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1. introduction
In this research, cellulose from the coffee peel

(bio-based materials) was availability of natural
resources. SBO were trapped within a 3-dimensional
gel-network with SA that was structured by cellulose
from the coffee peel could have good form and
viscosity behavior. OPEs was stabilized by MC
which may be used as delivery systems for many
molecules (essential oil compounds…) for reduced
animal fat foods. 

2. Literature review
Saturated and trans-fats are the negative effects

on human health. Because that excessive intake of

them could result in a series of chronic disease.
Therefore, food manufacturers look for alternative
strategies to form lipid-based food products
(commercial shortening or cake margarine) in the
absence of statured and trans-fatconsumption.
(Patel, 2014). Recently, the potential application of
oleogels as substitution of solid fats and
oleogelation, an efficient physical with viscoelastic
properties (Patel, 2014 and Luo, 2019). Oleogel is
dispersed system ion oil continuous phase (>90%
wt of liquid oil) whose molecular interactions alter
the physical properties of oil, good elastic
properties and low-viscosity behavior (Patel, 2014;
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ABsTrAcT:
This study is to prepare and determine characteristics of oleogels and an oleogel-in-water

Pickering emulsion (OPEs). Soybean oil (SBO) and sunflower oil (SFO) are structured with Stearic
Acid (SA) in creating oleogels. The gelation kinetics of the oleogels is determined by
spectrophotometers at 560 nm and 575 nm for SFO and SBO based oleogels, respectively. Then,
oleogels are stabilized with microcrystalline cellulose (MC) to prepare the OPEs at 70oC.
Characterized rheology, texture evaluation and microstructure of oleogels and OPEs are observed
with the use of a Leica polarizing microscope. The study finds out that SA concentration (10%),
oleogel fraction of 0.44 and SBO are the optimal conditions to create the most stable OPEs system.
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Yael Cegla-Nemirovsky, 2015; Si, 2016). And the
Pickering emulsions (PEs), which are stabilized by
MC, starch instead of low-molecule surfactants,
have received extensive attention (Shilin Liu,
2021). Currently, a new type of pickering emulsion,
which is similar to solid lipid particles has been
designed: oleogels are used as dispersed phase of
O/W emulsions.

There are two main ways to prepare oleogels
such as the hydrophobic oleogelator (waxy esters,
fatty alcohol…) and the hydrophilic oleogelator
(methyl cellulose (MC), xanthan gum, pectin,
protein…) (Shui-zhong Luo, 2019). However,
oleogelation has a major limitation in using for food
products and water-soluble food polymers could be
used to revolutionize the way lipid-based food
products are formulated (Patel, 2014). Recently,
Stearic acid cause gelation of two commonly oils,
viz. sesame oil and soy bean oil (K. Pal, 2015). 

OPEs are an O/W emulsion that is very suitable
for replacing solid fats due to their low-calorie
food, great stability and high biocompatibility
(Ahmadi, Tabibiazar, Roufegarinejad, &
Babazadeh, 2020; Wei & Huang, 2019). Particles
such as starch, water-insoluble dietary fibers... can
be used as a physical barrier preventing the
agglomeration of oil droplets, which have excellent
interfacial properties (Xia, Xue, & Wei, 2020).
Besides, the beneficial effects of dietary fibers
have been proven by many scientists, showing that
MC was more suitable for OPEs.

In this article, the viscoelastic properties, the
texture and bright-field microscopy of Pickering
emulsion was measured by Brookfield, Texture
analyze and Leica, respectively.

3. Methodology
3.1. materials
Coffee (Coffee arabica L.) was collected from

Lam Dong, a highland province of Vietnam. MC
from the coffee peel was prepared by using the
temperature-pressure method (Duy N. Dao et al.,
2022). SBO and SFO were purchased from a local
supermarket (Co.opXtra Linh Trung, Thu Duc City,

Ho Chi Minh City). Chemical solvents (stearic acid,
Xilong Scientific Co., Ltd) was of analytical grade.

3.2. methods
Preparation of oleogels: SBO and SFO oleogels

were prepared by using SA as the oleogelator. SA
was dissolved in either SFO or SBO at 70oC in 15 ml
vials. The hot SA solution (5%-25% w/w) was
cooled down to room-temperature (25oC) or ice bath
temperature (10oC). This resulted in the formation of
either cloudy suspension or organogel. 

