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Structure in solid fat-containing food products is provided by the network of crystalline triacylglycerols (TAGs). However, these TAGs contain high levels of saturated fatty acids. Consumption of saturated fat is strongly linked to cardiovascular diseases. Therefore, it is desirable to develop healthier alternatives to TAGs by creating structure in edible oils. 

Ethyl cellulose (EthocelTM), is solubilized in oil at high temperature to create a three-dimensional, thermo-reversible gel network upon cooling. Due to the restricted mobility and migration of the oil inside the polymer network, Ethyl cellulose structured healthy oils may potentially provide the solid-like properties of TAGs without the high levels of saturated fatty acids. 
Replacing TAGs with healthy oils while retaining structural properties of solid fats is highly desirable for various food applications. We were able to reduce/eliminate saturated fat in various applications including a broad range of bakery products. 

