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TECHNOLOGY INTELLIGENCE AND WHITESPACE
ANALYSIS ON SATURATED FAT ALTERNATIVES
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INTRODUCTION
Saturated fats ,  commonly  found in  var ious  snack foods ,  have been l inked to
adverse  heal th  ef fects  such as  increased r isk  of  h igh cholesterol  and heart
d isease .  The market  i s  increas ingly  target ing heal th ier  a l ternat ives  that
mainta in  the des i red funct ional i ty  and taste  whi le  of fer ing susta inabi l i ty  and
improved nutr i t ional  benef i ts .  This  whitepaper  presents  an analys is  of  the
current  technology landscape and whitespace opportuni t ies  in  the domain of
saturated fat  reduct ion in  snack appl icat ions .

CONTEXT AND BACKGROUND
Saturated fats  are  saturated with  hydrogen molecules  and conta in  only  s ingle
bonds between carbon molecules .  They are  present  in  savoury  snacks ,  bakery
products ,  ready-to-eat  foods ,  and dai ry  products .  The calor ic  value of
saturated fats  i s  s igni f icant ,  wi th  1  gram equat ing to  9  calor ies .  Reducing the
intake of  saturated fats  i s  essent ia l  due to  thei r  l ink  to  h igh cholesterol  and
heart  d isease .

The food industry  i s  focused on f inding a l ternat ives  to  saturated fats  that  do
not  compromise on funct ional i ty  or  taste .  These a l ternat ives  should of fer  the
same benef i ts  whi le  being heal th ier  and more susta inable .

NEED FOR ALTERNATIVES

METHODOLOGY
RESEARCHWIRE’S APPROACH
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FINDINGS

Chickpea Aquafaba (CA)  Emuls ion:  This  can be a  su i table  a l ternat ive  to
palm oi l  and can be used for  emuls i f icat ion ,  foaming,  and texture  on
var ious  bakery  products  and vegan dai ry  subst i tutes .  Emuls ions  are
prepared us ing Canola  o i l  as  an o i l  phase and CA as  an aqueous phase .

1 .

Modif ied  Cassava Starch:  This  can be a  potent ia l  economical  a l ternat ive
to Fat  (or  vegetable  butter )  and of fers  texture  and f lavor ,  used in  dry
bakery  products  (e .g .  c rackers ) ,  reducing the overal l  fat  content  by
49.51%.

2 .

Konjac  Glucomannan:  This  can be a  potent ia l  a l ternat ive  to  fats  in  dai ry
products .  Have propert ies  l ike  s torage ,  pH Stabi l i ty ,  and gel l ing
character is t ics .  Provides  nutr i t ional  benef i ts  l ike  Ant i -obes i ty  and ant i -
hyperglycaemic  propert ies  when used in  low-fat  da i ry  products  (e .g .
Sk immed Yoghurt ) .

3 .

Mushroom Polysacchar ide Extract :  This  can be a  potent ia l  a l ternat ive
fat  for  meat  products .  Provides  enhanced moisture  barr ier  and texture
to meat  patt ies ,  of fer ing nutr i t ional  benef i ts  l ike  h igh prote in  content
and low fat .

4 .

CURRENT ALTERNATIVES AND TECHNOLOGIES
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INGREDIENTS BASED ON FUNCTIONALITY:

Microbial  Fermentat ion:  Produces  benef ic ia l  fat ty  ac ids  and
ant ioxidants .

1 .

Cel l -cul tured Fat :  Used in  meat  products  to  s imulate  t radi t ional  fats .2 .
Oleogels :  St ructured fat  systems replac ing harmful  fats  in  f ry ing and
food process ing .

3 .

EMERGING TECHNOLOGIES:

Fat- f ree  and Low-fat  Composi t ions :  Ut i l iz ing ingredients  l ike  chi tosan ,
organic  ac ids ,  soybean prote in ,  and emuls i f iers  to  mimic  fat  propert ies
in  var ious  appl icat ions .

1 .

NOVEL COMPOSITIONS:
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Sample  Patent  1 :  Oi l - in-water  compound gel  for  sausage fat  subst i tute
us ing sodium alg inate ,  f laxseed gum,  and soybean oi l .
Sample  Patent  2 :  Semi-processed fat ty  product  f ree  of  saturated fats ,
us ing non-hydrogenated vegetable  o i ls  and vegetable  prote ins .

PATENTS AND RESEARCH

FaTRIX by  Gavan Technologies :  High-performance prote in-based fat
subst i tutes  for  bakery ,  ice  cream,  meat ,  and chocolate  appl icat ions .
Go!  Drop by  Cubiq  Foods:  Emuls ion of  vegetable  o i ls  and water ,  used in
plant-based meat  a l ternat ives ,  of fer ing reduced fat  content  and
improved nutr i t ion .

EXEMPLARY PRODUCTS

CONCLUSION
The food industry  i s  making s igni f icant  s t r ides  in  developing a l ternat ives  to
saturated fats  that  do not  compromise on taste ,  funct ional i ty ,  or
susta inabi l i ty .  Innovat ions  in  ingredients  and technologies  provide promis ing
solut ions  that  a l ign with  consumer  preferences  for  heal th ier  and more
susta inable  food opt ions .  Cont inued research and development  in  th is  f ie ld
are  cruc ia l  for  advancing these a l ternat ives  and address ing the chal lenges
associated with  saturated fat  reduct ion in  snack foods .
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