Preparation OPEs: Preliminary experiments
were conducted to choose formulation (Table 1)
that can obtain stable OPEs. Cellulose from coffee
peel (CFCP) was dispersed in disstilled water was
mixed with SBO oleogels. The cellulose dispersion
and SBO oleogels were separately heated in a
water bath (Memmert, Germany) at 70oC for 15
min. Then the hot Cellulose dispersion was poured
into the soybean oil oleogels and sonicated by a
ultrasound processor (Biologics, Inc, USA) by for 4
min at 50% pressure amplitude. During mixing, the
temperature was maintained at 70oC using the
water bath. The resulting hot emulsion was cooled
in an ice bath or room-temperature (25±2oC) for 15
min and then further analysis. (Tao Wu et al, 2020).

Gelation kinetics of oleogels: The microscopic
structure of the developed oleogels was analyzed
using a bright field microscope (DM 2500, Leica,
Germany). The gelation kinetics of the oleogels
were studied by spectrophotometers (UV-11,
MRC, Israel). Absorbance of the molten gels was
measured at 560 nm and 575 nm for sunflower oil
and soy bean oil based oleogels, respectively and
determine induction time (Ti), fibrillar growth time
(Tf). The weight of oleogels was kept constant (5 g)
for all the gels (S.S. Sagiri  et al., 2014).

The morphology of the OPEs: The morphology of
the OPEs was analyzed using polarized microscope
(Leica, Germany).

Determination of rheology: The rheological
properties of oleogels and OPEs were
characterized using a rotational rheometer
(Brookfield, USA) with a 40 mm diameter
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aluminum plate. (Y. Xie et al.,
2021).

Texture evaluation: The
deformation properties (firmness and
stickiness) of the developed oleogels
and the OPEs were studied by
performing mechanical tests using a
texture analyzer (Stable
Microsystems, TA-Xplus, U.K.) at
room-temperature with 45o conical
perspex probe (pretest: 1.0, test: 0.5,
post test: 10.0 mm/s, depth: 23mm),
auto force (5 g; 5 mm).

Statistical analysis: All
experiments were repeated three
times. Analysis of variance and
significant difference (p ≤ 0.05)
between treatments were
determined using LSD multiple
range test by the Statgraphics
Centurion XV.I software
(Statgraphics Technologies, Inc, the
Plains, Virginia) and the Microsoft
Excel 2016.

4. results and discussion 
4.1. Gelation kinetics of oleogles
Gel setting time was considered as the time

required in reaching the equilibrium phase. The
developed oleogels were opaque and semi-solid.
This happened in the 10-25% SA soybean oil sample
and the same with SFO. The oleogels are
thermoreversible in nature and stable at room-
temperature (Fig 5). There was a difference in oil
composition (X. Liu, et al, 2007), thus creating a

difference in the polarity of the oils used. This
change in polarity may impact the nucleation
mechanism (S.S. Sagiri  et al., 2014). Thereby it
affect the turbidity of oleogels during crystallization.
Fig 1 shows the turbidity of different gels made up of
SFO and SBO at different concentrations of SA. The
developed formulations were at 70oC, the gelation
kinetics were studied by measuring the absorbance
of the liquid gels. During the process of heat transfer
to the air of the gels, gelation was induced via
crystallization of the SA fibers. This happening was
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Formulations

SA 
Concentration

Concentration 
of CFCP

Oleogel 
fraction

%, w/100g oil %, w/w 

SA Concentration-5% 5 0.5 0.44

SA Concentration-10% 10 0.5 0.44

SA Concentration-15% 15 0.5 0.44

SA Concentration-10% 10 0.5 0.3

Oil Stearic Acid Concentration Ti (min) Tf (min)

Sunflower oil

10% 20 30

15% 7 8

20% 5 7

25% 3 5

Soy bean oil

10% 12 8

15% 6 4

20% 5 4

25% 2 3

Table 1. Formulations of oleogel-in-water Pickering emulsions

Table 2. gelation parameters of the oleogels

Fig 1: Gelation kinetics of: (ledf) SFO based oleogels, (right) SBO oleogels
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described as the evolution of crystallization with
respect to time in Fig. 1. Except for sample SA-5%,
all gel samples have self-heating phase (Ti), and
when reaching a certain temperature, rapid
crystallization begins to appear, increasing the
absorbance rapidly (small Tf). Gel setting time was
considered as the time required in reaching the
equilibrium phase (Ti+Tf; Table 2.). Equilibrium
phase was first achieved by SBO-SA-25% and SFO-
SA-25%.

