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The reduction of saturated fat using novel structural approaches is a timely and interesting topic. This is the consequence that it has been demonstrated that high intakes of saturated fatty acids are associated with a wide number of negative health implications. In this context, the interest on the structuring properties of saturated monoglycerides is growing up due to their excellent capacity to self-assemble in both hydrophobic and hydrophilic domains. Once introduced in oils, these molecules are able to self-assemble into inverse bilayers leading to the formation of a continuous three-dimensional network preventing oil from flowing. These systems have been included in the so called organogels. Similarly, when introduced in water under given physicochemical conditions, they can organize by themselves to obtain lamellar phases forming a gel network able to encapsulate large amount of oil. 
This study deals with the possibility to replace palm oil in the formulation of sweet bread with monoglyceride organogels (OG) and hydrogels (HG) containing sunflower oil. The goal is to obtain a saturated fat content reduction. To this aim samples containing i) palm oil; ii) sunflower oil; iii) palm oil OG and HG; iv) sunflower oil OG and HG were considered. Additional samples were prepared by adding the unstructured ingredients used to obtain OG to the basic formulation instead of the lipid matrix. The effects of the incorporation of different lipid matrices were determined by assessing specific volume, moisture, crumb grain, firmness, staling and proton density/mobility by magnetic resonance imaging (MRI).
Results acquired demonstrate that the structuring strategy greatly affects the final characteristics of the product. In particular, palm oil substitution with hydrogel containing sunflower oil resulted in sweet bread with quality characteristics comparable to that of a control palm oil sample. On the contrary, when oil was embedded in an organogel, bread showed an inhomogeneous lipid distribution with a less leavened and firmer structure.

