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Research progress on extraction methods and
application in food of oleosomes
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Abstract ; Aiming to provide reference for the development and utilization of oleosomes, the structure and
composition of oleosomes and its extraction methods were reviewed, and the current status of the
application of oleosomes in food was introduced. Oleosomes have triacylglycerol as the core, and the outer
layer is covered by phospholipid — protein membrane, which mainly consists of neutral lipids, proteins
and phospholipids, in addition to some minor bioactive components. The extraction methods of oleosomes
are aqueous extraction, twin — screw pressing extraction and aqueous enzymatic extraction, and suitable

extraction methods could be selected based on actual conditions. The specific structure of oleosomes and

their bioactive components enable them to be used as natural pre — emulsified oil — in — water emulsions

with good stability and emulsification properties,

and they have broad application prospects in the

preparation of dairy imitation products, edible membranes, emulsions — gels and as fat substitutes and

delivery carriers of bioactive substances.

Future studies should fully explore the influence of the

composition and structure of the oleosomes — based body application system on its bioaccessibility,

bioavailability and functionality to further promote its development in the food industry.
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