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Fig. 2 PLM of the two MAG-
based oleogels stored at
20°C for 8 weeks. Scale bar
1S 20 ym.

- MOTand MO2 were analyzed after 1 week, 4 weeks and 8 weeks of
storage with polarized light microscopy (PLM), amplitude sweep, flow
measurements and oil binding capacity test
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Table 1Yield stress obtained from the

amplitude sweep of MOTand MO?2
after 8 weeks of storage at 5, 15 and
20°C. Significant differences
(0=0.05) are indicated with letters a-
b for differences between M0O1 and

MOZ2 and with letters A-B for

differences between the storage

temperatures.
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Conclusion

This research clearly illustrates the effect of temperature during the production of monoglyceride oleogels.
The lower cooling rate during the production of MOT resulted in a weak oleogel with large crysta
lower oil binding capacity compared to MO2. The effect of storage temperature was less pronounce
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lity characteristic of

inside its fat crystal

9y, the oil binding capacity
was significantly higher for MO2 (highest
when stored at 5°C) compared to MOT
MO MO2 after a storage time of 8 weeks (Fig. 4).
There were no significant differences
between the three storage temperatures
for MO1.
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