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Controlling texture and flavor release of emulsion gel for the development of
pork fat substitutes
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The effects of oleacein, an olive leaf polyphenol, on the physical
properties, texture, and flavor of an emulsion gel (EG) prepared with gelatin and soy oil were
evaluated to develop a new fat substitute. Oleacein incorporation enhanced the breaking stress of EG

by inserting cross-links into the gelatin polypeptide chains. Dynamic sensory characterization of
the texture of oleacein-incorporated EG demonstrated that “ elastic” is the initially perceived
dominant attribute, and this eventually changes to “ watery.” This change in perception was similar

to that observed in pork fat boiled for 30 min. The perceived intensity of the flavor of EG was
weakened by oleacein incorporation. Oleacein was demonstrated to be useful for controlling the

texture and flavor of gelatin-based EG.
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