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Maintaining freshness in food emulsions is a challenge due to the presence of metal ions, e.g. iron ions present in egg yolk used in mayonnaise or iron ions from ingredients used in spreads. Even though the oil applied is protected with antioxidants or extracts, the metal ions act as strong initiators of the oxidation process. The addition of a chelator will bind the metal ions, preventing them from initiating the oxidation process. 

DuPont scientists are constantly screening various extracts for their ability to maintain product quality in order to meet industry needs for natural solutions as alternatives to Ethylenediaminetetraacetic acid (EDTA) and synthetic antioxidants such as Butylated hydroxyanisole (BHA) and Butylated hydroxytoluene (BHT) which are widely employed by the food industry. A combination of rosemary and chamomile extracts has been discovered as having a synergistic effect in food emulsions. Chamomile extract was identified as a strong metal chelator, whereas rosemary extract was identified as a strong radical scavenging compound – both measured by the Electron Spin Resonance (ESR) method which is a sensitive spectroscopic technique that can detect paramagnetic compounds, e.g. free radicals and transition metal ions. This combination proved to fulfill industry needs for friendly labeling and easy handling.

Rosemary (Rosmarinus officinalis L.) is traditionally used as a flavor-rich herb in food. The ability of rosemary leaf extract to improve the oxidation stability of food products has been investigated for several years. Chamomile (Matricaria chamomilla) has traditionally been used for its anti-inflammatory properties in medicinal and pharmaceutical preparations and is one of the most commonly consumed single ingredient in herbal teas. 

In sensory evaluations, the natural combination of rosemary and chamomile extracts has maintained freshness and taste in mayonnaise, and in low fat spreads it has shown an excellent effect comparable to EDTA. 

