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OBJECTIVE

The objective of this study was to evaluate the effect of high-intensity
ultrasound (HIU) in the phytosterols oleogels physical properties, in
order to try to produce a stable, smooth and self-sustainable oleogels
using only phytosterols as structuring agent. 
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PHYTOSTEROIS CardioAid™
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Magnetic stirring  
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5 min at 150°C
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to 20°C
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25 OR 50% (5s,
10s or 5sP)

Cooled to
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CONCLUSIONS

We can conclude that HIU significantly improved phytosterols'
oleogelations properties and consequently their physical properties by
improving phytosterols' stability and solubility. 
To be able to cause some change cavitation HIU must be applied for at
least 10s, continuous on a lower amplitude (25%) or in pulses in a higher
amplitude (50%). 
50% 5sP is the best condition found among all tested. 
Moreover, a further investigation regarding the stability of phytosterols on
oils after sonication to prevent agglomeration and phase separation over
time is a further result that is worth supplementary investigation. 
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