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emulsification and organogel formation: Application in a model yogurt
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ARTICLE INFO ABSTRACT

Article history: The size of phytosterols crystals affects their bioactivity, with smaller crystals exerting a more compet-
RECEde? November 2016 itive action against cholesterol absomption. The aim of this study was to decrease their crystal size by
Received in revised form 23 March 2017 incorporating phytosterols in emulsion droplets along with y-oryzanol (organogel formation) and thus

Accepied 4 April 2017 hindering phytosterol crystallization, which could result in an increased efficacy of these bioactives.

Phytosterols crystallization commences at concentration of 3% (w/w) in oil. However, in emulsions con-

taining phytosterols, no crystals were formed up to 15% (w/w). Addition of y-oryzanol to phytosterol-oil

solutions further inhibited crystal formation. The mechanical properties of the emulsions and yogurt

Organogel-based emulsions pmduc‘:ts cqntai ning phytosterols were roPnd to !:-e dependent on the z?xtent of phytosterol crystallizati‘on.

y-Oryzanol Emulsification of phytosterol-oryzanol oil solutions can be an expedient method to tune the rheological

Model yogurt properties, increase phytosterol solubility in the food matrix, and likely enhance their physiological func-
tion in the gut environment.
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