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Abstract 
The development of new food products is becoming more and more challenging as it must meet the demands of consumers, especially in regards to healthy food products. In this regard, functional foods that are healthy in addition to their nutritional content, and especially foods that are reduced in fat, are of great importance.
The purpose of this work is to study the microbiological properties of a new functional mayonnaise sauce.
	In the course of research in samples of mayonnaise sauce based on mixtures of vegetable oils with a balanced fatty acid composition, microbiological indicators of mayonnaise sauce were determined.	
	The preparation of mayonnaise sauce was carried out as described below. Water, salt, sugar, food additives were preliminarily mixed until a homogeneous solution was formed and heated to 80-85°C, followed by holding for 10 minutes and cooling to 60°C. Then the egg product was added.  The resulting solution was kept at a temperature of 60-65°C for 3 minutes. Further, parts of the mixture of vegetable oil were slowly added to the resulting solution with simultaneous stirring. After mixing, acetic acid, previously diluted in prescription water in a ratio of 1:8, was added to the product. The product was then stirred and homogenized.
Microbiological indicators, which are established by the Technical Regulations for oil and fat products TR CU 024/2011, showed the following result. BGKP (coliforms), pathogenic, incl. Salmonella was not detected in the control and experimental samples. Yeasts showed <1.0x101 cfu/g, molds <5.0x101 cfu/g in both samples.
An indicator of product quality, which is the microbiological safety of new mayonnaise sauce complies with the standards established by TR CU 024/2011.
The research was carried out within the framework of the project IRN AP08053397 on the topic “Development of technology for fatty products with a balanced fatty acid composition”.
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