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Figure S1. Curves showing shear stress vs shear rate of low-fat mayonnaises thickened with low, medium or high concentration of microfibrillated cellulose
(MFC), modified starch (MS), waxy corn starch (WCS) or xanthan gum (XG). Data are averages from 2 replicates.
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Figure S2. Raw data of tribology measurements of low-fat mayonnaises thickened with low, medium or high concentration of microfibrillated cellulose (MFC),
modified starch (MS), waxy corn starch (WCS) or xanthan gum (XG).



