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ABSTRACT 

The intention of this study was to make a mayonnaise specifically for egg allergens or 
intolerant and for those who don’t like the odor of egg and for vegans. Egg allergy or 
intolerance basically an immune hypersensitivity disease of egg protein called anaphylaxis, 
usually found in infants or young children. Aquafaba is one of the superlative egg replacer 
because it works tremendously well as a mimicker of egg. Aquafaba is the viscous water in 
which chickpeas have been cooked which is usually discarded but it can be used as a 
thickener, binder and emulsifier also as a foaming agent and now it is broadly prevalent in 
the vegan culture. Utilizing auqafaba is to eliminate the smell and allergens cause by egg 
because aquafaba does not cause bad smell neither not an allergen instead of which it is a 
Cholesterol-free replacer and it is extremely low in calories. The color and texture of 
mayonnaise made with either egg white or aquafaba both were similar and acceptable but 
the consistency of the mayonnaise prepared with aquafaba was less than made with egg 
white, our results showed that aquafaba has capability to substitute egg in different egg 
recipes. 
 

 

http://dx.doi.org/10.21065/AdvFoodNutriSci.4.29


Consortium Publisher, Canada   
info@consortiumpublisher.ca │ http://www.consortiumpublisher.ca 

 

Advanced Food and Nutritional Sciences                                                                                                     30 of 30 

Consortium Publisher, Canada 

                                                                                                                           

 

 

 

 

 

 

 

 
 

 

 

© 2019 The Author(s). This open access article is distributed under a Creative Commons Attribution (CC-

BY) 4.0 license. 

You are free to: 

Share — copy and redistribute the material in any medium or format 

Adapt — remix, transform, and build upon the material for any purpose, even commercially. 

The licensor cannot revoke these freedoms as long as you follow the license terms. 

Under the following terms: 

Attribution — You must give appropriate credit, provide a link to the license, and indicate if changes were made. 

You may do so in any reasonable manner, but not in any way that suggests the licensor endorses you or your use. 

No additional restrictions 

You may not apply legal terms or technological measures that legally restrict others from doing anything the license 

permits 

 
 
 

The abstract appearing is approved to present in 9th Pak Pharma Healthcare Expo│1ST Pakistan Food –Nutrition 
International Summit 2019, July 10-11, 2019 at Pak-China Friendship Centre, Islamabad, Pakistan. The 
submissions were selected and processed by the Organizing Committee to be presented in oral or poster session, 
and were subject to review by the Program Committee. 

 
 


