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INTRODUCTION
!!! World Health Organization, Food and Drug 

Administration,  Commission Regulation (EU) 2019/649

✓Nutritional valuable
✓Functional

MATERIALS & METHODS
•Oleogel with 7.5% distilled monoglyceride- OG7.5%
•Oleogel with 10% distilled monoglyceride- OG10%
->Texture profile analysis, Rheological determination, Oil 
binding capacity, FTIR, Polarized light microscopy
________________________________________________
•Dough with refined sunflower oil- D_RSO
•Dough with oleogel from sunflower oil and 7.5%  
distilled monoglyceride- D_OG7.5%
•Dough with oleogel from sunflower oil and 10%  
distilled monoglyceride- D_OG10%
•Dough with butter (82% fat)-  D_BT
->Texture profile analysis,  Rheological determination, 
Water loss
_____________________________________________
•Tart shells with refined sunflower oil- T_RSO
•Tart shells with oleogel from sunflower oil and 7.5%  
distilled monoglyceride- T_OG7.5%
•Tart shells with oleogel from sunflower oil and 10%  
distilled monoglyceride- T_OG10%
•Tart shells with butter (82% fat)-  T_BT
->Texture analysis
_____________________________________________
•Protocol (Design expert software): baking time 
[minutes], baking temperature [℃], humidity [%]- 18 
samples
->Response surface , ANOVA
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POLARIZED LIGHT MICROSCOPY OF 
OLEOGELS, 10x

OLEOGELS FTIR SPECTRA

RHEOLOGICAL BEHAVIOR OF DOUGH 
SAMPLES

TEXTURE PROFILE OF DOUGH SAMPLES

TEXTURE PROFILE OF TART SHELLS

THE EFFECT OF FACTORS ON THE HARDNESS 
OF THE TART SHELLS TROUGH RESPONSE 

SURFACE METHODOLOGY

THE INFLUENCE OF FACTORS AND THEIR 
INTERACTIONS ON HARDNESS OF THE TART 

SHELLS- ANOVA

CONCLUSIONS
    
    Oleogel with 7.5% distilled monoglyceride presented ↓ 
hardness and significantly ↓ adhesiveness compared to 
butter -> potential applicability in confectionery products, 
due to easy handling and processing.
    Elastic behavior of the oleogels, with ↑ values   of the 
elastic modulus -> reflects a well-organized three-
dimensional network, giving the product increased 
structural stability and improved resistance to deformation.
    Harder tart shells obtained with oleogels -> three-
dimensional network formed by the oleogels that 
contributed to improved mechanical cohesion, essential for 
maintaining the structural integrity of the finished product.
    The results indicate that temperature, time, and humidity 
significantly influence the hardness, with higher values 
obtained at increased temperature and time, particularly 
under higher humidity conditions.


