[ Downloaded from fsct.modares.ac.ir on 2025-04-30 ]

[ DOI: 10.52547/fsct.17.107.147 ]

\Y’qq s> ‘\V 092 c\ (A% E)LQ-\:' DOI 10.29252/fSCt.17.10.12 Lﬁi\'\; ﬁlﬂ»ﬂ 3 (’}-L“

B sole
il w9 L1y oo g S HU v (S youls o ) ClE 3 (w5 39
W1 30 59 & gmd 9ol i ulwl 9 398 o U g3

Yoo, = kY = \
D S e el e bl o e

Olghol s oKl ((63,5LES aSiils ( lle Blho wdige 5 pse 05 8 (e mlio wdige 5 psle L3 WLE (g pmtils )
Ol Olgaos!
Ol Olgiol Olgaol s o Kiils (g5,5lES 2aSiils o ol o oedige 5 p sl 05 S Ll Y
Ol Olghol Olgtonl xo oK (g5, 3LaS oaSiils ( olde glho i 5 p sl 05 8 (6 S phate foadl §5L Y

QA0 c b pd sl QAN 1Sl s G ,0)

0 LS~

e Ml o Gl e ey ol Jis @ 5 s 3o gLl o m G me Clladl ST EalS e 4 1 S i
by 38 oLl O el ag s 4 Ol e I3 s sl Jhas Sl ol "5l e e (655508 4 WOl e I s,
(oS Lals) Olly rao 5 (plisd gol) SLG3E e sla a5 51 oolinad b Osdpol A5 2y &0 I35l 4 addllee ol 5) Gt
5 (e 51Y) Sl e ey Gy 53 5 sl sla Gl b ols O gl Il (s ol & D505l 8 OG5 sl ol
A 5 S S plas B3 el (D3 o3Il e 5 4 (G35 /555 TN A s den 4 (Le/E 5T QL pes
O3 Lo als el LS e 2Bl (LI Jol s ol adlllae Us O g ol Gt 5 (T Jpide e 58 s) S5 5555
Sl 05 S WYV0 4 CXA4 i gei o kb o3Il 4o ysh @ 550 Jbbae el cpl 0l cdale 3Ll s e, ol s o5l
A Sl S5 U5 S oS sl 0L ST ke s o L s e 0330 i S350 e ) ol gl (P>0.05).iL
St Sloti o Sl ks s 3 ol ol o a8 551 ccsalaomil o8 S sl L aalsl 3 A3l e opllae 3L L 55
OF S s Rl ol i Bl 511G sl OLES Jblas 1 ey s s Chle l db g e glad3 sl s s S 5 0l
eyt VWY s sy Cld 5 05550 VWYY w0 il e (CXA4) adscs oo 5 Clale o i (ol @50l 53 a5 w0 ecdl JialS
W 5 5 el o b SV peame 3 203l g sllae sla S35 b 595 W5 gl clie (IS0 O gol 4 s ol ol

AL el ol m el W e S el e

(G585 w@slemsl S St oS i i gl (J3 58050 108 5 AMS

amirgoli@cc.iut.ac.ir .o g

\kA%


http://dx.doi.org/10.52547/fsct.17.107.147
https://fsct.modares.ac.ir/article-7-41301-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-04-30 ]

[ DOI: 10.52547/fsct.17.107.147 ]

Qb&"’h}wué\fﬁj‘

e;uéu,fpwjadm\ﬁg;gqﬁdj_xm
D00 s Ot 5ol 03,5 a0 (13,8 o ) 50
ol L ol R e S Las
=l 5L Jls 05,8 o (V asshsl s 55 e 5l
S (bl LL s VL gl L L 03,5 Sis)
633 Ol ssl 45 ol ks J5 A5 Of s
DV (s Ao AV Sl i) el e o6,
A5l e e Jmd 5Lt oy oy a5 g gl
dled 8 gl ey Ca s L 5 o LSS (oS
Il Jale s e Ll (LSt a5l e
ofay Sl s 3 b S alS L (e
S sl DAt gleals 5 BLl AL 55, S
il Ly adeS sl Jale oS U 55 S s
Sl S s gl o L 4 S
Bl 5l b Sl S 5 dsilan 48 okl oy 8,
SoS O gol oL 4 5 03,5 (5,8 L ol as

YIS e
$t—b = g5 O Tl Sl yr > )
e sl s 5o e Jl e ke S ey
ol s a5 sk Sl e s
A5 bl G o A1 e O el e S
O 5 by ) ol 5l asls s IS 5850 A 5 pe |
5 HPMC 1 355l g 55 Baay (Y0)8)
4355 L (e JLsd DS 5 0l o) MC
Lol 03 S s O pmad 5ol QLIS o ol o 4 slie
5 Sl ol 45 5Ky 5 4o a4 S U S Ol
L pliedpol a8l A 5SS Ol Db o3l
IS Cel s ald hde e eS g4 S
e 53 Sl e aalsl s 5 o e SIS O g sl
Gallae o b SH[VEJSL e Sl S5
P cble S (YA OS5 Sl
3 VNP SV P PUC DAY W S By
Cble e S sl Sl O e el (S5 55
O gal 0 mtd Jde 5 I3 2udd Sl bl sl

L Fissl )5 e 15 e 48 351 et alal

1. Hydroxypropyl methyl cellulose
2. Methyl cellulose
3. Regenerated cellulose
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Table 1 Sodium caseinate and xanthan gum
concentration used to prepare the emulsions.

