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Abstract ; In this study, soybean isolate protein/microcrystalline cellulose ( SPI/MCC) composite oleogels were
prepared by oil structuring technique. Taking sunflower oil (SO) and linseed oil (LO) as oil phases, the effect of
MCC addition ratio (0% —30% ) was investigated. The findings indicated that the appropriate addition of MCC at

optimal levels could increase the overall hardness of oleogels. During the process of digestion, with the increase of
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MCC ratio, the aggregation degree of oleogels in the gastrointestinal stage was enhanced, and the rate of free fatty
acid (FFA) release rate was reduced, but the final FFA composition was not changed. In addition, the degree of lip-
id digestion of SO oleogels was found to be higher than that of LO oleogels. Furthermore, the proportion of linolenic
acid in the digestion products of the latter was found to reach up to 87% , whereas the former primarily consisted of o-
leic acid (30% ) and linoleic acid (60% ).
LO oleogels, and when the MCC addition amount was 20% (SOM20/LOM20) , the peroxide value (PV) and thio-
barbituric acid value (TBA) were the lowest. This study confirmed that the addition of MCC could effectively im-

Oxidative stability analysis indicated that SO oleogels were superior to

prove the texture properties and oxidative stability of oleogels and regulate lipid digestion behavior, and the type of

oil phase has been shown to have a significant impact on both the digestive characteristics and oxidative stability of

the oleogels.

Key words :oleogel ; soy protein isolate (SPI) ; microcrystalline cellulose (MCC) ; digestion; antioxidant activity
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