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Introduction The aim of this work was the
Bigels - Complex biphasic gels » To our knowledge there are evaluation of the influence of
Organogel and hydrogel no papers evaluating the process variables on
W . . . . physicochemical properties of
Vehicle for hydrophilic and lipophilic compounds effects of process conditions

4 Food, pharmaceutical and cosmetic applications on their properties
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Conclusions
 Organogel:Hydrogel ratio was the parameter that exerted more influence on bigels’ production process

 Different physicochemical properties can be obtained by tuning the parameters involved in the bigels’ production process

[ Softer or harder gels, with higher or lower spreadability, bigger or smaller particle size can be produced, depending on the desired final
product and application
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