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A broad market for food products which provide a nutritional value has emerged in the past decade since the consumer awareness of a healthy lifestyle has grown constantly. Given that saturated fatty acids are known to increase the risk to suffer from cardiovascular diseases by increasing the blood cholesterol level, it is recommended to reduce their daily intake to a minimum. 
However fat compositions like palm or milk fat which consist i.a. of crystallized triacylglycerol (TAG) fractions contain considerably high amounts of saturated fatty acids, but provide very unique texture and rheology to foods. In ice cream these fat particles are assigned with multiple roles like providing a certain texture and melting behavior or interact at the air interface.  Sources of mono- and polyunsaturated fatty acids cannot match these properties in their native state. 
To this end it is necessary to transform an oil into a fat with the help of structuring agents. Self-assembled fibrillar networks of β-sitosterol and γ-oryzanol have not only risen the attention of researchers due to their oil gelling abilities, but also for lowering blood cholesterol. Nevertheless, several problems have to be addressed to mirror the functional properties of solid fat in a complex multiphase system. One such issue is that the tubules formed by γ-oryzanol and β-sitosterol are highly sensitive to water since the latter one tends to form monohydrate crystals. 
This poster presents possibilities to avoid structure loss in the presence of water and tailor O/W emulsions with a gelled oil phase instead of a crystallized TAG network to create an ice cream experience close to original.
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