In general, the gel setting time of SFO based
oleogels was larger than that of soybean oil.
Formation of SA fibers with high length:width ratio
was also confirmed from the light micrographs
studies (Fig 6). This kind of phenomenon was
observed in SA/SBO oleogels. (S.S. Sagiri  et al.,
2014)  

4.2. Texture analysis of oleogles
The firmness and stickiness are two of the most

important functional properties of commercial
shortenings and structured fats. Therefore, the
firmness and the stickiness of the gel samples was
determined using a texture analyzer, and the results
are shown in Fig. 2 (SBO) and Fig. 3 (SFO). Both
figure 2 and fig. 3 showed that firmness and
stickiness increased when increased SA
concentrations were increased. Liquid samples of
both oils (SA 5%) showed very small firmness and
stickiness, which indicates that the crystallization of
SA was not sufficient to solidify part of the mixture.
So the conclusion that the sample of SA
concentration 5% was not oleogels, due to the high
mobility. This was consistent Pictographs in Fig. 5.
At concentrations of SA 10% to 25%, firmness and
stickness increased significantly, large-scale

crystallization of SA occurred, leading to a marked
decrease in fluidity. Resulting oleogles are formed
at SA concentrations of 10% or more. This case was
similar to the results of Shu Yang et al (2017) at the
concentration of SA 20% and sunflower oil. 

4.3. viscosity properties of oleogles

The rheological properties of the oleogels were
shown in Fig. 4. This was the viscosity measured at
0.5rpm, representing the stationary state viscosity of
oleogels. Measurements were performed on
Brookfield DVT and CP. instruments. The flow
behavior indices of the oleogels were suggest the
pseudoplastic nature of the oleogels (Except SA-5%
sample) (S.S. Sagiri  et al., 2014). Similar to Texture
evaluation, the trend of viscosity of oleogels also
increased with SA concentration. Fig 4 shows the
maximum viscosity (670 ± 125cP, SBO) at 20% SA
concentration compared with other gels. The effect
of SA concentration on gel viscosity was statistically
significant. This is the result of solidification of SA
molecules in vegetable oils.

4.4. The microscopic structure of oleogels
As the solution was natural cooled down to room-

temperature, Oleogels became opaque. Formation
of oleogels was confirmed by inverted tube method
(Fig 5) (S.S. Sagiri, et al , 2012).
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Fig 2: Texture evaluation of SBO
based oleogels

Fig 3: Texture evaluation of SFO
based oleogels

Fig 4: The rheological properties of SFO
based oleogels and SBO based oleogels
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For SBO, the concentration of SA from 10% to
25% has shown high stability, representing the
nature of a typical oleogel (chisel, sticky, solid). The
concentration of SA in 10% was enough for the
crystals to maintain the structure of the system,
which was not affected by gravity flowing down
when tube was inverted. The same thing happened
with sunflower oil based oleogels.

Figure 6 showed the SA lattice structure in the
oleogels. From left to right, the crystal density
increased with increasing SA concentration. In both
oils, the concentration of SA 5% was too
small to maintain the texture of the sample
when inverted, similar to the visual
observation in Fig 5. The fiber aggregates
was one-dimensional seems to have been
following first-order kinetics. SA fibers
were dispersed in the oils and entangled to
form a coherent network. In general, low
molecular organogelators yield fibrous
networks by molecular self-assembly

through noncovalent interactions (from SA-10% to
SA-25%) (J. Danie, et al 2003 and S.S. Sagiri, et al
,2013). It is this phenomenon that increased the
strength of the crystal lattice so that the hardness,
stickiness and viscosity of oleogels increase as
shown in Fig 2, Fig 3, Fig 4.

