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Conventional solid fats like hardened vegetable oils, palm or coconut oil must meet high 

standards regarding their application in high fat and dry bakery products, since solid fats 

significantly contribute to the plasticity and malleability of the dough as well as to the 

texture, rheology, shelf life, taste and quality of the baked goods. However, these solid 

fats have in common, that they contain a high amount of nutritionally unfavourable 

saturated fatty acids and sometimes even trans-fatty acids. Therefore, oleogels based 

on rapeseed oil, which displays a nearly ideal fatty acid composition with a high amount 

of unsaturated fatty acids, and a structurant, that converts the oil into a gel-like structure, 

represent a suitable alternative.  

Oleogels based on sunflower wax (SFW), ethyl cellulose (EC) or monoglycerides (MG) 

with varying mixtures and concentrations ranging from 2.5 % to 10 % structurant were 

analyzed regarding their texture, rheology, oxidative stability and thermodynamic 

behavior in comparison to a collection of 17 bakery margarines from different 

manufacturers. Moreover, the impact of additives, the fatty acid composition of the oil 

and the cooling rate on oleogels was analyzed. To sum up, the functional characteristics 

of oleogels containing 5 - 10 % SFW or a mixture of 5 % SFW + 5 % EC are comparable 

to the characteristics of bakery margarines. These oleogels are also suitable for the 

preparation of cookies and muffins, since the dough is easily processable and the 

resulting bakery products display a similar texture, compactness and taste compared to 

the standard.  


