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Fabrication of Oleogels Stabilized by L—AP Incorporated with Sodium Alginate and Its Application in Cookies

JIA Yong-jing, WU Xiao-ling, PAN Li-hua et al (School of Food and Bioengineering, Hefei University of Technology, Key Laboratory for
Agricultural Products Processing of Anhui Province ,Hefei, Anhui 230009 )

Abstract The oleogels were prepared by camellia oil and L-AP incorporated 1.0%~1.6% sodium alginate as gelatinizers. Effects of sodium al-
ginate concentrations on the microstructure of the emulsions, the texture of the dried products, the oil loss and viscoelasticity of the oleogels were
investigated.The texture comparison of the cookies made with butter or camellia oil ,and with 0—100% oleogels to partly or completely replace
the butter were carried out.The results showed that when the concentration of sodium alginate was 1.6% ,the gel properties of the gel were the
best,and the hardness of the sample was 119.55 g, and whose oil loss rate was 12.7%.Compared with the cookies made with butter, the substi-
tution of oleogels weakened the texture and sensory of cookies,but when the substitution levels were 25% and 50% ,the cookies exhibited the

similar qualities to that made with butter.
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Table 1 Sensory scoring standard of cookies
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Fig.1 Microstructure of emulsions
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Table 2 Effects of sodium alginate content on texture properties of oleogels

TR B e L

Sodium alginate Har(ﬁiff{i Y Elasilir//i/mm Adhefﬁng//% - sec Reczjffeira%lity
concentration // %

1.0 60.36+4.01 d 0.25+0.02 a 6.92+0.68 d 0.02+0.00 b
1.2 86.82+2.43 ¢ 0.24£0.02 a 13.80+2.07 ¢ 0.03+0.01 b
1.4 100.85+3.18 b 0.29+0.05 a 18.64+2.13 b 0.04£0.01 a
1.6 119.55+4.92 a 0.28+0.03 a 22.47+1.56 a 0.04+0.01 a

LE : [RISIAR/ING R R A PR A) 22 53 1. 2% (P<0.05)

Note ; Different lowercase letters in the same column indicate significant differences between treatments( P<0.05)
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Fig.2 Effects of sodium alginate content on rheological properties of oleogels
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