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Many of the functional applications of liquid oils in food applications are accomplished by structuring them into soft, plastic-like materials. The structuring of these soft matter systems is traditionally based on the network formation of crystallites of solid fats (rich in saturated fatty acids). Currently, due to factors such as sustainable manufacturing, the requirement for trans- and saturated fat-free food products, clean labeling and ethical trade practices, the research in the area of identifying alternative ways to structure liquid oils has been regarded as a ‘hot topic’ in the field of food research. In this paper, we would like to discuss some of the alternative routes of oil structuring that are currently been explored by our research group.
Novel systems like shellac wax –based oleogels, polymer oleogelation (using cellulose derivatives in a low temperature process) and high internal phase emulsion gels (HIPE-gels) will be discussed in terms of the preparation process, characterization (including rheological and microstructure studies) and some food applications such as shortening alterative for bakery products, emulsifier-free spreads and chocolate pastes with lowered levels of saturated fats.
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