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Figure 1. (Summary of the various molecular & supramolecular structures of lipids in food products...)
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(C) Macroscopic scale

» Continuous lipid phase:
Free fat : oil, lard
Water-in-oil emulsion: butter, margarine
Particles in solid fat: chocolate

« Continuous aqueous phase:
Oil-in-water emulsion : sauce, milk
Intracellular lipid droplets and membane structures
(tissues): meat, egg yolk, vegetables

» Complex solid structure:

Lipid inclusions in a carbohydrate and/or proteinaceous
matrix: manufactured foods (cookies, cheese...)




Figure 2. (Importance of supramolecular and triacylglycerol structures on digestion and postprandial lipemia...)
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Figure 3. (Thermal behavior of different fats and oils...)

(A)

0.4 1
0.35 A

0.3 A

Melting profiles
025 | ——EPTOTTES

Milk fat

Heat flow (a.u.)

0.1
0.05

0

-40
Temperature (°C) Different melting
temperatures
(B)
PSO

! ‘ ———"40
‘7_+ I | | —
R ‘ll || o
9 Duckfat | | 1* O
- _ (from || R
o foie gras ~ Duck 42
o melting) | rillettes ‘
© | ——+—|_ (potted |
0]
meat) 20
| |
_____ \
15
12,5
A o
710 v



