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INTRODUCTION

Bigels have a structured internal and external phases and 
combine the advantages of oleogel and hydrogel. 
The significant advantages of bigels are their improved 
stability while an important property is their non-
thermoreversibility. 

MATERIALS & METHODS

To determine the potential  application, the samples were 
subjected to mechanical grinding for 10 minutes to simulate 
the mixing process with the ingredients necessary to obtain 
a confectionery product and the results were 
intercorrelated with the textural analysis results.

CONCLUSIONS

Bigels can present the functionality of solid fats, but with a 
significantly reduced content of trans and saturated fatty 
acids.
The emulsification time, rotations and the type of emulsifier 
used significantly influence the hardness.
Following the determinations and the correlation of the 
results of the stability after mechanical grinding and the 
textural parameters, sample 3 with Polysorbate 20 and 
sample 22 with Tween 80 were included into the study 
regarding the application in the food industry for the 
production of a cocoa cream (80% bigel, 10% powdered 
sugar and 10% cocoa powder).
In addition to satisfying the need for unsaturated fatty acids 
enrichment of food, the addition of bigels to food matrices 
allow the production of low-caloric confectionery products.
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