Effect of rapeseed oil type on the physicochemical properties of agar hydroleogels.
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The oleogelation process makes it possible to change the form of vegetable oils from liquid to solid. This results in functional properties of solid fats while maintaining the nutritional profile characteristic of liquid oils. Fat solidification occures without the formation of lipids with conjugated trans double bonds and unfavorable saturated fatty acids1. Various types of oleogelators can be used to stabilize such fat structures. An interesting group are polysaccharides of natural origin, such as agar2. At the same time, studies show that the type of oil used in the oleogelation process has a significant impact on the physicochemical parameters of the products obtained. Depending on the type of oil used in oleogelation, e.g. refined oil or cold-pressed oil, it is possible to obtain hydroleogels with different physicochemical properties which further impacts the parameters of the food product. The use of a suitable vegetable oil can significantly change the physicochemical parameters of those fat structures and thus help the optimal properties to be obtained which impacts their potential future use in food technology. This study presents the differences between hydroleogels using the rapeseed oil samples obtained by three different methods, i.e. cold pressing, cold pressing and bleaching, and refining. Studies have shown that the type of oil used impacts such physicochemical parameters of the resulting hydroleogels as colour, texture profile, weight loss and oil binding capacity. The experiments also showed a significant effect of oil type on the static leakage of oil after time (oil leakage). 
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