Characterisation of the physicochemical parameters of shortbread cookies depending on the type of fat used
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In recent years, interest in the oleogelation process has increased significantly due to its potential use in the food, pharmaceutical or biotechnology industries. In the future, oleogels may, in future, become a promising alternative to chemically hydrogenated fats and, thus, replace them in food products.1,2 Oleogels, since obtained by oleogelation, where the predominant interactions are physicochemical interactions enabling the formation of such structures, are free from  harmful trans-configuration lipids and saturated fatty acids. 
Applications of oleogels in the food industry can be successful in bakeries and confectionery. Oleogels can be an excellent substitute for previously used fats such as margarine or butter while retaining their nutritional value as a functional food additive. In this study, shortbread-type cookies were obtained based on previously used and popular fats such as butter and margarine as well as with three types of hydroleogels differing in the type of constituent rapeseed oil (i.e. cold-pressed, cold-pressed and bleached, refined). 
In addition, cookies elaborated with rapeseed oils only were also obtained. The study proved differences in the physicochemical parameters of the obtained biscuits as colour, crispness, size, biscuit density, water activity and baking behaviour.
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