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Bigels in Food Field: from Composition to Application
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Abstract: Bigels are two-phase systems made up of oleogel and hydrogel sheared and mixed at a certain temperature.
As amphiphilic semi-solid formulations, bigels have attracted wide attention due to their good stability, encapsulation
characteristics and processing characteristics. Bigels have great potential in replacing traditional solid fats, improving the
nutritional value of composite foods, and delivering bioactive substances. This article reviews the composition, synthesis
methods and types of bigels, summarizes the significant progress in the application of bigels in the food field, and give an
outlook on future prospects. It is our hope that this review will provide some guidance for further research and application of
bigels in the food field.
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Table1 Oleogels used for bigel synthesis
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Table2  Preparation methods for hydrogels used for bigel synthesis
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Fig.1  Synthesis of bigels via different routes*”’
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Fig.2  Schematic diagram of the microstructure of different types of bigel™!
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