Polymeric stabilized oleogel-based emulsions aiming at food lipid profile tailoring
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Introduction -Data Analysis (Stage 1) (Stage 2)

Decisive processing and technological requirements like, «  Suitable oleogel filling particles dispersion. Gelling ability from W:O ratios of 7:3 up to « K-carrageenan and locust bean gum combination allowed the incorporation of oleogel fractions up
saturated fat reduction and healthier fatty acids delivery 9:1 (sunflower oil) and from 6:4 to 9:1 (linseed oil). [Figure B] to 30 %. Texture profile analysis (left) and perforation tests (right) informed on the impact of
are immediate objectives for food industry. In this work, our O . ian biopolymers concentration and also oleogel fraction incorporation within gelled emulsion properties.

main focus was the development of gelled O/W emulsions,
using oleogels as filling particles, that could act as
healthier fat substitutes, namely for meat-based products.

Methods

The procedure to obtain gelled emulsions is seen below
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were developed using biopolymer combination of

k-carrageenan and locust bean gum (and studied The research revealed that the structural properties of the gelled emulsions were greatly affected by
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characterized by the two gelled phases, (oleogel and the hydrogel) can be proposed for texture
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tailoring, fat reduction and bioactive delivery in processed foods.
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