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AIM

To understand the
digestibility of EVOO
triglycerides in
oleogels obtained by
different
oleogelators
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Material &
Methods
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OLEOGEL PREPARATION and PHYSICAL CHARACTERIZATION

MICROSCOPIC APPEARANCE

MECHANICAL BEHAVIOUR

1000000

100000

—--MG RW SW PS

G’ module (Pa)

10 100
Stress (Pa)

Results &
Discussion

DIGESTION BEHAVIOUR

Sample FFA Released (%)
MG 42.88 +3.11

RW 50.72 £2.92

SW 50.86 +2.33
PS 59.10 +o0.78
SW PS —EVOO Liquid EVOO 67.90 +5.55
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All gelators (MG, RW, SW, and PS) successfully structured EVOO into ] e oo, (i i el S g 2

oleogels with peculiar physical characteristics. This can enlarge the possible [2] A. Romani et al, “Health effects of phenolic compounds found in extra-

; . - . virgin olive oil, by-products, and leaf of olea europaea L.,” Nutrients, vol. 11, no.
~applications of EVOO in food formulations. 8, 2019.
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microstructures allowed modulating FFA release during in vitro digestion. 5] Ahmed K, Li Y, McClements DJ, Xiao H. Nanoemulsion- and emulsion-based

delivery systems for curcumin: Encapsulation and release properties. Food

Oleogels can thus represent a promising strategy to tailor lipid digestibility. b Chemistry. 2012;132(2):799-807.



