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Development of a new method for gelling vegetable oils
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Lecithin organogelators are composed of lecithin and a polar substance, for
example, water and urea. When a lecithin organogelator is added to oil, it forms a three-dimensional

network of worm-like reverse micelles throughout the oil, formin? an organogel. The purpose of this study
is to develop a new method for gelling vegetable oils using new lecithin organogelators discovered in our

laboratory. We demonstrate that vegetable oils such as soybean and rapeseed oil can be briefly gelated by
the addition of these lecithin-organogelators.
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