxytoulene
	60 mg/kg
	60 mg/kg
	60 mg/kg
	60 mg/kg
	-
	60 mg/kg

	5.5
	EDTA
	75 mg/kg
	75 mg/kg
	75 mg/kg
	75 mg/kg
	-
	75 mg/kg

	5.6
	Ascorbyl Palmitate
	500 mg/kg
	500 mg/kg
	500 mg/kg
	500 mg/kg
	-
	500 mg/kg

	6
	Colours:-
	
	
	
	
	
	

	6.1
	Curcumin
	100 mg/kg singly or in combination
	100 mg/kg singly or in combination
	100 mg/kg singly or in combination
	100 mg/kg singly or in combination
	100 mg/kg singly or in combination
	100 mg/kg singly or in combination

	6.2
	Tartrazine
	
	
	
	
	
	

	6.3
	Sunset Yellow
	
	
	
	
	
	

	6.4
	Beta Carotene
	
	
	
	
	
	

	6.5
	Beta-Apo-carotenal
	
	
	
	
	
	

	6.6
	Beta-Apo-8-carotenoic Acid
	
	
	
	
	
	

	6.7
	Annato extracts
	100mg/kg
	100mg/kg
	100mg/kg
	100mg/kg
	100mg/kg
	100mg/kg

	6.8
	Chlorophyll
	500 mg/kg
	500 mg/kg
	500 mg/kg
	500 mg/kg
	500 mg/kg
	500 mg/kg

	6.9
	Caramel (ammonia Type)
	500 mg/kg
	500 mg/kg
	500 mg/kg
	500 mg/kg
	500 mg/kg
	500 mg/kg

	6.10


	Beet Red
	500 mg/kg
	500 mg/kg
	500 mg/kg
	500 mg/kg
	500 mg/kg
	500 mg/kg

	7
	Flavors (Natural or Nature Identical)
	Limited by GMP
	Limited by GMP
	Limited by GMP
	Limited by GMP
	Limited by GMP
	Limited by GMP

	8
	Preservatives:-
	
	
	
	
	
	

	8.1
	Benzoic Acid Na or K Salts
	1 g/kg singly or in combination
	1 g/kg singly or in combination
	1 g/kg singly or in combination
	1 g/kg singly or in combination
	1 g/kg singly or in combination
	1 g/kg singly or in combination

	8.2
	Sorbic Acid or K salt
	
	
	
	
	
	

	9
	Stabilizers:-
	
	
	
	
	
	

	9.1
	Carrageenan
	As per the Physical & Organoleptic requirements
	As per the Physical & Organoleptic requirements
	As per the Physical & Organoleptic requirements
	As per the Physical & Organoleptic requirements
	As per the Physical & Organoleptic requirements
	As per the Physical & Organoleptic requirements

	9.2
	Sodium alginate
	
	
	
	
	
	

	9.3
	Potassium alginate
	
	
	
	
	
	

	9.4
	Propylene glycol alginate
	
	
	
	
	
	

	9.5
	LBG
	
	
	
	
	
	

	9.6
	Guar Gum
	
	
	
	
	
	

	9.7
	Sodium CMC
	
	
	
	
	
	

	9.8
	Xanthan Gum
	
	
	
	
	
	

	9.9
	Tragecanth
	
	
	
	
	
	

	9.10
	Microcrystalline Cellulose
	
	
	
	
	
	

	9.11
	Pectins
	
	
	
	
	
	

	9.12
	Gum Acacia
	
	
	
	
	
	

	10
	Chemically Modified Starches:-
	
	
	
	
	
	

	10.1
	Acetylated Distrach adipate, Acetylated Distarch phosphate, distarch phosphate, hydroxyl phosphate
	As per the Physical & Organoleptic requirements
	As per the Physical & Organoleptic requirements
	As per the Physical & Organoleptic requirements
	As per the Physical & Organoleptic requirements
	As per the Physical & Organoleptic requirements
	As per the Physical & Organoleptic requirements

	10.2
	
	
	
	
	
	
	

	10.3
	
	
	
	
	
	
	

	11
	Enzyme Preparations:-
	
	
	
	
	
	

	11.1
	Glucose Oxidase
	Limited by GMP
	Limited by GMP
	Limited by GMP
	Limited by GMP
	Limited by GMP
	Limited by GMP

	12
	Contaminants:-
	
	
	
	
	
	

	12.1
	Arsenic
	0.1 mg/kg
	0.1 mg/kg
	0.1 mg/kg
	0.1 mg/kg
	0.1 mg/kg
	0.1 mg/kg

	12.2
	Lead
	0.1 mg/kg
	0.1 mg/kg
	0.1 mg/kg
	0.1 mg/kg
	0.1 mg/kg
	0.1 mg/kg


TABLE – 1I

MICROBIOLOGICAL REQUIREMENT FOR MAYONNAISE

	Sl #
	CHARACTERISTICS 
	REQUIREMENTS

	i.
	Total Plate Count 
	< 25000 cfu / gram

	ii.
	Ecoli
	< 100 cfu / gram

	iii.
	Yeast / Mould
	< 100 cfu / gram 

	iv
	Salmonella cfu /25 gram
	ABSENT

	v.
	Staph.Aureus cfu / gram
	ABSENT 

	vi.
	Listeria cfu /25 gram
	ABSENT
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