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Figure S1. Effect of thermal processing on LEY protein denaturation determined by western blotting. 
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Figure S2. Response surface pattern analysis of LEY with different temperatures and times. (a) Degree of protein denaturation. (b) 

Viscosity. (c) Particle size. 
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Figure S3. Effect of thermal processing on emulsion property of mayonnaise. 
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Figure S4. Effect of thermal processing on mayonnaise rheological properties. 
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Figure S5: Effect of thermal processing on storage properties (acid values) of mayonnaise. 
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Figure S6: Effect of thermal processing on storage properties (TBA values) of mayonnaise.   

 


