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En la presente investigacion se buscd optimizar la incorporacion de goma de
tara y aceite vegetal en la formulacion de una mayonesa light, teniendo como
criterio de optimizacion la maximizacién del nivel de agrado, mediante la
evaluacion de un panel sensorial y aplicando la metodologia de Superficie de
Respuesta, descrita por Ayala y Pardo (1995) y el programa estadistico
Statgraphics Centurion XVI Version 16.1.11.; con un disefio completamente al
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azar con arreglo factorial. Asimismo se evalué la significancia de los factores
contenido de goma de tara y contenido de aceite, en las caracteristicas
reologicas y caracteristicas fisicoquimicas, para los diferentes tratamientos del
disefio experimental.

Se encontré que los factores contenido de goma de tara (X 1) y contenido de
aceite vegetal (X2), afectaron significativamente (a < 0,05) la variable
respuesta, nivel de agrado, en el modelo experimental, para la zona
experimental analizada; siendo la goma de tara la que presenté una mayor
significancia. La formulacion 6ptima, obtenida mediante la maximizacion del
nivel de agrado, de la mayonesa light, present6 un contenido de goma de tara y
aceite vegetal de 1,09% y 35,68%, respectivamente.

Adicionalmente, los factores conferido de goma de tara (Xl) y contenido de
aceite vegetal (X2), fueron altamente significativos, a un 95% de nivel de
confianza, y tuvieron un efecto directamente proporcional, en las caracteristicas
reologicas: firmeza, consistencia, cohesividad e indice de viscosidad. Por otro
lado, los factores, contenido de goma de tara (XI) y contenido de aceite vegetal
(X2), no tuvieron un efecto significativo, a un 95% de nivel de confianza, en la
Aw, el pH y la acidez (% acido acético), para la zona experimental analizada.

ABSTRACT

In the present investigation we sought to optimize the incorporation of Tara gum
and vegetable oil in the formulation of a light mayonnaise, with the optimization
criterion, maximizing level of pleasure, through the evaluation of a sensory
panel and applying the methodology of surface response, described by Ayala
and Pardo ( 1995) and Statgraphics Centurion XVI statistical software version
16.1.11, using a completely randomized design with factorial arrangement.
Additionally, it was evaluated the significance of the factors "Tara gum content"
and "Vegetable oil content”, in the rheological and physicochemical
characteristics for different treatments on the experimental design.

It was found that the factors "Tara gum content” (XI) and "vegetable oil content”
(X2), had a significant effect (a <0.05) on the response variable, level Of
pleasure, in the experimental area analyzed, of the experimental model. Being
Tara gum, which had greater significance. The optimum formulation, obtained
by maximizing the pleasure level, of the light mayonnaise, presented a Tara
gum content and a vegetable oil content of 1.09% and 35 .68%, respectively.
Additionally, the factors, Tara gum content (XI) and vegetable oil content (X2)
were highly significant, at a 95% confidence level, and had a directly
proportional effect on the rheological characteristics: firrnness, consistency,
cohesiveness and viscosity. On the other hand, the factors, Tara gum content
(XI ) and vegetable oil content (X2), had no significant effect, at a 95%
confidence leve], on the Aw, pH, and acidity (% acetic acid), in the experimental
area analyzed.



