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Effect of rapid cooling temperature and gelator dosage on the physical
properties of phytosterol/oryzanol oleogels
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Abstract; To promote the utilization of the phytosterol/oryzanol oleogels in the development of zero — irans,
low saturated and nutritional plastic fats, with soybean oil as base oil, phytosterol/oryzanol as gelator,
olegoels was prepared under different rapid cooling temperature (5, 20°C) and gelator dosages, and the
changes of crystal form, crystal morphology, physical stability, texture and thermodynamic properties of
phytosterol/oryzanol oleogels were investigated. The results showed that the hardness and melting point of the
oleogels increased with the increase of gelator dosage, attributing to a denser arrangement of crystals.
Although no obvious effect on the 8 crystal form of oleogels by rapid cooling temperature, the rapid cooling at
20°C resulted in a denser crystals and higher physical stability compared with rapid cooling at 5 °C. Compared
with the traditional triglyceride solid fat, the relationship between SFC and hardness as well as melting point
showed that the melting point increased in a non — linear with the increase of SFC in the oleogels system.
Interestingly, a low SFC(4.85% ) endowed a high

hardness of phytosterol/oryzanol oleogels. To sum
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