4.5. Preparation oPes
All prepared emulsions were cooled rapidly in

water at room-temperature or ice-bath. We selected
oleogels samples with SA concentrations from 5, 10
and 15% and Soybean oil to proceed to create OPEs.
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Fig 6: Light micrographs of oleogels prepared with  SA 

Fig 7: Image of OPEs with different concentrations of SA 

Fig 5: Pictographs of SFO based oleogels (a) and (b); SBO based oleogels (c)
(a) (b) (c)
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In this research, an oleogel was prepared by
structuring soybean oil with SA and stabilized with
CFCP to prepare oleogel-in-water Pickering
emulsions (OPEs). Experiments were conducted to
choose formulation (Table 1) that can obtain stable
OPEs. In general, the color of OPEs depends on the
color of the CFCP, which is yellow. All OPEs
samples are stable over a long period of time,
homogenous. The Pickering stabilization
mechanism was demonstrated by Polarized light
microscopy images in Fig. 13.

4.6. Texture evaluation of oPes
Text evaluation (firmness and stickiness) of

OPEs was measured by texture analyzer (TA.XT
plus). In general, from Figure 8, Figure 9 shows that
all samples cooled in ice bath have higher hardness
and adhesion than samples cooled at room
temperature. The sudden rapid cooling from 70 ºC
to 10oC of the ice bath made the OPEs more stable
and stiffer.

4.7. viscosity properties of oPes
The rheological properties of the OPEs were

shown in Fig. 10. The rheological measurement
results indicated that the emulsions showed shear-
thinning behavior (Yunxiao Xie et al, 2021). Similar
results in O/W pickering emulsions using starch
particles as emulsifier (Song et al., 2015). Viscosity
increased with the increase of SA concentration but
no significant difference between room temperature
cooling and ice bath. The emulsion exhibited a
typical gel–like behavior (Yunxiao Xie et al, 2021).
The enhanced tight accumulation by CFCP particles
between oil droplets might enhance droplet–droplet
interactions at the interface, resulting in the

formation of an elastic gel network structure through
tightly packed droplets (Boostani et al., 2020; Ye et
al., 2018). This was desirable for application in fat
substitutes, for using in biscuits. Viscosity results
showed that OPEs samples at 10% and 15% SA
concentrations were not statistically different. But at
the SA concentration of 15%, there was quite high
solid-liquid separation (SA solid part, liquid part:
water and soybean oil) during long-term storage. As
for OPEs sample at 5% SA concentration, the
viscosity was too low, leading to particles settled to
the bottom of the tube. This caused a breakdown of
the pickering emulsion structure. Therefore, we
chose a concentration of SA in oleogels of 10% for
further testing.

4.8. Preparation oPes at different oleogels
fraction

Figures 9 shown the texture evaluation of OPEs
at 0.44 and 0.3 oleogels fraction. Samples of OPEs at
0.44 oleogel fraction showed higher hardness and
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Fig 9: Firmness (top) and stickiness (below)
of OPEs at 0.44 and 0.3 oleogels fraction

Fig 8: Firmness (left) and stickness (right) of SBO based OPEs at 0.44 oleogels fraction 
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stickiness and were significantly different in ice bath
cooled OPEs samples.

However, the viscosity of the OPEs samples at
0.44 and 0.3 oleogels fraction did not differ, as
shown in Fig. 11. OPEs at oleogel fractions of 0.44
and 0.3 all demonstrated a shear-thinning behavior.
The viscosity profiles were similar for two oleogel
levels. The results were similar to the experiment of
creating OPEs by Cellulose Nano Crystal, SBO and
beeswax (Wenhui Qi et al, 2020).

The microstructure of OPEs is shown in the
polarized light micrographs (Fig 12). The cellulose
acted as a bridge between oil droplets and caused
the flocculation of oil droplets (Sun & Gunasekaran,
2009). 

However, the high viscosity of the sample when
cooling the ice bath and storing it at low temperature

prevented oil agglomeration. Figure 12 shown the
uniform density distribution of cellulose particles in
OPEs. However, the droplet size of OPEs with
oleogels fraction 0.44 was smaller than that of
oleogels 0.3.

5. conclusions 
In this study, soybean oil was structured with SA

to prepare oleogel, which was then stabilized by
CFCP to prepare OPEs. The prepared oleogels have
shown semi-solid properties at SA concentrations
from 10 to 25%, measured parameters such as
viscosity, hardness, stickiness and observed by
polarizing microscopy. The crystal lattice of SA was
flake-like consisting of many SA molecules linked
together and elongated.

