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Citrus pomace is composed of skin, pulp and seed and contains cellulose, hemicellulose, pectin, protein, lignin, soluble sugars and essential oils. Cellulose may act as an emulsifier due to its amphiphilic properties and also  increase the viscosity of the continuos phase as emulsion stabilizer. Pectin possess gelling and stabilizers properties, and the protein residues in the pectin confer it emulsifying properties.An application to revalorize untreated citrus pomace is its employ as emulsifier and stabilizer.
Emulsion gels have been developed as replacers of conventional fat rich in saturated fatty acids. Liquid oils rich in mono- and polyunsaturated fatty acids and low in saturated fatty acids gain semisolid structure due to their formulation into emulsion gels, and are a promising healthy alternative. 
The effect of high hydrostatic pressure technology in the thickening, gelling and emulsifier properties of citrus pomace obtained from clementine was investigated. Various pressures and times were evaluated. Sunflower oil emulsion gels were prepared using untreated and treated clementine pomace, and the effect in the rheological properties, particle size distribution, microstructure and texture properties investigated. Conclusions are obtained about the effect of high hydrostatic pressure in the structure and functionality of citrus pomace and in its suitability to be applied as emulsifier and stabilizer in the manufacturing of emulsion gels suitable as conventional fat replacers.
The work is a contribution towards healthier fat alternatives based on vegetable clean label ingredients, and a valorization of unpurified clementine byproducts contributing to circular economy.
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