Cartea Oleogeluri alimentare prezinta o abordare moderna asupra structurilor lipidice alternative, utilizate ca
substituenti ai grasimilor solide traditionale. lucrarea este structurati in doui capitole principale. In prima parte
sunt caracterizate cele doud componente ale oleogelurilor, respectiv oleogelatorii si uleiurile iar a doua parte este
dedicatad aplicatiilor oleogelurilor in diferite ramuri ale industriei alimentare. Lucrarea evidentiaza potentialul
oleogelurilor in formularea unor alimente mai sanatoase, cu continut redus de grasimi saturate si fara acizi grasi
trans, dar cu un profil nutritional imbunatatit prin aportul de acizi grasi polinesaturati proveniti din compozitia
uleturilor utilizate pentru structurarea acestora.

The book Oleogeluri alimentare presents a modern approach to alternative lipid structures, used as substitutes
for traditional solid fats. The work is structured into two main chapters. The first part characterizes the two
components of oleogels, namely oleogelators and oils, while the second part is dedicated to the applications of
oleogels in various sectors of the food industry.

The book highlights the potential of oleogels in the formulation of healthier foods, with a reduced content of
saturated fats and no trans fatty acids, while offering an improved nutritional profile through the contribution of
polyunsaturated fatty acids derived from the composition of the oils used for their structuring.
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