Experiments to create OPEs were also
conducted. The measured parameters include
viscosity, hardness, stickiness, observation by
polarizing microscope. The best OPEs are the most
stable over the long term. We have determined the
optimal conditions for good OPEs including SA
concentration, vegetable oil, oleogel fraction n
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Fig 12: Polarized light microscopy images
of SBO based OPEs at 0.44 (a) and 0.3 (b)
oleogels fraction

Fig 10: Viscosity of OPEs at 0.44
oleogels fraction

Fig 11: Viscosity of SBO based OPEs at 0.44
and 0.3 oleogels fraction



473

hoùa hoïc - coâng ngheä thöïc phaåm

Soá 26 - Thaùng 12/2022

refereNces:
1. Ahmadi, P., Tabibiazar, M., Roufegarinejad, L., & Babazadeh, A. (2020). Development of behenic acid-ethyl
cellulose oleogel stabilized Pickering emulsions as low calorie fat replacer. International Journal of Biological
Macromolecules, 150, 974-981. 

2. Boostani, S., Hosseini, S. M. H., Golmakani, M.-T., Marefati, A., Abdul Hadi, N. B., & Rayner, M. (2020). The
influence of emulsion parameters on physical stability and rheological properties of Pickering emulsions stabilized
by hordein nanoparticles. Food Hydrocolloids, 101, 105520. 

3. Duy N. Dao, Phuong H. Le, Duy X. Do, Thinh M. Q. Dang, Sinh K. Nguyen, Viet Nguyen. (2022). Pectin and
cellulose extracted from coffee pulps and their potential in formulating biopolymer films. Biomass Conversion and
Biorefinery.

4. S.S. Sagiri, et al.(2012). Effect of composition on the properties of tween-80–span-80-based organogels, Des.
Monomers Polym. 15(3), 253-273. 

5. S.S. Sagiri, et al.. (2013) .Organogels as matrices for controlled drug delivery: A review on the current state. Soft
Mater., 12(1), 47-72. 

6. S.S. Sagiri, Vinay K. Singh, K. Pal, I. Banerjee, Piyali Basak. (2014). Stearic acid based oleogels: A study on the
molecular, thermal and mechanical properties. Materials Science and Engineering C, 48, 688-699. 

7. Shu Yang, Guode Li, Ahmed S. M. Saleh, Hongli Yang, Na Wang, Peng Wang, Xiqing Yue, Zhigang Xiao.
(2017). Functional Characteristics of Oleogel Prepared from Sunflower Oil with β Sitosterol and Stearic Acid.
Journal Of The American Oil Chemists Society.

8. Shui-Zhong Luo, Xiang-Fang Hu, Yong-Jing Jia, Li-Hua Pan, Zhi Zheng, Yan-Yan Zhao, Dong-Dong Mu, 
Xi-Yang Zhong, Shao-Tong Jiang. (2019). Camellia oil-based oleogels structuring with tea polyphenol-palmitate
particles and citrus pectin by emulsion-templated method: Preparation, characterization and potential application.
Food Hydrocolloids, 95, 76-87. 

9. Song, X. Y., Pei, Y. Q., Qiao, M. W., Ma, F. L., Ren, H. T., & Zhao, Q. Z. (2015). Preparation and characterizations
of Pickering emulsions stabilized by hydrophobic starch particles. Food Hydrocolloids, 45, 256-263.

10. Sun, C., & Gunasekaran, S. (2009). Effects of protein concentration and oil-phase volume fraction on the
stability and rheology of menhaden oil-in-water emulsions stabilized by whey protein isolate with xanthan gum.
Food Hydrocolloids, 23(1), 165-174. 

11. Wei, Z. H., & Huang, Q. R. (2019). Developing organogel-based Pickering emulsions with improved freeze-
thaw stability and hesperidin bioaccessibility. Food Hydrocolloids, 93, 68-77. 

12. Wenhui Qi, Teng Li, Zhisheng Zhang, Tao Wu. (2020). Preparation and Characterization of Oleogel-in-water
Pickering emulsions Stabilized by Cellulose Nanocrystals. FoodHydrocolloids.