Samples Sodium Xanthan Gum
Caseinate (wt%) (Wt%)
C2 2 -
CX22 2 0.2
CX24 2 0.4
Cc4 4 -
CX42 4 0.2
CX44 4 0.4
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Fig 1 Optical microscopic images of emulsions
prepared by different concentrations of sodium
caseinate and xanthan gum: a) C2: sodium
caseinate 2 wt% b) CX22: sodium caseinate 2-
xanthan 0.2 wt% ¢) CX24: sodium caseinate 2-
xanthan 0.4 wt% d) C4: sodium caseinate 4 wt%
e) CX42: sodium caseinate 4-xanthan 0.2 wt% f)
CX44: sodium caseinate 4-xanthan 0.4 wt%.
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Table 2 Droplet size and zeta potential of emulsion samples.

Emulsions
Samples Droplet Size (um) C-potential (mV)
C2 24.11+0.14* -86.30£1.9°
CX22 21.67+0.80® -80.63+2.2¢
CX24 19.504+3.28 -75.56+1.5°
C4 14.82+3.32" -58.73£1.0°
CX42 14.37+1.72% -73.50£2.6°
CX44 13.75+1.12°¢ -69.76+2.0°

Various letters in each column show significant differences among mean values (p<0.05).
C2: sodium caseinate 2 wt%, CX22: sodium caseinate 2-xanthan 0.2 wt%, CX24: sodium caseinate 2-xanthan
0.4 wt%, C4: sodium caseinate 4 wt%, CX42: sodium caseinate 4-xanthan 0.2 wt%, CX44: sodium caseinate 4-
xanthan 0.4 wt%.
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3. Yield strain
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1. Deformation
2. Cross over point
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Fig 3. Frequency sweep (a, b) curves of emulsions
prepared by different concentrations of sodium
caseinate and xanthan gum. C2: sodium caseinate 2
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4-xanthan 0.2 wt%, CX44: sodium caseinate 4-
xanthan 0.4 wt%.
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Table 3 The hardness of freeze-dried (FD) products and oil loss of related oleogels.

FD-Products

FD-Oleogels

Samples Hardness (N) Oil Loss (%)
C2 0.77+0.02° 31.347+1.08°
CX22 6.45+1.04° 19.018+5.29°
CX24 9.04+0.66" 6.939+3.81
Cc4 6.26+0.11% 9.671£1.15¢
CX42 11.49+0.06° 1.651+0.50%
CX44 18.22+5.51° 0.162+0.05°

Various letters in each column show significant differences among mean values (p<0.05).
C2: sodium caseinate 2 wt%, CX22: sodium caseinate 2-xanthan 0.2 wt%, CX24: sodium caseinate 2-xanthan
0.4 wt%, C4: sodium caseinate 4 wt%, CX42: sodium caseinate 4-xanthan 0.2 wt%, CX44: sodium caseinate 4-
xanthan 0.4 wt%.
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Food industry researchers are looking for suitable alternatives for solid fat to reduce the adverse
effects of saturated, hydrogenated and trans fats, including a new method called "oleogel". One of the
oleogel production approaches is emulsion preparation. Therefore, the purpose of this study was to
prepare an oleogel by emulsion production using sodium caseinate (emulsifier) and xanthan gum
(thickening agent) biopolymers. To investigate the possibility of producing oleogel in this way, first
emulsions with different concentration of sodium caseinate (2% and 4%) and xanthan gum (0.2% and
0.4%) with vegetable oil (60% wt / wt) were prepared then the particle size, zeta potential,
microscopic images and rheological properties (viscosity, loss and storage modulus) of the samples
were studied. Based on the results, increasing sodium caseinate concentration significantly reduced
droplet size but the effect of xanthan gum concentration on the mentioned parameter was
insignificant, therefore the droplet size in the CX44 sample reduce to 13.75 microns (P>0.05). The
results of rheological tests showed that the storage modulus was higher than the loss modulus,
indicating strong gel formation for the oleogel production with a desirable texture. Oleogel was then
prepared using freeze drier. The results of the hardness of the dried samples and oil loss in the
respective oleogels showed a significant effect of the two biopolymers concentration in which with
increased biopolymers concentration hardness of dried products improved and the oil loss decreased
where the hardness and the oil loss of the sample containing the highest concentration of two
biopolymers (CX44) reached to 18.22 N and 0.162%, respectively. Therefore, the emulsion
preparation method is a suitable approach for oleogel production with desirable properties for the
replacement of high saturated and trans fat products which can guarantee public health.

Keywords: Oleogel, Emulsifier, Thickening agent, Freeze drier, Rheology.
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