13. X. Liu, et al. (2007). Transesterification of soybean oil to biodiesel using SrO as a solid base catalyst. Catal.
Commun., 8(7), 1107-1111.

14. Xia, T. H., Xue, C. H., & Wei, Z. H. (2020). Physicochemical characteristics, applications and research trends
of edible Pickering emulsions. Trends in Food Science & Technology, 107, 1-15. 

15. Yael Cegla Nemirovsky, Abraham Aserin, Nissim Garti. (2015). Oleogels from Glycerol Based Lyotropic
Liquid Crystals: Phase Diagrams and Structural Characterization. Journal Of The American Oil Chemists Society,
92, 439-447. 

16. Ye, F., Miao, M., Cui, S. W., Jiang, B., Jin, Z. Y., & Li, X. F. (2018). Characterisations of oil-in-water Pickering
emulsion stabilized hydrophobic phytoglycogen nanoparticles. Food Hydrocolloids, 76, 78-87. 

17. Yunxiao Xie, Yujie Lei, Jianhua Rong, Xingzhong Zhang, Jing Li, Yijie Chen, Hongshan Liang, Yan Li, Bin
Li, Zhicai Fang, Xiaogang Luo, Ying Pei, Chunyan Zhong, Shilin Liu. (2021). Physico-chemical properties of
reduced-fat biscuits prepared using O/W cellulose-based pickering emulsion. Food Science and Technology, 148,
111745. 



474

taïp chí coâng thöông

Soá 26 - Thaùng 12/2022

quAÙ TrÌNh Ñieàu cheá vAø ÑAëc TíNh cuûA OLeOgeLs 
vAø Nhuõ TöôNg picKeriNg OLeOgeL/NöôÙc (Opes) 

BAèNg vieäc söû duïNg ceLLuLOse Töø vOû cAø pheâ

lnguyeãn Thanh Phöông1

lnguyeãn Theá Vinh1

lÑinh Thò hoàng ngoïC1

l Leâ hoàng Phöôïng1

1Khoa Kyõ thuaät Hoùa hoïc, Tröôøng Ñaïi hoïc Noâng Laâm  

TOÙM TAÉT:
Nghieân cöùu naøy tieán haønh ñieàu cheá vaø xaùc ñònh caùc chæ tieâu, tính chaát cuûa Oleogel vaø nhuõ

töông Pickering oleogel/nöôùc (OPEs). Daàu ñaäu naønh (SBO) vaø daàu höôùng döông (SFO) ñöôïc söû
duïng ñeå hoã trôï ñònh hình caáu truùc baùn raén baèng Axit Stearic (SA) trong vieäc ñieàu cheá oleogel.
Ñoäng hoïc taïo gel cuûa oleogel ñöôïc xaùc ñònh baèng maùy ño quang phoå UV-Vis laàn löôït ôû böôùc soùng
560 nm vaø 575 nm ñoái vôùi caùc oleogel döïa treân SFO vaø SBO. Sau ñoù, oleogel ñöôïc oån ñònh baèng
cellulose töø voû caø pheâ ñeå ñieàu cheá nhuõ töông OPEs ôû 70oC. Caùc oleogel vaø OPE ñeàu ñöôïc xaùc ñònh
caùc ñaëc tröng löu bieán, ñaùnh giaù keát caáu vaø quan saùt caáu truùc vi moâ baèng kính hieån vi phaân cöïc
Leica. Nghieân cöùu cho thaáy maãu  OPEs oån ñònh nhaát coù caùc thoâng soá thaønh phaàn nhö sau: noàng ñoä
SA (10%, w/w), tæ leä Oleogels/nöôùc 0,44 vaø daàu thöïc vaät söû duïng laø daàu ñaäu naønh. 

Töø khoaù: Axit Stearic, oleogel, nhuõ töông Pickering oleogel/nöôùc, cellulose, voû caø pheâ. 

received date: November 15, 2022 
reviewed date: december 6, 2022
Accepted date: december 14, 2022

Author information:

1. NguyeN ThANh phuONg1

2. NguyeN The viNh1

3. diNh Thi hONg NgOc1

4. Le hONg phuONg1

1department of chemical engineering, Nong Lam university


